
 

1  
Kan serveres i glutenfri version.  /  Can be served in a gluten free version.                                                             

FORRETTER / STARTERS 

 

 THE SOUP STARTER  
1
  

Spansk fiskesuppe med lys fisk og tigerrejer, toppet med syrnet fløde og ”oliven salpicon” 

Spanish fish soup with light fish and tiger prawns, topped with sour cream and "olive 

salpicon" 

DKK 105,- 

THE Bresaola
1 

Bresaola med tomatgelé, balsamicoparfumeret mozzarella, sprød selleri og urter  

Bresaola with tomato jelly, balsamicoparfumed mozzarella, crispy celery and herbs 

DKK 115,- 

THE DUCK
1
 

Terrine af and og nødder med rødkålsgelé, plukket salat og sprøde rugflager 

Terrine of duck and nuts with red cabbage jelly, picked salad and crispy rye flakes 

DKK 105,- 

THE FISH  
1
  

Koldrøget laks på bund af peberrodscreme, hertil sprød rødbede og urtesalat 

Cold-smoked salmon on a bottom of horseradish cream, with crispy beetroot and herb salad 

DKK 115,- 

THE GREEN  
1
  

Skorzonerrodsvarité: skorzonercreme, friterede og sesambagte skorzonerrødder, hertil 

dildolie samt pluk salat 

Salsify variation: Salsify cream, fried and sesame baked roots, with dill oil and picked salad  

DKK 98,- 

 

Wifi: REFBORGFREE/Password: happydays 

 



 

1  
Kan serveres i glutenfri version.  /  Can be served in a gluten free version.                                                             

HOVEDRETTER / MAIN COURSES 

 

THE BEEF 
1
 

Cote de boeuf med REFBORGS velkendte bearnaisesauce, hertil grove vinterurter samt 

rustikke pommes frites.  

Ved 2 personer eller flere: Vi serverer og trancherer Côte de Boeuf ved bordet. 

Ved 1 person: Vi serverer en velsmagende steak.  

Cote de boeuf with REFBORGS well-known bearnaise sauce, served with coarse winter herbs 

and rustic fries. 

2 persons or more: We serve and carve the Côte de Boeuf at the table. 

1 person: We serve a tasty filet of steak. 

DKK 310,- pr person 

THE CHICKEN
1
 

Unghane fra HOPBALLE MØLLE, serveret med mild gorgonzolacreme, pommes fondant, 

saltbagt selleri og timiangrillet gulerod. 

Cockerel from Hopballe Mølle, served with mild gorgonzolacreme, pommes fondant, salt 

baked celery and thyme grilled carrot. 

DKK 235,- 

THE FISH
1
 

Gratineret torskefilet, med mild sennepscreme, limebagt rosenkål, blomkål og glaskål samt 

dildvendte kartofler 

Gratinated cod fillet, with mild mustard cream, lime baked sprouts, cauliflower and glass 

cabbage, as well as dild turned potatoes 

DKK 235,- 
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THE PORK
1
 

Skaftkotelet af dansk frilandsgris, hertil gulerodspuré, pommes rösti, bagte jordskokker og 

æble-peberrodssky samt persillefrit 

Chop of Danish pork with carrot pure, pommes rösti, baked Jerusalem artichokes and apple-

horseradish and crispy parsley 

DKK 235,- 

THE SCHNITZEL 

Schnitzel ala REFRBORG med sauté af kål, haricots verts og porre. Hertil pommes sauté og 

stegesmør 

Schnitzel ala REFRBORG with sauté of cabbage, haricot verts and leek. Served with pommes 

saute and roasted butter 

DKK 235,- 

THE GREEN DISH
1
 

Svampepolenta serveret med sesambagte rodfrugter, grillet kål og urteolie, hertil kold 

bønne salat 

Mushroom polenta served with sesame baked root vegetables, grilled cabbage, herb oil and 

cold bean salad 

DKK 195,- > vegetarisk / vegetarian 

DKK 235,- > med HOPBALLE MØLLE kylling / with HOPBALLE MØLLE chicken. 

DKK 235,- > med gratineret torskefilet / with gratinert cood fillet. 
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DESSERTER / DESSERTS 
 

DANISH CHEESES  
1
 

4 UNIKA-oste med chutney og marmelade samt sprøde kiks og knækbrød 

4 UNIKA cheese with chutney and marmalade and crispy biscuits and crispbread 

DKK 115,- 

THE CAKE 

”Gulerodskage”. Klassisk gulerodskage, med cremet mascarponeparfait, sprød gulerodstwill, 

gulerodsgele og hvid sne. 

"Carrot cake". Classic carrot cake, with creamy mascarpone parfait, crisp carrottwill and 

white snow. 

DKK 95,- 

THE Creme brulee 

Creme brûlèe tilsmagt med vanilje. Hertil ROMTOPF og sprøde marengskys med solbærstøv. 

Crème brûlèe flavored with vanilla. For this, ROMTOPF and crisp meringuekiss with 

blackberry dust. 

DKK 110,- 

THE Mocca Fragilite 

Moccafragilite med saltet karamel, nøddecrunch og skovbærsirup 

Mocca Fragilite with salted caramel, crunch of nuts and blackberry syrup 

DKK 110,- 
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SUMMERBIRD IS / ICE CREAM  
1  Økologisk/Organic 

SUMMERBID is. Vælg mellem hasselnød eller chokolade. 

SUMMERBIRD ice cream. Choose between hazelnut and chocolate.  

DKK 55,- 

 

SUMMERBIRD PETIT FOURS  
1 Økologisk/Organic 

Chokolade petit fours fra SUMMERBIRD. 

Chocolate petit fours from SUMMERBIRD (we think it’s the best chocolate in Denmark). 

DKK 45,- 

 

SUMMERBIRD  
1 Økologisk/Organic 

En Grand Cru flødebolle (stor) eller to små SUMMERBIRD flødeboller. Du vælger! 

One Grand Cru cream puff (big) or two small SUMMERBIRD cream puffs. Your choice! 

DKK 35,- 

 
Wifi: REFBORGFREE/Password: happydays 
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BØRNEMENU / CHILDRENS MENU 

 

HOVEDRETTER / MAIN COURSES 

 

REFBORG SCHNITZEL 

Schnitzel a la REFBORG med “sugar snaps” bonne femme, pommes sautè og stegesky. 

Schnitzel a la REFBORG with Sugar Snaps Bonne Femme, pommes saute and pan sauce  

DKK 125,- 

 

SPAGHETTI BOLOGNESE 
1 

Frisk pasta med hjemmelavet Bolognese og grøntsags-snack. 

Fresh pasta with homemade Bolognese and vegetable snacks. 

DKK 95,- 

 

RØDSPÆTTEFILET 

Paneret rødspættefilet med pommes frites og grøntsags-snack. 

Freshly breaded filet of plaice (flounder) with French fries and vegetable snacks. 

DKK 95,- 

 

PØLSER OG FRITTER  

2 røde pølser med pommes frites og grøntsags-snack. 

2 red Danish sausages with French fries and vegetable snacks. 

DKK 95,- 
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DESSERT / DESSERT 

 

 

BØRNEIS  
1
 

Jordbær- og vaniljekugler af smagfuld Hansen is med chokoladesovs. 

Strawberry- and vanilla ice cream from Hansen with chocolate-sauce.  

DKK 45,- 

 

SUMMERBIRD IS / ICE CREAM Økologisk/Organic 

SUMMERBID is. Vælg mellem hasselnød eller chokolade. 

SUMMERBIRD ice cream. Choose between hazelnut and chocolate.  

DKK 55,- 

 

 


