
BISTROEN

Evening
Appetizers
Sun-ripened tomatoes
With burrata and pesto made from  
fresh herbs from our  garden....................kr. 118,- 

Schrimp cocktail á la NS
With hand-peeled shrimp, salad, 
tomatomayo, fennel crudité and pickled red 
onions.........................................................................kr. 128,- 
 

Main Courses
All main courses include mixed salads and 
bread. Choose between a baked potato or 
French fries with the sirloin. Other dishes 
are served with the potato of the day.

Carved Sirloin - all you can eat
Served with peas and pearl onions, pommes 
pailles and sauce bearnaise........................kr. 318,- 
 
Bistroburger 
Danish cheese, pepper bacon, lettuce, 
onion, tomato, cucumber and aioli. 
Served with fries and garlic mayo. Choose 
between breaded chicken 
or vegan steak.....................................................kr. 220,- 
Choose dry aged Danish beef*................kr. 230,-

 
*Normally served medium-rare 
(DVFA recommends that minced beef is 
served well-done) 
 
 
Our fish and seafood are either MSC-certified or caught 
using gentle fishing methods in Danish waters. 
Our meat and chicken are sourced from Danish farms 
and are mostly organic and welfare-certified.

Poultry ballotine 
With sauce suprême and seasonal  
vegetables..............................................................kr. 278,- 

Fish of the day 
With crisp seasonal vegetables, beurre blanc 
sauce and white potatoes...........................kr. 278,- 

Celery (Vegetarian) 
With cabbage, mushroom duxelles 
and mushroom broth.................................... kr. 208,- 
 
 
Desserts
Danish strawberries 
With mint sugar, vanilla tuile and  
organic cream........................................................kr. 118,-

“Funen is fine” 
Fried brunsviger with tangy rhubarb compote 
and vanilla ice cream.......................................kr. 128,- 
 
Coffee Desserts
Cake of the day from our own bakery 
(ask your waiter)...................................................kr. 48,-

If you have any questions about allergens, please feel free to ask your waiter. 
Gluten-free bread is available with all servings.

Lactose Gluten



Main Courses 
Kids' burger
Build-your-own burger with a homemade 
bun, beef patty, lettuce, tomato, cucumber 
and fries......................................................................kr. 95,-   

Homemade bolognese
With pasta and grated cheese...................kr. 95,-  

Fried fish fillet
With fries, lemon and remoulade.............kr. 95,-  

All adult main courses can be made in a 
childfriendly size for children under the age of 
12 years for half price.

Desserts
Vanilla ice cream
With chocolate sauce........................................kr. 75,- 

Tricolore ice cream
With mazarin and apple..................................kr. 75,-

If you have any questions regarding allergens, 
please contact your waiter.

BISTROEN

Children's Menu

Lactose Gluten


