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Smørrebrød
Fiskefilet – Mayo m. Tomat – Syltede Asparges – Saltede Tomater –

Håndpillede rejer

Roastbeef – Grov Remoulade tilsmagt m. Rosmarin – Syltede Agurker –
Høvlet Peberrod – Ristede Løg

Hønsesalat – Cornichoner – Rosmarinbacon – Ristede Svampe –
 Bagte Forårsløg m. Citrontimian

Klassisk Tartar – Whiskey fra Distelleriet – Pebermayo – Syltede Rødbeder –
Sprød Kartoffel – Urtestøv

Kartoffelmad m. Kartofler vendt i Cremefraiche – Estragon – Purløg –
Tørret Skinke – Ristede Løg

Bagte Gulerødder – Friskostcreme m. Sennep & Farin –
Syltede Sennepskorn – Puffet Svær

Stegte Sild – Estragoncreme – Æble Bbq – Smilende Æg – Urtesalat

Koldrøget Laks fra Færøerne – Rejesalat m. Dild & Creme Fraiche –
 Syltede Perleløg

1 stk. 109,- / 2 stk. 189,- / 3 stk. 229,-

 FROKOST
Serveres Onsdag til Søndag kl. 11:30 - 16:00
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Dagens fangst
Sommer Velouté m. Ærter – Gulerødder – Håndpillede Rejer – Rogn – Karse

Kartofler a Part m. Smør & Urter
249,-

Burgeren
Grambogård Okse – Cheddar – Rosmarin Bacon – Karamelliserede Løg –

 Sauce Andalouse – Hjertesalat – Syltede Agurker
159,-

Pommes Risole – Urter +29,

Dessert/sødt
Brownie m. Sprødt – Creme Fraiche

59,-

Creme Brulé – Sæsonens Sorbet
109,-

 FROKOST
Serveres Onsdag til Søndag kl. 11:30 - 16:00
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LUNCH
Served Wednesday to Sunday 11.30AM - 4.00PM

Smørrebrød
Fish Fillet – Tomato Mayo – Pickled Asparagus – Salted Tomatoes –

 Hand-peeled Shrimp

Roast beef – Coarse Remoulade Flavoured with Rosemary –
 Pickled Cucumbers – Shaved Horseradish – Crispy Onions

Chicken Salad – Cornichons – Rosemary Bacon – Roasted Mushrooms –
 Baked Spring Onions with Lemon Thyme

Classic Tartare – Whiskey from the Distillery – Pepper Mayo –
 Pickled Beetroot – Crispy Potato – Herb Dust

Potato Smørrebrød with Crème Fraîche-dressed Potatoes – Tarragon –
 Chives – Dried Ham – Crispy Onions

Baked Carrots – Fresh Cheese Cream with Mustard & Brown Sugar –
 Pickled Mustard Seeds – Puffed Pork Rind

Fried Herring – Tarragon Cream – Apple BBQ – Soft-boiled Egg – Herb Salad

Cold-smoked Salmon from The Faroe Islands –
 Shrimp Salad with Dill & Crème Fraîche – Pickled Pearl Onions

1 pc. 109,- / 2 pcs. 189,- / 3 pcs. 229,-



restaurantremisen.dk | remisen@kirkhedegaard.dk | +45 69 88 44 33

LUNCH
Served Wednesday to Sunday 11.30AM - 4.00PM

Catch of the Day
 Summer Velouté with Peas – Carrots – Hand-peeled Shrimp – Roe – Cress

Potatoes on the side with Butter & Herbs
249,-

The Burger
 Grambogård Beef – Cheddar – Rosemary Bacon – Caramelised Onions –

 Sauce Andalouse – Gem Lettuce – Pickled Cucumbers
159,-

 Rissolé Potatoes – Herbs +29,-

Dessert/Sweet
 Brownie with Crunch – Crème Fraîche

59,-

Crème Brûlée – Seasonal Sorbet
109,-
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