0. P. ANDERSON JULEAQUAVIT

Baseret pa samme destillatbase
som O. P. Anderson Original.
Fyldig Juleakvavit smagt til med
julens krydderier, pomerans &
kanel & afrundet med cognac.
Modneti egetraesfade i 6
maneder. Resultatet er en vel-
balaceret & kompleks,
okologisk juleakvavit med fine
julede duftnoter. Seerdeles
velegnet til traditionel julemad.

Balanced & complex aquavit with
subtle & warm Christmas spices &
an addition of cognac.
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0.P. ANDERSON KLAR KRYDRET

En balanceret & krydret akvavit
med tydelige toner af dild &
citronskal pa en base af sasmme
krydderier som i O. P. Anderson
Original - kommen, anis &
fennikel. Det giver denne frem-
ragende gkologiske akvavit en
afrundet smag.

Perfect companion to seafood with
fresh & green notes of lemon & dlill.
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TIVOLI

12.00-15.30
HOJTBELAGT

SMORREBROD

LISI"OF OPEN SANDWICHES

GROFTENS JULEPLATTE
GROFTEN'S CHRISTMAS PLATTER “‘249

Groftens sild

Gravad laks med sennepsdressing

Stegt redspaettefilet med remoulade

Lun kamsteg med redkal

Lun frikadelle med hjemmelavet agurkesalat

Greften's herring

Cured salmon "graviax" with mustard dressing
Fried fillet of plaice with remoulade

Danish roast pork with pickled red cabbage
Danish meatball with pickled cucumber salad

GROFTENS JULELUKSUSPLATTE 2pers.min. 3 59
GROFTEN'S CHRISTMAS PLATTER de LUXE 2 pax min.

Greftens karrysild med redleg & kapers
Stegt redspaettefilet med remoulade
Greftens hjemmelavet hensesalat med bacon
Gravad laks med sennepsdressing

Lun kamsteg med redkal

Sylte med redbeder & sennep

Lun medister

Hvidskimmelost med kompot

Greften's herring with curry salad

Fried fillet of plaice with remoulade

Greften’s homemade chicken salad with bacon
Cured salmon "graviax" with mustard dressing
Danish roast pork with pickled red cabbage
Pork in jelly with beetroot & mustard

Warm Danish medister sausage

White mold cheese with compote

GROFTENS STORE JULEBORD 2 pers. min. pr.pm539
GROFTEN'S ULTIMATE CHRISTMAS TABLE 2 pers. min.

Greftens sild & Greftens karrysild

Stegt redspeettefilet med remoulade
Gravad laks med sennepsdressing

Sylte med r@gdbeder & sennep

Handpillede sgkogte rejer med mayonnaise
Lun leverpostej med bacon & champignoner
Lun fleeskesteg

Lun medister med grgnlangkal

Ableflaesk med tersaltet bacon & aebler
Stegt andebryst med radkal
Hvidskimmelost med kompot

Risalamande med kirsebaersauce

Graften's herring & Graften's curry herring

Fried fillet of plaice with remoulade

Cured salmon "graviax" with mustard dressing
Pork in jelly with beetroot & mustard
Hand-pealed sea-boiled shrimps with mayonnaise
Warm liver paté with bacon & mushrooms

Roast pork

Warm Danish medister sausage with kale

Thick slices of Danish bacon & baked acidious apples
Roast breast of duck with pickled red cabbage
White mold cheese with compote

Rice, dding with cherry sauce

TILBEHOR pr. pers. / ADD-ON ITEMS per pers.

And/Duck 55 Hvidskimmelost/ White mold cheese 49

Medister/Sausage 49 Blodpelse/Black pudding 49
. /bleflaesk/Thick slices of bacon 49 Sylte/Pork in jelly 49
Al m. reraeg/Eel& scrambled eggs 99 Risalamande/Rice pudding 115
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SMORREBROD | OPEN SANDWICHES

SILD | HERRING

10 Greftens marineret sild med kogt seg 109
& karrysalat

Graften’s pickled herring with boiled egg
&curry salad

Hertil anbefaler vi : O.P. Anderson Original

RUGBR@D
RYE BREAD

FRANSKBR@D
WHITE BREAD

SURBR@D
DANISHCUMIN BREAD

12 Lun stegt sild med aeble-leagkompot & frisk 19
peberrod / Warm fried herring with apple-onion
compote & fresh horseradish

Hertil anbefaler vi : O.P. Anderson Bjork

14 Grgftens gammeldags modnet sild 129

med porre & fladepeberrod/ Cured herring
—the old-fashioned way, with leeks & creamy
horseradish

Hertil anbefaler vi : Brandums Kryddersnaps Able & Timian

90 Greftens sildetallerken 169
Greften’s herring platter
Hertil anbefaler vi : O.P. Anderson Original

FISK/ FISH

30 Sprad redspeettefilet med citron & Graftens 139
remoulade / Crispy, fried fillet of plaice with
lemon & Greften’s remoulade

Tilkeb sekogterejer 40 kr/Add on sea-
bolied shrimp 40 kr

Hertil anbefaler vi : O.P. Anderson Klar Krydret

RUGBR@D
RYE BREAD

FRANSKBR@D
WHITE BREAD

SURBR@D
DANISHCUMIN BREAD

32 Raget &l med reraeg & purleg / 189
Smoked eel with scrambled eggs & chives
Hertil anbefaler vi : O.P. Andersons Whisky Cask

