LUNCH MENU
smgorrebrod

AAMANNS’ LUNCH
Must be ordered by the whole table

Try a selection of our
‘smarrebrgd’ in six smaller servings.
Some are served to share.

Aamanns’ Lunch is served with
two kinds of our homemade, organic bread.

315 per person
dessert +50
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CHRISTIANS@ MARINATED HERRING
mayo with cress, new potatoes, pickled red onions,
cress and crispy sourdough bread
115

GRILLED CUCUMBER
mayo with chives, pickled onions, cottage cheese,
crudité, rye crumbs, herbs and flowers
95

PAN FRIED PLAICE
green remoulade, pickled red onions
and fresh herbs
155

HAND-PEELED SHRIMPS
eggs, lemon mayo, pickled green tomatoes
and nasturtium served on brioche
145

DANISH ASPARAGUS
hollandaise, dried ramsons,
bread crumbs and herbs
120

TWO DANISH CHEESES
jam and butter-fried
rye bread
95

AAMANNS’ HOMEMADE SCHNAPPS
Seasonal & Classic

3cl 55

SCHNAPPS PAIRING
Try four kinds

155

SMORREBRWYD

We recommend two pieces per person.

NEW POTATOES
lemon mayo, asparagus, pickled shallots
and crudité

95

CHICKEN SALAD
pickled zucchini, zucchini crudité,
fresh herbs and crispy chicken skin
120

BEEF TARTARE
smoked cheese emulsion,
pickled radish and rye crisps
135

BRAISED PORK
rhubarb compote, yoghurt, cracklings
and fresh thyme
125

TARTLETS
cured duck, sauce blanguette
and summer vegetables
120

RHUBARB MOUSSE
buttermilk ice cream,
rhubarb compote and cookies
95

All menu items are subject to change. All credit cards issued outside the EU will be charged a fee.



