REFBORG

HOTEL |SPISERI | BUTIK

STARTERS

THE SOUP STARTER ?
Kartoffelporresuppe med spr@gde rugcroutons, sprgd chorizo og urteolie.
Potato-leek soup with crispy rye croutons, crisp chorizo and herb oil.

DKK 98,-

THE "ANTIPASTI” STARTER'

Platte med hjemmelavet bresaola, hjemmelavet Coppa, spegepglser fra Stormgaard delikatesser,
hjemmelavet kyllingepaté. Hertil udvalg af hjemmelavet relish, chutney og pesto.

Lunch plate with homemade bresaola, homemade Coppa, salami from “Stormgaard delicacies”,
homemade chicken paté. Served with homemade relish, chutney and pesto.

DKK 148,-

THE FISH STARTER !

Koldrgget laks, efter egen opskrift, hertil plukket salat, rygeostsifon, spregde maltchips og glaseret
rgdbede.

Cold-smoked salmon, served with salad, smoked cheese siphon, crispy malt chips and glazed
beetroot.

DKK 118,-

THE GREEN STARTER?

Kartoffelcarpaccio med hindbaervinaigrette, friske hindbeer, ristede pinjekerner, maltjord og rucola.

Potato carpaccio with raspberry vinaigrette, fresh raspberry, roasted pine nuts and arugula.

DKK 98,-

1 Kan serveres i glutenfri version. /Can be served in a gluten free version. WIFI:Refborgfree/happydays



REFBORG

HOTEL |SPISERI | BUTIK

MAIN COURSES

THE STEAK*

220 g. oksemgrbrad. Serveret med vores velkendte pommes frites, sauce bearnaise og sauté af
efterarsgrgnt.

220 g. beef tenderloin. Served with pommes frites, sauce bearnaise and an autumn vegetables sauté.

DKK 325,-

THE SCHNITZEL !

REFBORGS egen kalveschnitzel vendt i panko og stegt i afklaret smgr. Hertil zerter francaise, pommes
sauté, friterede kapers og stegesky.

REFBORGS own schnitzel of veal turned in panko and fried in cleared butter. Served with Peas
francaise, pommes sauté, fried capers and butter sauce.

DKK 235,-

THE FISH

Sunshine Bass serveret med Linguine, vendt med en delikat tomatcreme, sofrito med oliven og
champignon.

Sunshine Bass served with Linguine, turned with a delicate tomato cream, sofrito with olives and
mushroom.

DKK 235,-

1 Kan serveres i glutenfri version. /Can be served in a gluten free version. WIFI:Refborgfree/happydays
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THE PORK

Kamkotelet af spansk Iberico gris. Hertil pommes macaire, bagte gulergdder, selleripuré og sauce
financiere.

Pork chop of Spanish Iberico pork. Served with pommes Macaire, baked carrots, puree of celery, and
sauce finansiere.

DKK 235,-

THE GREEN DISH

Teerte med glaserede lgg og spinat. Hertil ris pilaw med linser og urter samt en frisk efterarssalat og
glaserede rgdbeder.

Vegetables pie with onion and spinach. Served with rice pilaw with lentils and herbs, plus a fresh
autumn salad and glazed beetroot.

DKK 210,- > vegetarisk / vegetarian.
DKK 245,- > med HOPBALLE M@LLE kylling / with HOPBALLE M@LLE chicken.

DKK 245,- > med dampet rgdspaette / with steamed plaice.

1 Kan serveres i glutenfri version. /Can be served in a gluten free version. WIFI:Refborgfree/happydays
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DESSERTS

THE CHEESES *
Danske oste fra ARLA UNIKA. Serveret med chutney, marmelade, bagte blommer, kiks og knaekbrgd.
Danish cheeses from ARLA UNIKA. Served with chutney, jam, baked plums, crackers and crispbread.

DKK 118,-

THE CREME BRULEE 1

Creme Brllée med bagte blommer og hjemmelavet ablesorbet med most fra NYBRO
frugtplantage.

Creme Brilée with baked plums and homemade apple sorbet with juice from NYBRO orchard.

DKK 105,-

THE CHOCOLATE
Blgdende chokoladekage med karamel, myntesorbet, vaniljeis og nougatine.

Bleeding chocolate cake with caramel, mint sorbet, vanilla ice cream and nougatine.

DKK 105,-

SUMMERBIRD PETIT FOURS * @kologisk/Organic
Chokolade petit fours fra SUMMERBIRD. (Vi synes det er den bedste chokolade i Danmark)
Chocolate petit fours from SUMMERBIRD. (We think it is the best chocolate in Denmark)

DKK 45,-

SUMMERBIRD * @kologisk/Organic
En stor Grand Cru flgdebolle eller to sma. Du velger!
One Grand Cru creampuff (big) or two small. Your choice!

DKK 35,-

1 Kan serveres i glutenfri version. /Can be served in a gluten free version. WIFI:Refborgfree/happydays
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BORNEMENU / CHILDRENS MENU
MAIN COURSES

THE CHICKEN*

Kyllingebryst fra HOPBALLE M@LLE. Serveret med pommes frites og grentsags-snacks.
Chicken breast from HOPBALLE M@LLE. Served with French fries and vegetable snacks.
DKK 115,-

SPAGHETTI BOLOGNESE *

Frisk pasta med hjemmelavet Bolognese og grgntsags-snack.

Fresh pasta with homemade Bolognese and vegetable snacks.

DKK 95,-

RODSPATTEFILET

Paneret rgdspaettefilet med pommes frites og gr@ntsags-snack.

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

DKK 95,-

P@LSER OG FRITTER !

2 rgde pglser med pommes frites og grgntsags-snack.

2 red Danish sausages with French fries and vegetable snacks.

DKK 95,-

DESSERT / DESSERT

BORNEIS *
2 kugler lzekker is med chokoladesovs.
2 scoops of delicious ice cream with chocolate-sauce

DKK 45,-

1 Kan serveres i glutenfri version. /Can be served in a gluten free version. WIFI:Refborgfree/happydays



