
Fjordgaardens
Fall Menu

The kitchen's recommendation
The kitchen has put together a great dining experience

that favours seasonal and local ingredients  

                                   2 courses 415 DKK.
                                     3 courses 495 DKK.  

Ask the waiter for the kitchen's recommendation.

Snacks
  

Truffle almonds
60 DKK.

Picante olives
55 DKK.

Iberico pork crackling
50 DKK.

Iberico Cebo, 50 g 
85 DKK.

Two oysters and a glass of sparkling wine
125 DKK.



Starters
Cold-smoked trout 

Crisp salads, soured cream and almonds
135 DKK. 

Cabbage from Palleshavegaard
Havgus foam and broccoli

135 DKK.

Baked hake
Couliflower and beurre blanc

135 DKK.

Vegetarian starters
 

Roasted root vegetables 
Crisp salads, soured cream and almonds

125 DKK.

Cabbage from Palleshavegaard
Havgus foam and broccoli

135 DKK.
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Main courses
 

Karl Johan-stuffed quail 
Roasted root vegetables, spinach, chicken sauces and potatos

 325 DKK.

Pork neck from Dyrbar
Tarragon sauce, leek, mushrooms and potatos

325 DKK.

Pan-fried turbot
Seasonal vegetables, fish fume and potatos

370 DKK.

Ribeye 
Bearnaise sauce, mix salad and potatos

395 DKK.

“Fjordgaardens” burger (avaiable vegetarian)
Brioche bun with minced beef patty, “RAV” cheese, pickled

cucumbers, red onions, thick-cut fries and aioli
255 DKK.

    

Vegetarian main courses
 

Cauliflower variation
Beurre blanc, courgette and potatos

 285 DKK.

Vol-au-vent 
Frikassée af seasonal vegetables and potatos

285 DKK.
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Desserts
 

Plum mazarin tart
 Homemade vanilla ice cream, bronze fennel and chervil

 115 DKK.

Almond lemon cake
Lemon curd, meringue, blackberry sorbet and lemon thyme

115 DKK.

Cheese 
Three varieties of European cheeses with compote, olives

and homemade crispbread
140 DKK.

All desserts are vegetarian.

Childrens menu
   

Mini burger with cheese and French fries
Nuggets with French fries

Chicken skewers with French fries
95 DKK.

Please note: When paying with foreign credit cards, a fee of 3.75% of the total invoice
amount will apply (Eurocard, Mastercard, Visa, Amex, and Diners).
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