
 Brødservering
Surdejs Landbrød – Surdejs Grydebrød m. Spelt – Dobbelt Fermenteret

Økologisk Smør fra Arla Unika – Olivenolie m. Havsalt

Snacks
Krustade m. Tartar & Hollandaise

Friteret Østers m. Ramsløgscreme
Brandade i Mørdej  – Trøffel

Forret
Stegt Kammusling – Nye Syltede Asparges – Sauce Mouseline

Mellemret
Cruquette a la Esterhazy – Julienne af Urter – Blanquette på Høns & Citrus

Hovedret
Farseret Rødspætte – Beurre Blanc m. Rogn & Purløg – Grillet Grønne

Asparges – Nye Kartofler à Part

Ost fra Unika
Kompot på Sæsonens Frugter – Øl Syltede Nødder – Knækbrød

Dessert
Vanilje Panna Cotta – Variation af Rabarber: Consomé, Syltede,

Broken Gel, Sorbet – Krystalliseret Hvid Chokolade

1399,- pr. person
Ovenstående menu inkl. velkomstcocktail,

5 retters vinmenu & kaffe m. avec

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

EN AFTEN PÅ REMISEN
Aftenåbent alle ugens dage efter aftale samt på udvalgte dage for

menu, En aften på Remisen, à la carte og events



 Brødservering
Surdejs Landbrød – Surdejs Grydebrød m. Spelt – Dobbelt Fermenteret

Økologisk Smør fra Arla Unika – Olivenolie m. Havsalt

Snacks
Krustade m. Tartar & Hollandaise

Friteret Østers m. Ramsløgscreme
Brandade i Mørdej  – Trøffel

 3 stk. 129,-

Forretter
Stegt Kammusling – Nye Syltede Asparges – Sauce Mouseline

 129,-

Cruquette a la Esterhazy – Julienne af Urter – Blanquette på Høns & Citrus
129,-

Hovedretter
Farseret Rødspætte – Beurre Blanc m. Rogn & Purløg – Grillet Grønne

Asparges – Nye Kartofler à Part
299,-

Ribeye –Whiskeysauce – Variation af Løg – Nye Kartofler
379,-

Ost fra Unika
Kompot på Sæsonens Frugter – Øl Syltede Nødder – Knækbrød

3 slags 129,- / 5 slags 169,-

Dessert
Vanilje Panna Cotta – Variation af Rabarber: Consomé, Syltede, Broken Gel,

Sorbet – Krystalliseret Hvid Chokolade
129,-

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

A LA CARTE
Aftenåbent alle ugens dage efter aftale samt på udvalgte dage for

menu, En aften på Remisen, à la carte og events



Bread Serving
 Sourdough Country Bread – Sourdough Pot Bread with Spelt – Double

Fermented Organic Butter from Arla Unika – Olive Oil with Sea Salt

Snacks
 Tartlet with Tartar & Hollandaise

 Fried Oyster with Wild Garlic Cream
 Brandade in Shortcrust – Truffle

Starter
 Seared Scallop – New Pickled Asparagus – Sauce Mousseline

Intermediate Course
 Croquette à la Esterhazy – Julienne of Herbs – Blanquette of Chicken & Citrus

Main Course
 Stuffed Plaice – Beurre Blanc with Roe & Leek – Grilled Green Asparagus –

New Potatoes à Part

Cheese from Unika
 Compote of Seasonal Fruits – Beer-Pickled Nuts – Crispbread

Dessert
 Vanilla Panna Cotta – Variation of Rhubarb: Consommé, Pickled Rhubarb,

Broken Gel & Sorbet – Crystallised White Chocolate

1399,- per person
Menu above incl. welcome cocktail,

 5-course wine pairing & coffee with avec

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

A NIGHT AT REMISEN
Open for dinner by reservation all week, and on selected dates for

set menus, A Night at Remisen, à la carte and events



 Bread Servering
Sourdough Country Bread – Sourdough Pot Bread with Spelt – Double

Fermented Organic Butter from Arla Unika – Olive Oil with Sea Salt

Snacks
 Tartlet with Tartar & Hollandaise

 Fried Oyster with Wild Garlic Cream
 Brandade in Shortcrust – Truffle

 3 pcs. 129,-

Starters
 Seared Scallop – New Pickled Asparagus – Sauce Mousseline

129,-
 

Croquette à la Esterhazy – Julienne of Herbs – Blanquette of Chicken & Citrus
129,-

Main Courses
 Stuffed Plaice – Beurre Blanc with Roe & Leek – Grilled Green Asparagus –

New Potatoes à Part
299,-

Ribeye – Whisky Sauce – Variation of Onion – New Potatoes
379,-

Cheese from Unika
 Compote of Seasonal Fruits – Beer-Pickled Nuts – Crispbread

3 kinds 129,- / 5 kinds 169,-

Dessert
 Vanilla Panna Cotta – Variation of Rhubarb: Consommé, Pickled Rhubarb,

Broken Gel & Sorbet – Crystallised White Chocolate
129,-

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

A LA CARTE
Open for dinner by reservation all week, and on selected dates for

set menus, A Night at Remisen, à la carte and events
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