Winter Menu

Starters

Smoked Salmon Tartare
Danish cold-smoked salmon mixed with créme
fraiche, served with salad, herbs, onions, and fried
capers
DKK 145.-

Crayfish Tails
In dill ecream with salad and herbs
DKK 145.-

Shrimp Cockiail
DKK 145.-

Potato and Leek Soup
With crispy bacon and Jerusalem artichoke chips
Small DKK 90.- / Large DKK 115.-

Main Courses

Shooting Star
Fried and poached plaice fillet with smoked salmon,

shrimp, and homemade cocktail cream
DKK 190.-

Oven-Baked Salmon
Vith rustic potatoes, leeks, sun-dried tomatoes, and
hollandaise sauce
DKK 198.-

Pasta Carbonara
In our style
DKK 198.-

Steak and Fries (aiter 5pm)
With warm béarnaise sauce and French fries
DKK 249.-

Braised Beei Chuck
With rustic polatoes and smoked garlic cream
DKK 198.-

Parisian Steak
With classic accompaniments
DKK 189.-

K's Diner Burger
"American style" with 200g beef patty
DKK 175,

Chicken Burger
With curry dressing and bacon
DKK 175.-

Veggie Burger
With homemade falafel
DKK 175.-

The above burgers are served with French fries and
chili mayo.

Limited Edition
For the Chosen Ones

Beei Sandwich
The one with gravy. Served with French fries
DKK 185.-

Duck Confit
With crushed potatoes, garlic, tomato, and apples
DKK 235.-

Duck Burger
With pickles, crispiness, and gravy
DKK 195.-

Desserts

Five Selected Cheeses
Vith sweel treats and crunchy accompaniments
DKK 145.-

Today's Homemade Cake
DKK 55.-

Trifle of Seasonal Fruits
With macaroons and whipped cream
DKK 85.-

Risalamande
With cherry sauce
DKK 90.-

For information about allergies,
please ask the waiter




Cafe K’s Christmas Platter

Santa recommends. ..
Christianse herring and white herring with curry salad, capers, and onions
Homemade gravlax with mustard-dill sauce
Deep-iried plaice fillet with homemade remoulade and lemon
Warm homemade liver paté with bacon and mushrooms
Red wine-glazed duck breast with pigeon apple, fig red cabbage, and caramelized potatoes

Risalamande with warm pickled cherries and toasted almonds

Minimum 2 people & must be ordered for the entire table S £
Three servings a
|

369.- per person



