


. .53, .. 2:100,- ... 3: 145,-

We recommend 2-3 pieces per person. Choose between all smarrebrad.

AGGEMAD (V,9)
Aggesalat med blomkal, jordskokker, karry, purlag, (bacon +15,-)
Egg salad with cauliflower, sunchokes, curry, chives

INGRID IN FALL (P.Q)
Ingridaertesalat med ristet selleri, syltede bladselleri, estragon
Ingrid peas, roasted celeriac, picked celery, tarragon

RGRT’S JULESILD
Hjemmelavede kryddersild, zeggesalat med karry, lag, kapers, karse
Pickled christmas herring, egg salad with curry, onion, cress

H@NSEMOR (J) +20,-
Honsesalat med kylling, selleri & asparges, bacon, karse
Chicken salad with celeriac & asparagus. Bacon and cress on top

MUSHABOOM (PQ)
Svampe-fermenterede grentsager, jordskokkepuré, syltede svampe, persille
Fungi-fermented veggies, sunchoke puré, pickled mushrooms, parsley

REJEMAD (9) +30,-

Handpillede rejer, lovstikke dressing, dild, citron

Pa ristet hjemmebagt lyst brad.

Handpeeled shrimps, lovage dressing, dill, on toasted home baked white bread

LAKSELICIOUS +20,-

Rillette of varmraget laks fra Centralrageriet, kdl, miso, ponzu,
koriander

Salmon rillette, cabbage, miso, ponzu, coriander

OKKER GOKKER JORDSKOKKER (P3&)
Bagte jordskok, vegansk aioli, syltet sennep, karse
Baked jerusalem artichokes, vegan aioli, pickled mustard, cress

X-MAS TERRINE +25,-
Hjemmelavet terrine pa gko gris, sennepsmayo, syltede grenne tomater
Terrine made from organic pork, mustardmayo, pickled green tomatoes

Order at
@ = gkologisk P = plantebaseret V = vegetarisk roert.dk



