Aften / Dinner 17.30 - 20.00

Crostini med svampe & aioli - 4 stk. 55,-
Crostini with mushrooms & aioli - 4 pcs. 55.-

Surdejsbrgd fra Svaneke Brad & koldpresset rapsolie 35,-

Frokost/ Lunch 12.00 - 14.00 Sourdough bread from Svaneke Brad & cold pressed rapeseed oil 35,-
Crostini med svampe & aioli - 4 stk. 55,-
Crostini with mushrooms & aioli - 4 pcs. 55.- Tomater, stegt polenta, handpillede rejer & sumac 120,-

Tomatoes, fried polenta, shrimps & sumac 120.-
Surdejsbrad fra Svaneke Brad & koldpresset rapsolie 35,-
Sourdough bread from Svaneke Bragd & cold pressed rapeseed oil 35,- Saltet squash, ansjosemulsion, spradt kyllingeskind & aromatiske urter 115,-
Salted squash, anchovy emulsion, crispy chicken skin & aromatic herbs 115.-
Tomater, stegt polenta, handpillede rejer & sumac 120,-
Tomatoes, fried polenta, shrimps & sumac 120.- Grillede porrer, romesco sauce & ristede mandler 115,-

Grilled leeks, romesco sauce & toasted almonds 115.-
Saltet squash, ansjosemulsion, spradt kyllingeskind & aromatiske urter 115,-

Salted squash, anchovy emulsion, crispy chicken skin & aromatic herbs 115.- Stegt svinenakke, hvide bgnner, syltede rade pebre & chimichurri 190,-

Roasted pork neck, white beans, pickled red peppers & chimichurri 190.-
Grillede porrer, romesco sauce & ristede mandler 115,-

Grilled leeks, romesco sauce & toasted almonds 115.- Dagens bagte fisk, fregula pasta med stegt graeskar & salvie 225,-

Baked fish of the day, fregula pasta with roasted pumpkin & sage 225.-
Fast ost, honning, sort peber & knaekbrgd 90,-

Hard cheese, honey, black pepper & sour dough crackers 90,- Fast ost, honning, sort peber & kneekbrad 90,-

Hard cheese, honey, black pepper & sour dough crackers 90,-
Pocherede aebler, mascarponecreme, olivenoliekage & figenbladsirup 90,-

Poached apples, mascarpone cream, olive oil cake & fig leaf syrupe 90.- Pocherede aebler, mascarponecreme, olivenoliekage & figenbladsirup 90,-
Poached apples, mascarpone cream, olive oil cake & fig leaf syrupe 90.-

5 serveringer valgt af kakkenet 395,- pr. person
Skal veelges af hele bordet

5 servings chosen by the kitchen 395,- pr. person
To be chosen by the whole table



