
SMØRREBRØD

CURRY MARINATED HERRING
pear and fresh cheese

115

FRIED PICKLED HERRING
pickled beetroot, brown butter and crispy buckwheat 

120

COD ROE
chive-mayonnaise, capers and lemon       

135   

PAN FRIED PLAICE
green “remoulade” and fresh herbs  

155

EGGS & SHRIMPS
lemon-mayonnaise, pickled fennel and toasted almonds

Served on sourdough bread 
155

COLD SMOKED SALMON
crème fraiche and horseradish  

120

POTATOES
hazelnut-mayonnaise, pickled onions and kale

95

GRILLED SIRLOIN 
béarnaise cream and pickled cucumber  

120

CHICKEN SALAD
pickled mushrooms and apples    

120

CLASSIC INN-FOOD 

BEEF TARTARE 
lovage emulsion and celery crudité
Served with butter-fried rye bread   

135

 TARTLETS
chicken, sauce blanquette 
and seasonal vegetables

130

PORK RIB SANDWICH
pickled red cabbage, apples 

and mustard-mayonnaise  
130

CHEESE & DESSERT

TWO DANISH CHEESES
jam and butter-fried rye bread

95

“ØLLEBRØD”
buttermilk icecream, chocolate og berry foam  

95

PETIT FOURS 
3 stk. 

55

AAMANNS’ SCHNAPPS
seasonal & classic

3cl 55

SCHNAPPS PAIRING
try 4 kinds

155

We recommend two dishes per person 

60-90% økologi

SMØRREBRØD & CLASSIC INN-FOOD

Difficulty choosing?

AAMANNS’ LUNCH
A selection of six dishes to share 

315 per person
Dessert + 50

Company credit cards issued within and outside the EU as well as private credit cards 
issued outside the EU will be charged a fee.


