sabhe

EN GOD START

Crémant de Limoux, Frankrig

105 / 535

FORRETTER

STEGTE KAMMUSLINGER 165
Skummende hummerbisque, marineret glaskdl, aertepuré & dild
Haut Flassac, Chardonnay Colombard, Pays d’Oc, Frankrig

RORT TATAR AF OKSEINDERLAR 155
Pebercreme, bittersalater, sennepskorn & sprade kartoffelchips
La Lutine, Beaujolais Villages, Dom. des Terres Vivante, Frankrig

GRILLEDE HVIDE ASPARGES KAN LAVES PLANTEBASERET 169
Handpillede rejer, sauce mousseline, norsk stenbiderrogn

& syltede hvide asparges

Wie im Fluge, Riesling, Goldatzel, Rheingau, Tyskland

HOVEDRETTER
MINEURSTEGT S@TUNGE 305

Grenne asparges, letsyltet fennikel, stikkelsbaer, baelgaerter,
cremet ablecider sauce & nye danske kartofler med lavstikke
Chablis Vielles Vignes, Pascal Bouchard, Frankrig

GRILLET KALVECUVETTE 295

Fermenteret hvidlegspuré, smarpocherede nye lag, bagte stilktomater

samt grove sprade fritter

Valgfri sauce:

Sauce béarnaise med ramsleg eller Madagaskar-pebersauce
Valpolicella Superiore, Ripasso, Ca’Vendri, Italien

Opgradér til 200g kornfodret okseribeye 410

MOULES FRITES 195

Cremet hvidvins- og muslingesauce med hvidleg og krydderurter
Serveres med grove, sprade fritter og urteaioli

Gemischter Satz, Weingut Wieninger, Dstrig

KYLLINGEBRYST FARSERET MED LGVSTIKKE 289

Glaserede karotter, sherry reduktion, luftig sauce p& Vesterhavsost,
baelgaerter & nye danske kartofler med lavstikke

La Font du Vent Les Promesses, Cotes du Rhone, Frankrig

RORT TATAR AF OKSEINDERLAR 265
Grove, sprade fritter og sauce béarnaise med ramsleg
La Lutine, Beaujolais Villages, Dom. des Terres Vivante, Frankrig

STEGT BLOMKAL PLANTEBASERET 279
Blomkadlscrudité, ristede hasselngdder, blomkalspuré,
gremoulata & friskrevet traffel

Bodegas Merayo, Godello, Bierzo, Spanien

Golden Rossini Kaviar 10 gr 135
Friskrevet traffel 125

BORNEMENU
SERVERES TIL BGRN UNDER 12 AR

BORNEBURGER 149
Cheddarost - Spred salat - Briochebolle - Ketchup -

Grove fritter - Grantsagsstaenger

BYG DIN EGEN ISPIND /5

Friske baer i saeson - Toppings

2 glas Crémant + 2 valgfrie snacks Carte Blanche, Bernard Remy, Frankrig

795

SNACKS

PUFFET TAPIOCA FLAGER 99

Fiordrejer & purlagsemulsion

GOUGERES 99
Comté & skagenskinke

SNACKS DE LUXE

GOLDEN ROSSINI KAVIAR 30 GR. 4/9

Ristet brioche, creme fraiche, redleg & purlag

DSTERS AU NATUREL 110 / 195
Redvins mignonette, citron & tabasco

3 stk. / 6 stk.

VINMENU 295 /395
Velg 2 eller 3 glas.
Specielt udvalgt of vores Sommelier

COCKTAILMENU 395
3 Cocktails

ALKOHOLFRI VINMENU 195
1 gl. Riesling, Goldatzel, Rheingau, Tyskland
1 gl. Arensbak, fermenteret Kombucha, Danmark
1 gl. Druejuice, Alain Milliat, Frankrig

DESSERTER

LAKRIDS POT CREME 145
Hindbeer, vanilieis & mandel krokant
Chéteau du Mont, Sainte Croix du Mont, Frankrig

POCHEREDE RABARBER & MARINEREDE JORDBAR 155
KAN LAVES PLANTEBASERET
Langpebersirup, rabarber consommé, vaniljeis & citronverbena
Brachetto d’Acqui San Maurizio, Vallebelbo, Italien

CHOKOLADE & SALTKARAMEL 159
Chokolade- og negddeparfait, saltkaramel, braendt marengs,
saltede ngdder & sprad karamel
Fonseca Tawny, Portvin, Portugal

5 EUROPAISKE OSTE 169
Saesonens kompot & spradt
Ch. Lauriga Rivesaltes Ambre Hors d’Age, Paul Mas, Frankrig

Sperg os om allergener
Alle priser er oplyst i DKK og inkl. moms
Geeldende fra 5. maj til 6. juli




sabe

CHAMPAGNE & SPARKLING WINE

Carte Blanche, Bernard Remy, France 2 glasses of Crémant + 2 optional snacks Crémant de Limoux, France

