
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,-

POMMES FRITES
tarragon mayonnaise

 75,-

SALAD
caesar dressing - lihmskov cheese

85,-

STRAWBEEY TART
danish strawberries - vanilla - cream 

 95,-

FLØDEBOLLE 
 55,-

DANISH RHUBARB
white chocolate mousse - poached rhubarb  - meringue - sorbet

110,-

4 DANISH CHEESES
garnish - seed cracker

155.-

Starters

Main Courses

BREAD BASKET
sourdough - salted butter

 55,-

CHICKEN FROM HOPBALLE MØLLE
 green asparagus - kale - white asparagus blanquette  

325,-

COD
white asparagus - potatoes - dill - blanquette sauce 

325,-

DANISH ORGANIC BEEF
 bordelaise - new danish potatoes  - seasonal greens

385,-

TARTARE 
 black garlic - egg yolk - crispy potato - truffle 

185,-

GASTRO UNIKA GOLD CAVIAR 30G
creme fraiche - brioche

495,-

WHITE ASPARAGUS 
hand peeled shrimps - sea buckthorn mousseline - herb salad

225,-

LANGOUSTINE PASTA
 bucatini - bisque - gremolata - herb butter 

345,-

GREEN ASPARAGUS
lardo - ramson - breadcrumbs

145,-


