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KURSUS & HERREGARDSHOTEL

SNACKS

APPETIZER

Vol au vent
Confiteret kylling — syltede bagehatte - troffelcreme
Confit chicken — pickled brown beech mushroom — truffle cream

FORRETTER

STARTERS

Torsk
Porre - syltet gulerodstern - fiskefime - torret timian - @rteskud
Cod - leek — pickled carrot — fish fume — dried thyme

Coppa

Fermenteret hvidlggscreme - syltet perlelog - tyttebaer gel — maltcrumble
— hasselnodder - skovsyre - karse

Cup - fermented garlic cream — pickled pearl onions — lingonberry gel —
malt crumble — hazelnuts — sorrel — cress

Hvidlogsmarineret mignon af gris

Kimchi mayonnaise - torret &ggeblomme - saltet peanuts - syltet rodlog -
fennikel crudité - brendkarse

Garlic marinated pork mignon - kimchi mayonnaise — dried egg yolk —

salted peanuts — pickled red onion — fennel crudité — cress

Broccoli bof *
Hvidlggsolie - Aioli - syltede gulerodstern — malt crumble - urtesalat - &rteskud
Broccoli steak - garlic oil - Aioli - pickled carrot - malt crumble - herb salad

HOVEDRETTER

MAIN COURSES

Stegt hellefisk

Selleri/persille puré - broccoli asparges - sous-vide fennikel i smor og
rosmarin - fennikel crudité - kogte kartofler - persilleblanquette

Fried halibut - parsley puree — broccoli asparagus — sous-vide fennel in butter
and rosemary — fennel crudité — boiled potatoes — parsley blanquette

* Vegansk, laktosefri

Kr. 98,-

Kr. 148,-

Kr. 148,-

Kr. 138,-

Kr. 128,-

Kr. 268,-
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KURSUS & HERREGARDSHOTEL

Flanksteak

Karamelliseret logpuré - bagt rodleg m. rosmarin - confiteret kejserhat —
rodbede band - marvsauce - kartofler

Flank roast - caramelized onion purée — baked red onion with rosemary —
confited king trumpet mushroom — beetroot — marrow sauce — potatoes

Steak a la Bramslevgaard

Logpuré - kejserhat — bagt rodleg - chips - fennikel crudité -

sauce bearnaise — pommes frites

Steak - onion puree — king trumpet mushroom — baked red onion — chips —
fennel crudité — sauce béarnaise — french fries

Rosenkal *

Senneps vinaigrette — syrlige @bletern — hasselnodder - jordskokke chips -

erte olie - karse

Brussel sprouts - mustard vinaigrette - apple - hazelnuts - jerusalem artichoke chips -
pea oil - cress

DESSERT

DESSERTS

3 lekre herregardsoste
Hyben kompot - grenne oliven - rugkiks
3 delicious cheeses - rose hip compote — green olives — rye biscuits

Citronmousse

Syltede parer - broken gel af paere - jordskokke chips - vaniljeskum - rod skovsyre
Lemon mousse— pickled pears — pears broken gel — jerusalem artichoke chips —

vanilla foam — red sorrel

Choko & appelsin

Appelsinkage - appelsin gel - lys chokoladeis — hvid krystalliseret chokolade -
hindbzr - rad skovsyre — appelsin marengsflage

Orange cake — orange gel — chocolate ice cream — white crystallized chocolate —
raspberry — sorrel — orange meringue flake

Trifli*
/Zblekompot - perekompot - vegansk piskeflede — hindbzer - rod skovsyre
Apple compote — pear compote — vegan whipped cream — raspberries — red sorrel

Kr. 268.,-

Kr. 328,-

Kr. 228,-

Kr. 138,-

Kr. 138,-

kr. 138,-

Kr. 138,-

Vi tilbyder naturligvis ogsa bernemenuer - sporg betjeningen
Childrens's menu available - ask the waiter

*Vegansk, laktosefri



AFTENKORT

DINNER MENU
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KOKKENS VALG
THE CHEF'S CHOICE

2 retter/courses
Kr. 315,-

3 retter/courses
Kr. 415,-

Skal forudbestilles/must be pre-ordered

Sasonens 6 retter/courses
Kr. 698,-

Find os pa de sociale medier: 0 @



