LUNCH UNTIL KL. 16.00

Classic Danish dishes featuring seasonal autumn ingredients

TAKE AWAY SANDWICH DKK 95
With salmon or ham & cheese

OPEN-FACED SANDWICHES

POTATO DKK 98
Potato, bacon, fried onion rings, radishes, dill mayonnaise & chives

ROAST BEEF DKK 98
Sliced roast beef, pickles, root vegetable crisps, béarnaise cream, fried onion rings, cress & horseradish

PLESNERS FISH CAKES DKK 98
Homemade fish cakes, remoulade, lingonberries & lemon

ANN

HERRING PLATTER DKK 165
White herring, red herring, smoked herring, curry salad, onion compote, egg, radishes & herbs

SKAGEN ON TOAST DKK 165
Hand-peeled prawns, dill mayonnaise, lemon & cress

CLASSICS

PLESNERS SIGNATURE BURGER DKK 195
250 g minced beef with Vesterhavs cheese, bacon,
pickled red onions, chilli mayo, French fries & aioli

BOULAIBASSE DKK 225
Langoustine, fish of the day, blue mussels, tomato, fennel,
saffron, herbs, toasted garlic bread & rouille

PLESNERS STJERNESKUD DKK 225
Pan-fried fish fillet, salmon, hand-peeled prawns, roe, piquant dressing & asparagus

WIENER SCHNITZEL DKK 238
Breaded veal escalope, potatoes, pea purée, peas & butter sauce

FISH OF THE DAY FROM THE AUCTION DKK 285
Potatoes, sauce nage, carrot, julienned leek, seasonal vegetables & herbs

WHOLE MEUNIERE-FRIED PLAICE DKK 289
Potatoes, lingonberries, lemon & butter sauce with parsley

BEEF TENDERLOIN MEDALLION DKK 348
Béarnaise sauce, pickled shallots, seasonal vegetables & French fries

DESSERT & CHEESE

' APPLE-CALVADOS TRIFLE DKK 125 .
Baked Danish apples with Calvados, cinnamon, crisp crumble & vanilla cream

CHOCOLATE CAKE DKK 138
White chocolate cream & forest berries

_ VARIATION OF DANISH CHEESES DKK 139 .
3 types of Danish cheese, homemade onion compote with whisky, nuts & crispbread

Please inform the staff of any allergies and wishes




EVENING MENU

STARTERS

SALMON DKK 119
Crisp salad, radishes, herb cream & herbs

BEEF CARPACCIO DKK 129
Pesto, pine nuts & herbs

BEETROOT CARPACCIO DKK 145 *VEGETARIAN
Baked beetroot, fresh goat cheese, pine nuts & herbs

BOULAIBASSE DKK 175
Langoustine, fish of the day, blue mussels, tomato, fennel,
saffron, herbs, toasted garlic bread & rouille

MAIN COURSES

PLESNERS SIGNATURE BURGER DKK 195
250 g minced beef with Vesterhavs cheese, bacon,
pickled red onions, chilli mayo, French fries & aioli

BAKED PORTOBELLO WITH GOAT CHEESE DKK 195 *VEGETARIAN
Oven-baked portobello mushroom with warm goat cheese, fresh herbs, crisp salad & pesto

WIENER SCHNITZEL DKK 238
Breaded veal escalope, potatoes, pea purée, peas & butter sauce

FISH OF THE DAY FROM THE AUCTION DKK 285
Potatoes, sauce nage, carrot, julienned leek, seasonal vegetables & herbs

WHOLE MEUNIERE-FRIED PLAICE DKK 289
Potatoes, lingonberries, lemon & butter sauce with parsley

BEEF TENDERLOIN MEDALLION DKK 348
Béarnaise sauce, pickled shallots, seasonal vegetables & French fries

DESSERT & CHEESE

APPLE-CALVADOS TRIFLE DKK 125
Baked Danish apples with Calvados, cinnamon, crisp crumble & vanilla cream

CHOCOLATE CAKE DKK 138
White chocolate cream & forest berries

VARIATION OF DANISH CHEESES DKK 139
3 types of Danish cheese, homemade onion compote with whisky, nuts & crispbread

Please inform the staff of any allergies and wishes




CHILDREN’S MENU

FISH FILLET DKK 89
Fried fish fillet, remoulade & French fries

FISH CAKES DKK 89
Homemade fish cakes, vegetable sticks, remoulade &
lingonberries with grilled rye bread

FISH OF THE DAY DKK 129
Potatoes, sauce nage, seasonal vegetables & herbs

PLESNERS BURGER DKK 135
Crisp salad, tomato, homemade burger dressing, ketchup & French fries

DESSERT

ICE CREAM DKK 69
2 scoops of ice cream & chocolate sauce

SUPPLEMENT FOR CHILDREN OVER AGE 12: DKK 60

Please inform the staff of any allergies and wishes




