REFBORG

HOTEL | SPISERI | BUTIK

AFTEN / EVENING

FORRETTER / STARTERS

KALVEINDERLAR/CARPACCIO (B)

Kalveinderlar gravad med Karl Johan rub. Syltede svampe, paradisabler, trgffelolie og
puffede ris.

Carpaccio with Karl Johan mushroom rub. Pickled mushrooms, paradise apples, truffle oil and puffed rice.

DKK 95,-

LAKS / SALMON (B)

Marineret laks med dildolie, saltagurker, rygeost-yoghurt, gr@nt, syre og rug-croutoner.
Marinated salmon with salty cucumbers, smoked cheese yoghurt, salad, vinegar and rye-croutons.

DKK 95,-

SUPPE / SOUP (B)

Reget kartoffel-porre suppe med sprgdt pa toppen.
Smoked potato-leek soup with a crunchy topping.

DKK 85,-
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HOVEDRETTER

PEBERSTEAK / PEPPER STEAK

Steak af garantimgrt oksefilet. Pebersauce, saesonens grgntsager og rustikke pommes frites.
Flamberes med cognac ved bordet nar der er minimum to bestillinger.

Steak from a guaranteed tender cut. Pepper sauce, vegetables of the season and rustic French fries. Flambé
with cognac at the table, when there are minimum two orders at the same table.

DKK 265,-

STEAK BEARNAISE (B)
Steak af garantimgrt oksefilet, REFBORGS bearnaisesauce, rustikke pommes frites og blandet
salat.

Steak from a guarenteed tender cut, REFBORG’s bearnaise sauce, rustic French fries and mixed salad.

DKK 235,-

DAGENS FISK (B)

Sammenszaetning af dagens friske fisk med laekkert tilbehegr.
Composition of today’s fresh fish with delicious garnish. Ask your waiter for more details.

DKK 225,-
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REFBORG SCHNITZEL (B)

Schnitzel af kalveinderlar, sauté af frisk torvegrgnt, pommes sauté og stegesky.
Schnitzel of veal topside, sauté of fresh vegetables, pommes sauté and brown butter.

DKK 195,-

HOPBALLE M@LLE KYLLING / HOPBALLE MILL CHICKEN (B)
Dagens kylling med kartoffel med sauce og frisk grgnt fra torvet.

Chicken served with potato, sauce and a selection of fresh vegetables.

DKK 195,-

DAGENS GR@NNE / TODAYS GREEN DISH (B)

Grgn ret med arstidens salater, grgntsager, krydderurter og vores hjemmelavede brgd. Fa
mere at vide hos din tjener. Serveres vegetarisk, med dagens fisk eller med Hopballe kylling.

Green dish with lettuce, vegetables and herbs of the season and homemade bread. Ask your waiter for more
details. Served vegetarian, with fish or chicken from “Hopballe Mglle”.

DKK 195,-

(B) Serveres ogsa som bgrneportion til DKK 100,- (til bgrn under 12 ar), nar mindst en voksen
ogsa bestiller retten.
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DESSERTER

CHOKOLADE - AFTER EIGHT

Blgdende chokoladekage med mynteis, myntesne og krystalliseret chokolade.
Creamed chocolate cake with mint ice, mint sprinkle and crystallized chocolate.

DKK 85,-

ABLET/ARTE / APPLEPIE

Zblemazarin og med Creme Anglaise, &blesirup og sorbet.
Apple Mazarin and with créme Anglaise, apple syrup and sorbet.

DKK 85,-

OST / CHEESE

Let anretning med gkologiske oste, hjemmebagte kiks og knaekbrgd, samt lidt saltet og s@dt.
Light selection of Danish organic cheeses, homemade biscuits and crispbread.

DKK 95,-

SUMMERBIRD

En stor eller to forskellige sma Summerbird flgdeboller.
One big or two small different Summerbird cream puffs.

DKK 30,-
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BORNEMENU / CHILDRENS MENU

BOLOGNESE

Frisk pasta og hjemmelavet Bolognese og grgntsags-snack.
Fresh pasta with homemade Bolognese and vegetables snacks.

DKK 95,-

RODSPATTEFILET / FLOUNDER FILET

Paneret rgdspeettefilet med pommes frites og grgntsags-snack.
Freshly breaded filet of plaice (flounder) with French fries and vegetables snacks.

DKK 85,-

P@LSER OG FRITTER / SAUSAGES AND FRIES

2 rg@de pelser med pommes frites og gr@ntsags-snack.
2 red sausages with French fries and vegetables snacks.

DKK 75,-

BDRNEIS / CHILDRENS ICECREAM

Jordbaer- og vaniljekugler af smagfuld Kastberg is med chokoladesovs.
Strawberry- and vanilla ice cream from Kastberg with chocolate-sauce.

DKK 50,-



