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OPEN-FACED SANDWICHES

Spiced herring 125
With onion, capers, eggs, sour cream and herbs.

Smoked trout   125
With dill and mustard mayonnaise, kale, ‘ræve sauce’
and cress.

Baked celeriac 125
With cheese, kale and pickled goods from the garden. 

‘Medister’, Danish pork sausage                                      125
With apples, thyme and spiced fat.      

FOR THE SMALL ONES

Children’s medister                                                                   85
With bread.      

SEASONAL SPECIALITY

Christmas Platter                                                                     265
Smoked trout, spiced herring, medister, baked celeriac 
and duck confit. Served with home-baked rye bread,
butter and spiced fat.      

CHEESE

3 selected cheeses with garnish.       125

CAKE   

Pastry ‘snegl’          45

Mazarin tart          55 

COFFEE & TEA

Americano  35

Double espresso   35

Cortado  35

French press coffee  40

Caffe Latte  40

Cappuccino  40

Hot cocoa  55

Tea from A.C. Perchs  55
Black tea, white tea, green tea

SOFT DRINKS

Soda from Naturfrisk  40

Local apple juice  40

Juice from Naturfrisk or Sidinge Gårdbutik  45

Filtered water from Waseen  45

See our selection at the counter.

BEER

Bottled beer from Herslev, Rørvig, FUR or To Øl  75

Deeper Roots beer from Annebergparken.  75

To Øl from Svinninge. Canned beers. 50

Small draft beer 45

Large draft beer 65

See our selection at the counter.

WINE

A glass of sparkling wine  110

A glass of Champagne  135 

A glass of rosé  95

A glass of white wine   95

A glass of red wine  95

If you are interested in a bottle of wine, please feel free to 
explore our wine room in the stables. 

COCKTAILS

Mikropolis cocktails  75

MENU BEVERAGES

Information on the content of allergenic ingredients in 
our dishes can be obtained by contacting your waiter.