795

STARTERS
PAN-SEARED SCALLOPS 165

Foaming lobster bisque, marinated kohlrabi, pea purée & dill
Haut Flassac, Chardonnay Colombard, Pays d’Oc, France

HAND-CHOPPED BEEF TARTARE 155
Pepper cream, bitter leaves, mustard seeds & crispy potato chips
La Lutine, Beaujolais Villages, Domaine des Terres Vivantes, France

GRILLED WHITE ASPARAGUS CAN BE PREPARED PLANT-BASED 169
Hand-peeled shrimp, sauce mousseline, Norwegian lumpfish roe
& pickled white asparagus

Wie im Fluge, Riesling, Goldatzel, Rheingau, Germany

MAIN COURSES
BUTTER-POACHED DOVER SOLE 305

Green asparagus, lightly pickled fennel, gooseberries, spring peas,
creamy apple cider sauce & new Danish potatoes with lovage
Chablis Vieilles Vignes, Pascal Bouchard, France

GRILLED VEAL CUVETTE 295
Fermented garlic purée, butter-poached spring onions, roasted
vine tomatoes and rustic crispy fries

295 105 / 535

SNACKS

PUFFED TAPIOCA FLAKES 99
Fiord shrimp & chive emulsion

GOUGERES 99
Comté & Skagen ham

SNACKS DE LUXE
GOLDEN ROSSINI CAVIAR, 30 G 479

Toasted brioche, créme fraiche, red onion & chives

OYSTERS AU NATUREL 110 3 pcs / 195 6 pcs
Red wine mignonette, lemon & Tabasco

WINE MENU 295/395

Choice of sauce: Wild garlic Béarnaise sauce or Madagascar pepper sauce Choose 2 or 3 glasses.

Valpolicella Superiore Ripasso, Ca’ Vendri, Italy
Upgrade to 200 g grain-fed ribeye steak 410

MOULES FRITES 195

Creamy white wine and mussel sauce with garlic and herbs
Served with rustic crispy fries and herb aioli

Gemischter Satz, Weingut Wieninger, Austria

LOVAGE-STUFFED CHICKEN BREAST 289

Glazed carrots, sherry reduction, light Vesterhavs cheese sauce,
spring peas & new Danish potatoes with lovage

La Font du Vent Les Promesses, Cétes du Rhéne, France

HAND-CHOPPED BEEF TARTARE 265
Served with rustic crispy fries and wild garlic Béarnaise
La Lutine, Beaujolais Villages, Domaine des Terres Vivantes, France

PAN-FRIED CAULIFLOWER riANT-BASED 279

Cauliflower crudité, toasted hazelnuts, cauliflower purée, gremolata & freshly

shaved truffle
Bodegas Merayo, Godello, Bierzo, Spain

Golden Rossini Caviar 10 g 135
Freshly shaved truffle 125

CHILDRENS MENU

SERVED FOR CHILDREN UNDER 12 YEARS OF AGE

KIDS’ BURGER 149

Cheddar cheese - Crisp leftuce - Brioche bun - Ketchup
Rustic fries - Vegetable sticks

“BUILD YOUR OWN" POPSICLE /5

Fresh seasonal berries - Toppings

Especially selected by our Sommelier

COCKTAILMENU 395
3 Cocktails

NON-ALCOHOLIC WINE MENU 195
1 gl. Riesling, Goldatzel, Rheingau, Germany
1 gl. Arensbak, fermented Kombucha, Denmark
1 gl. Grapejuice, Alain Milliat, France

DESSERTS
LIQUORICE POT DE CREME 145

Raspberry, vanilla ice cream & almond brittle
Chéteau du Mont, Sainte-Croix-du-Mont, France

POACHED RHUBARB & MARINATED STRAWBERRIES 155
CAN BE PREPARED PLANT-BASED

Long pepper syrup, rhubarb consommé, vanilla ice cream & lemon verbena
Brachetto d’Acqui San Maurizio, Vallebelbo, Italy

CHOCOLATE & SALTED CARAMEL 159
Chocolate and nut parfait, salted caramel, torched meringue,
salted nuts & crisp caramel
Fonseca Tawny, Port Wine, Portugal

FIVE EUROPEAN CHEESES 169
Seasonal compote & crisp accompaniments
Chéteau Lauriga Rivesaltes Ambré Hors d’Age, Paul Mas, France
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All prices are stated in DKK and include VAT
Please ask about allergens
Valid from 5 May to 6 July
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