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Mari?:nlyst

Mandag - sendag kl. 18.00-22.00
Monday - Sunday 18.00-22.00

Medlem af 9

www.marienlyst.dk



Verdens store sus pa Marienlyst

10. juni 1860 spiste Kong Frederik VII og Kong Carl XV af Sverige
frokost med Grevinde Danner i table d’hote-salen pa Marienlyst
Slot — samtidig med, at de forste dele af Hotel Marienlyst ved van-
det var ved at blive taget i brug. Trods det uferdige hotel — der se-
nere skulle fd Europas lengste restaurant - havde Marienlyst allerede
faet sit store gennembrud. Diplomater, rige engleendere og tysk adel
strommede til. Konger og representanter for Europas fyrstehuse var
flittige geester — selv den russiske zar og den store Sarah Bernhardt
lod sig se i etablissementet. Det internationale jetsetliv rygtedes i
Bredgadekvarteret i Kebenhavn, hvor man kunne here folk sperge:
"Har De veret pd Marienlyst?”, hvortil man nermest indigneret
svarede: "Ja, selvfolgelig”.

Naturlig andelever fra Selectos de Castilla

Farmen Selectos de Castilla er beliggende i Villamartin Campos
ner Navasgen. Et omrade, som hvert ar tager imod store grupper
treekfugle, og hvor de vilde =nder stortrives.

Hos Selectos de Castilla fedes @nderne op gennem tre maneder i
store indhegninger i det kastilianske landskab. Da @nderne kan be-
vege sig frit omkring, bliver de mere atletiske, og leveren kan uden
problemer vokse og blive stor.

To uger for slagtning handfodres @nderne med ikke-genmanipu-
lerede majskorn. Anderne skal altsa selv sluge maden, nar de bli-
ver sultne. Bade opfedning og slagtning finder sted pé farmen, og
@nderne slipper dermed for en stressende transport til slagtehuset.
Pa denne made respekteres bestrabelserne for @ndernes bedste vel-
befindende. Disse “glade @nder” giver os den bedste kvalitet ravarer
- helt uden medicin og andre kemiske tilsetningsstofter!



Forretter

CSFole Grias o andelernin
Qberveret med SBrische, portvinskogte frugler oF
wllede pertelog.
T4 -

>*

@@bﬂ‘ﬁ Carpacclo
CAed sennepsereme, frisésalat, tranehar

Visterbotten ost samt Iﬂg‘bfﬁﬁif croulon.
125 -

>

ICummerbisque
CAted wte- o hridlogssauteret jomfrulummer.
QBerveret med SBrie ast.
/35 -




Hovedretter

(Rasastegt andebryst
Naariation af honningbagte log, cromet qulorodspuré o
pommes Anna.
ertil en krafliy portvinssauce.
2/S,-

*

Gonfiteret kuller
Qberveret med spidskil, abler, panchetta oF
urter vendt i SSdalsamico.
CAed kartoffelkompot og wteskum.
226 -

*

Deber steak
CSFlamberet beuf af oksemorbrad.
Qberverct med Gognac o CMadagaskar pebersauce,

ristede skovsvampe o kartoffél terrn.
240 -




Dessert

prasso creme briilée
CAted hvid chokoladers og frisk frugt
95;-

>*

Recan larte
CAted figenis
Qberveret med vanillokogte frugter

105 -

Oxstetallerken

3 slags danske oste.
Qberveret med ljemmelavet marmelade og pain d ‘epice

/35 -

.
Chlarienlyst istallorken

Ok ag sorbel serveret med friske bavr.
6S -




The wind of history at Marienlyst

On 10th June 1860 King Frederik VII and King Carl XV of Sweden
sat down to lunch with Countess Danner in the table d’héte room at
Marienlyst Palace — just as the first part of the Hotel Marienlyst by
the water was taken into use. Later the hotel would have Europe’s
longest restaurant, but although incomplete, the Marijenlyst had al-
ready arrived in a big way. Diplomats, wealthy English people and
German noblemen flocked to the place. Kings and representatives
from Europe’s royal houses were frequent guests — even the Russian
Tsar and the great Sarah Bernhardt let themselves be seen in the
establishment. Rumours about this high society spread as far as the
Bredgade quarter of Copenhagen, where you could hear people ask,
“Have you been to Marienlyst?” To which the almost indignant
reply was, “Yes, of course!”



Starters

CStoie gras and duck lermine
QBerved with brioche bread, fiuits boiled in " Rort and pickled pecrl onions.
J¥5 -

Gunpaccio of deer
CWlth mustard oréme, fiiisé lettuce, cramberries, Visterbotton cheese and rve bread orotons.
125 -

Kobster bisque
CWiith her- and garlic sautéed langoustine.
Qberved with SBrie cheese.
/35, -

Main courses

Roasted breast of duck
Piariiation of hony-baked onions, creamy carrot piirée and pommes Anna,
Qberred with a rich Rort sauce.
2I5-

CGonfited haddock
Q8erved with cabbage, apples, panchetta and hertrs tossed in SSalsamico.
CWth potato compote and herb foam.
228 -

Repper steck
CSHlambéed beuf of beef lenderloin.
Qberved with Gognac and Madascar pepper sauce, roasted mushrooms and polito terrine.
240 -

Desserts

Eapresso creme briilée
CWth white chocolte icreoream and fresh fruit.
95 .-
Recan pie
CWiith fig icecroam.
Qberved with vanila-boiled fruits
705 -
Gheese platier

Chrve kinds of Danish cheeses. Qderved with home-made jam and pein 4 gpice
138 -

Chariienlyst icecream platier
Sleccream and sorbet served with fresh berries.
65 -
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