
A A M A N N S  S C H N A P P S
Homemade: Seasonal & Classic

3cl 55

S C H N A P P S  PA I R I N G
Try four kinds

155

A A M A N N S ’  L U N C H
Must be ordered by the whole table

 

Try a selection og six dishes
Some are served to share

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

315 per person
dessert +50

CHRISTIANSØ MARINATED HERRING
grilled plums, fresh cheese and onions

115

PAN FRIED PLAICE
hand-peeled shrimps, lemon mayo and 

pickled tomatoes
155

COLD SMOKED SALMON
pickled fennel, buttermilk mayo and fennel crudité

120

NEW POTATOES
smoked mayo, pickled onions and fresh herbs

95

CHICKEN SALAD 
celeriac and apples

120

HOMEMADE PORK SAUSAGES
warm potato salad and homemade condiments

135

PORK RIB SANDWICH
pickled red cabbage, apples, mustard mayo, 

cherry compote and cracklings 
130

MUSHROOM TOAST
mushrooms a la creme served on sourdough bread

135

BEEF TARTARE
blackberries, tarragon emulsion

and hazelnuts 
135

TARTLETS
chicken, sauce blanquette 
and seasonal vegetables

130

CAULIFLOWER GRATIN
matured cheese and grated truffle

120

Please let us know if you have any 
allergies or dietary restrictions

S M Ø R R E B R Ø D 

C L A S S I C  I N N  F O O D

C H E E S E  &  D E S S E R T

TWO DANISH CHEESES
jam and butter-fried rye bread 

95

APPLE PUDDING
caramelised apple compote, apple sorbet 

and mascarpone 
95

PETIT FOURS
3 pieces

55

LUNCH


