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Mari?:nlyst

Mandag - lerdag kl. 18.00-22.00
Monday - Saturday 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 gris
CSFr frilgende spansk and.
CAted figenmarmelade & smorstagt brioche.
J4S -

ordskokkesuppe
Qberveres med spliede rodfrugter & ristet pancelta:
/75 -

Kanglidshigt vesterhavsiorsk
CAMed rodbeder CMlicrumbles
lakserogn & brunel Kaperssmor.

125 -




Hovedretter

Qbteqt forel
CAted kartoffelpuré mire poize, muslingeskum,
svanpe & rodfrugler.
230-

Oksgfilet
CAted bonneragout, bacon, crutons,
romana salat "Gusar sle” & sauce SBearmaise.

/795,-

Gog au vin
‘Cilberedt af unghane, bacon, log, smampe & rodvin.
Qberveres med stegt mandelkartoffél
J45, -

KLammekrone
CAed ratatoulle, kartoffel blanguel, croquette med fetaost
og timian, CGremolata, konfiteret romeantica
lomat X portvinssauce.
275 -




Dessert

Greme britlée
CAted rommarinerede frugter.
95 -

Nriation af cilrus
J28 -

Chokoladesuppe
Nougatsorbel, Coffee & ristede pearnuls
/7S -




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

CSFole grias
CSFrom Jiee range diucks
CWith fig marmelade & butter-fried broiche.

145, -

Qboup of Serusatem artichoke
CWith pickled root végetables & fried pancelta.
]7S -

Eong-torm baked KNorth Ober haddock
CWth beetroots, CMallorumbles, salmon roe and melled capers butter
125 -

Main courses

CSFried trout
CWth potato purée mire poi, mussel foam, mushrooms & 1ot végotables.

230-
cstillet of beg/

CWth bean ragout, bacon, crutons, romana salad "Coasar siple” & sauce SSearndise.

795,

Gog au vin
CAtaade from poung roaster; onions, mushrooms & red wine. Oderved with fried almond potito.
J4S -

Lamb rack
CWth potato au gratin, mushrooms boiled in cream, thyme stock and citrus-glazed
100l vegelables.

2IS -

Desserts

Greme brilée
CWth rum-marinated fruits
9§ -

Nariiation of citrus
128 -

Ghocolate soup
Nougat sorbel, Coffee &K fried peanus
/7S -
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