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RESTAURANT NYBORG DESTILLERI

EN AFTEN PA REMISEN

Aftenabent alle ugens dage efter aftale samt pa udvalgte dage for
menu, En aften pa Remisen, 3 la carte og events

Snacks

Blinis m. Koldragget Laks - Saltet Citron
Krustade m. Skaldyrssalat

Spredt Kyllingeskind - Friskost - Rogn

Brodservering
Surdejs Landbred - Surdejs Grydebrad m. Spelt - Dobbelt Fermenteret
@kologisk Smer fra Arla Unika - Olivenolie m. Havsalt

Forret
Stegte Kammuslinger - Grillet Agurk - Braendte Perlelgg -
Fennikel Crudité - Syrnet Flgde - Dildolie

Mellemret
Tun Tatar - Arter - Lime - Syltede Redlgg - Croutoner - Wasabimayo

Frisker
Sorbet pd Kakaobgnne - Citron Broken Gel - Mynteolie

Hovedret
Farseret Helleflynder - Rgget Lagpuré - Stegte Kantareller m. Brunet Smeor -
Pommes Dauphine - Syltede Tyttebaer - Sauce Beurre Blanc

Ost fra Unika
Veelg 3/5 af Unikas Oste m. Behegrig Garniture ud fra Seesonens Ravarer

Dessert

Kokosparfait - Mangosorbet - Creme Anglaise m. Vanilje og Ristede
Hasselngdder - Hvid Chokolade

1399,- pr. person
Ovenstdende menu inkl. velkomstdrink,
5 retters vinmenu & kaffe m. avec

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

A LA CARTE

Aftenabent alle ugens dage efter aftale samt pa udvalgte dage for
menu, En aften pa Remisen, 3 la carte og events

Snacks

Blinis m. Koldrgget Laks - Saltet Citron
Krustade m. Skaldyrssalat

Spradt Kyllingeskind - Friskost - Rogn
3 stk. 129,-

Forretter

Stegte Kammuslinger - Grillet Agurk - Braendte Perlelgg -
Fennikel Crudité - Syrnet Flgde - Dildolie

149,-

Tun Tatar - Arter - Lime - Syltede Redlgg - Croutoner - Wasabimayo
139,-

Hovedretter

Farseret Helleflynder - R@get Lagpuré - Stegte Kantareller m. Brunet Smor -
Pommes Dauphine - Syltede Tyttebeer - Sauce Beurre Blanc

329,-

Ribeye af Kalv - Sauce Béarnaise - Braendte Lgg - Whiskeyglaserede
Gulergdder - Ovnbagte Kartoffelbdde m. Fedtegrever og Timian
399,-

Ost fra Unika
Veaelg 3/5 af Unikas Oste m. Behgrig Garniture ud fra Seesonens Ravarer
3 stk.129,- / 5 stk. 169,-

Dessert

Kokosparfait - Mangosorbet - Créeme Anglaise m. Vanilje og Ristede
Hasselngdder - Hvid Chokolade
129,-

Créeme Brdlée - Tonkabgnne - Brombaersorbet - Friske Brombaer
129,-

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

A NIGHT AT REMISEN

Open for dinner by reservation all week, and on selected dates for
set menus, A Night at Remisen, a la carte and events

Snacks

Blinis with Cold-Smoked Salmon - Salted Lemon
Croustade with Shellfish Salad

Crispy Chicken Skin - Fresh Cheese - Roe

Bread Serving
Country Sourdough - Spelt Sourdough Loaf - Double Fermented
Organic Butter from Arla Unika - Olive Oil with Sea Salt

Starter
Seared Scallops - Grilled Cucumber - Charred Pearl Onions - Fennel Crudité
- Cultured Cream - Dill Oil

Intermediate Course
Tuna Tartare - Peas - Lime - Pickled Red Onions - Croutons - Wasabi
Mayonnaise

Palate Cleanser
Cocoa Bean Sorbet - Lemon Gel - Mint Qil

Main Course
Stuffed Halibut - Smoked Onion Purée - Chanterelles Sautéed in Brown
Butter - Pommes Dauphine - Pickled Lingonberries - Beurre Blanc

Cheese from Arla Unika
Choose Between 3 or 5 Arla Unika Cheeses with Seasonal Accompaniments

Dessert
Coconut Parfait - Mango Sorbet - Vanilla Créeme Anglaise - Toasted
Hazelnuts - White Chocolate

1399,- per person
Menu above incl. welcome drink,
5-course wine pairing & coffee with avec

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

A LA CARTE

Open for dinner by reservation all week, and on selected dates for
set menus, A Night at Remisen, a la carte and events

Snacks

Blinis with Cold-Smoked Salmon - Salted Lemon
Croustade with Shellfish Salad

Crispy Chicken Skin - Fresh Cheese - Roe

3 pcs.129,-

Starters

Seared Scallops - Grilled Cucumber - Charred Pearl Onions - Fennel
Crudité - Cultured Cream - Dill Qil

149,-

Tuna Tartare - Peas - Lime - Pickled Red Onions - Croutons -
Wasabi Mayonnaise
139,-

Main Courses

Stuffed Halibut - Smoked Onion Purée - Chanterelles Sautéed in Brown
Butter - Pommes Dauphine - Pickled Lingonberries - Beurre Blanc
329,-

Veal Ribeye - Béarnaise Sauce - Charred Onions - Whiskey-Glazed Carrots -
Oven-Roasted Potato Wedges with Pork Cracklings and Thyme
399,-

Cheese from Unika

Choose Between 3 or 5 Arla Unika Cheeses with Seasonal Accompaniments
3 kinds 129,- / 5 kinds 169,-

Dessert

Coconut Parfait - Mango Sorbet - Vanilla Creme Anglaise - Toasted
Hazelnuts - White Chocolate

129,-

Creme Brllée - Tonka Bean - Blackberry Sorbet - Fresh Blackberries
129,-

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