33 Greftens reget laks 155
med roraeg & urter / Groften's smoked
salmon with scrambled eggs & fresh herbs

Hertil anbefaler vi : O.P. Anderson Bjérk

35 Greftens gravad laks med hjemmerart 155
sennepsdressing /
Greften’s cured salmon "gravlax” with

home-made mustard sauce
Hertil anbefaler vi : Hallands Flader

37 Handpillede sgkogte rejer, 145
80 dg med mayonnaise og citron /
Hand-peeled sea-boiled shrimps, 80 g,
with mayonnaise and lemon

Hertil anbefaler vi : O.P. Anderson Klar Krydret
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61 A&g og handpillede sgkogte rejer med mayo 129

og urtesalat / Egg and hand-peeled
sea-boiled shrimp with mayonnaise and fresh herbs

Hertil anbefaler vi : O.P. Anderson Bjérk

RUGBR@D
RYE BREAD

FRANSKBR@D

WHITE BREAD

SURBR@D
DANISHCUMIN BREAD

64 /g & tomat med mayonnaise & urter w119

Egg & tomato with mayonnaise & herbs
Hertil anbefaler vi : O.P. Anderson Klar Krydret

Vegetarisk (V) Vegetarian (V) Vegansk (VG) Vegan (VG)
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KOD | MEAT

RUGBR@D
RYE BREAD

FRANSKBR@D
WHITE BREAD

SURBR@D
DANISHCUMIN BREAD

50 Dyrlaegens natmad med sky og lag 129
The veterinarian’s midnight snack: liver pate,
salty sliced veal, raw onion & aspic

Hertil anbefaler vi : Brendums Fadlageret

55 Hjemmelavet roastbeef med ristede lag, 139
frisk peberrod & estragonmayonnaise / Homemade
roastbeef with fresh
horseradish, tarragon mayonnaise & fried onions
Hertil anbefaler vi : O.P. Anderson Original

57 Tatar med ra lag, kapers, pickles, 139

risk peberrod & ra seggeblomme / Beef tartar:
raw ground beef with raw onion, capers, pickles,
fresh horseradish, and a raw egg yolk

Hertil anbefaler vi : Brendum Snaps Original

58 Levemad tatar med sort kaviar, ra lag, 139

stilkkapers &ra aeg%eblomme / Lion beef tartar:
raw ground beef with black caviar, raw onion,

caper berries, &a raw egg yolk
Hertil anbefaler vi : Brandum Kummenaquavit

60 Greftens hjemmelavet hgnsesalat med 139
sprad bacon & friske urter / Groften's
homemade chicken salad with crispy bacon,
& fresh herbs

Hertil anbefaler vi : O.P. Anderson Herné Gin Cask

/1 Greftens sylte med redbeder & sennep 19
Porkin jelly with beetroot & mustard

Hertil anbefaler vi Brandums Snaps Fadlageret

72 Kold kamsteg med radkal / Cold roast 129
pork with picked red cabbage

Hertil anbefaler vi Brendums Snaps Fadlageret

SMA LUNE RETTER MED BROD & SMOR /
SMALL WARM DISHES WITH BREAD & BUTTER

66 Pariserbgf med ra seggeblomme 179
Ground beef, Paris style with raw egg yolk

Hertil anbefaler vi : O.P. Anderson Original

RUGBR@D
RYE BREAD

FRANSKBR@D
WHITE BREAD

SURBR@D
DANISHCUMIN BREAD

67 Lun kamsteg med rasyltet radkal & seble- 139
sveskekompot /Traditional Danish roast pork with
pickled red cabbage & apple/prune compote

Hertil anbefaler vi : O.P. Anderson Sherry Cask

68 Lune merbradsbeffer af gris med 149
hjemmelavet surt, blgde lag &
champignon / Tenderloin steaks of pork with

homemade cucumber salad, glaced onion &
mushrooms
Hertil anbefaler vi : O.P. Anderson Whisky Cask

/0 Lune frikadeller med hjemmelavet surt 129
Danish meatballs with homemade cucumber salad

Hertil anbefaler vi : Brandums Snaps Klar

79 Hakkebaf med blgde lag & spejlaeg 179
Minced beef steak, caramelized onions & a fried egg

Hertil anbefaler vi : Brandums Fadlageret

OST/ CHEESE

RUGBR@D
RYE BREAD

FRANSKBR@D
WHITE BREAD

SURBR@D
DANISH CUMIN BREAD

80 Gammelost fra Asaa Mejeri 119
med sky, ra leg & steenk af rom
Ripened cheese from Asaa Dairy, garnished with
aspic, raw onion & sprinkles of rum

Hertil anbefaler vi : Brandums Kummenakvavit

81 Camembert frites med solbaermarmelade, 119
persillefrites & et glas Oskar Davidsen Solbaerrom.
Spred klassiker med flydende midte
Deep fried Camenbert with black currant jam, fried
parsley & a glass of Oskar Davidsen black currant rum

Hertil anbefaler vi : Brendums Fadlageret

Moms € betjening er inkluderet i prisen - kreditkortgebyr kan forekomme
VAT € service included in price - credit card fee may occur

Se vores drikkekort for vdvalg af ol, vand, vin, te € kaffe





