
ØSTERS
1 dusin (fire af hver) 445

1/2 dusin (to af hver) 225
 Josephine 45
Baby Kiss 40
Père gus 35

Charcuterie & ost 225
Charcuterie  145

Blåfinnet tun ‘toro’, ristet brød & rouille 195 
Blæksprutte i egen blæk 95

 
Mandler  35
Oliven  35

Surdejsbrød fra Rondo & olivenolie 35

Tre gode oste 125
French Toast med vanilleis 75

Citrontærte 65
Affogato 55

“MORGENMAD”
serveres indtil 15

Croque Monsieur el. Madame 135 / 155
Croque Porcini el. Porcini Madame 135 / 155

Comté, rugbrød, smør 65
Comté, surdejsbrød, smør 65

Bolle med ost 40
Wienerbrød fra 35

Blødkogt æg fra Hegnsholt 20

G A A R D E N  &  G A D E N
serveres indtil 21.30



OYSTERS
1 dozen (four of each) 445

1/2 dozen (two of each) 225
 Josephine 45
Baby Kiss 40
Père gus 35

Charcuterie & cheese 225
Charcuterie  145

Blue fin tuna ‘toro’, toasted bread & rouille 195 
Squid in ink 95

 
Roasted almonds  35

Olives  35
Rondo bread  & olive oil 35

Three cheeses 125
French Toast with vanilla ice cream 75

Lemon pie 65
Affogato 55

“BREAKFAST”
served until 3pm

Croque Monsieur or Madame 135 / 155
Croque Porcini or Porcini Madame 135 / 155

Comté, rye bread & butter 65
Comté, sour dough & butter 65

Bolle med ost 40
Pastries from 35

Soft boiled egg from Hegnsholt 20

G A A R D E N  &  G A D E N
served until 9.30pm


