
KILDEN’S A LA CARTE

POACHED PIKE-PERCH
mushroom cream – chicken skin

165,-

LOCAL CABBAGE & SPROUTS
fried egg - ”Røget Vesterhavsost”

135,-

CARPACCIO
horseradish – wild herbs - olive oil

165,-

BRAISED BEEF
madagascar pepper sauce - pearl onions

235,-

COMMON DAB
caper butter - lemon

215,-

PARSNIP
walnut - vita mundo

195,-

POMMES PURE 
truffle butter

65,-

Starters

CHOCOLATE MOUSSE
pistachio ice cream - cherries

115,-

 DANISH ”FLØDEBOLLE”
35,-

Main courses

FOUR COURSES 
snack – starter – main course - dessert

595,- pr. guest

Set-menu

SALAD
shallot - smoked cheese

65,-

BROCCOLI
hazelnut - Gudenå Maestro

65,-

Sides

Dessert
CRÈME BRÛLÉE
vanilla - cane sugar

110,-

PETIT FOUR
2 pcs. 35,-

We offer alternative menus for guests with allergens or special needs.
Ask your waiter/ waitress for more information.


