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Starter 
Beer nuts – 35 kr. 

Olives – 35 kr. 
Homemade pork rinds – lemon – five spice – 65 kr. 

 
Snacks 

Oven grilled Vannamei shrimps – garlic – parsley – 65 kr. 
Croustade – salmon rillette – 2 pcs. – 65 kr. 

Croquette – dried ham – truffle mayo – 65 kr. 
Shrimps on toast – mayo – dill – 65 kr. 

Oysters – gin/tonic – 2 pcs. – 95 kr. 
Oysters au naturel with lemon – 6 pcs. – 195 kr. 

 
Cold items 

Cured scallops – new peas – crispy bread – 165 kr. 
Summer tomatoes – burrata cheese – gooseberries – verbena – 165 kr. 

Steak tartare – lovage-mustard – breaded egg – tarragon mayo – cognac – 165 kr. 
Fries with 2 kinds of dip – 45 kr. 

 
Warm items 

Moules marinères – summer greens – aioli – 165 kr. 
Addition of fries with aioli – 45 kr. 

Pan fried zander – cauliflower – beurre blanc sauce with dill oil – new carrots – 165 kr. 
 Pasta pappardelle – tomato sauce – chorizo – 165 kr. 

Rib eye of Danish veal – bearnaise sauce – fries – 265 kr. 
  

Cheese 
Selection of Cheese – sweets & warm bread – 3 pcs. – 165 kr. 

Sweet items 
Strawberries – “Koldskåls sorbet” – “Kammerjunkere” – 125 kr. 

Gateau Marcel – raspberry sorbet – salted caramel – 125 kr. 
Hotel Bretagne´s selection of homemade ice crem- 3 kinds – 125 kr. 

Affogato – espresso – vanilla – 75 kr. 
Petit four – 2 pcs. – 55 kr. 

 
Our menu consists of smaller dishes, we recommend 2 to 4 dishes depending on your appetite. 

Groups of 8 or more adults must order the same dishes* 
* allergies / vegetarians are excluded 

*please ask your waiter for information about allergies 
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Menu de Maison 
Snack 

Croquette – dried ham - truffle 
Pair with a glass of Champagne at your leisure 

 
 

First serving 
Cured scallops – new peas – crispy bread  

 
 

Second serving 
Summer tomatoes – burrata cheese – gooseberries – verbena 

 
 

Third serving 
Fried zander – cauliflower – beurre blanc sauce with dill oil – new carrots 

 
 

Dessert 
Strawberries – “Koldskåls sorbet” – “Kammerjunkere  

 
 

Addition of snacks, cheese etc. is possible,  
please ask your waiter 

 

 
600 kr. a person 

(changing of a dish, 45 kr. a dish*) 

1075 kr. a person incl. wine menu 
 

* allergies excluded 
*please ask the staff for information about allergies 

 


