
KILDEN’S A LA CARTE

Sides

Desserts

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

COLD SMOKED SALMON 
 creme fraiche– dill - capers - brioche 

190,-

 BEEF TARTARE 
fried egg emulsion - mizuna - potato

180,-

CHICKEN LIVER MOUSSE 
 plums – fermented cucumber - sourdough 

160,-

GASTRO UNIKA GOLD CAVIAR 30G
creme fraiche - brioche

495,-

ENTRECÔTE 
chantarelles  - truffle - beef jous 

345,-

HAKE
soubise - spinach - mussel - smoked butter 

310,-

STEAK TARTARE
salad - fries 

275,-

COURGETTES
romesco - basil - hærvej’s cheese

250,-

POMMES FRITES
tarragon mayonnaise

 75,-

LOCAL TOMATOES
fresh cheese - confit garlic - basil 

95,-

SALAD
mustard vinaigrette - shallots

75,-

BREAD BASKET
sourdough & purpur bread - salted butter

55,-

CHOCOLATE TART
Friis-holm chocolate - espresso - chantilly 

 110,-

FLØDEBOLLE 
 55,-

DANISH PLUMS
vanilla - almonds 

110,-

PETIT FOUR
 2 pcs. 55,-

4 DANISH CHEESES
garnish - seed cracker

155.-

Starters Main Courses


