VELKOMMEN TIL / WELCOME TO
RESTAURANT KILDEN

Hvor skandinavisk finesse meder fransk sofistikation.
/ Where Nordic simplicity meets French sophistication.

Hos Kilden forener vi det bedste fra det danske kokken med den tidlose
charme og sofistikerede stemning fra den klassiske franske bistro.
Vores menu er omhyggeligt sammensat med seesonens fineste, lokale
rdvarer og tilberedt med respekt for tradition og keerlighed cil det
kulinariske handveerk.

Nyd smagsfulde og velafbalancerede retter i rolige, indbydende
omgivelser med udsigt til havet.

Uanset om du soger en saerlig spiseoplevelse eller blot ensker et
afslappet mdltid i stemningsfulde rammer, er Kilden det oplagte valg
for den kvalitetsbevidste gaest med sans for smag, handvark og detaljer.

At Kilden, we blend the purity of Danish cuisine with the timeless
charm and sophistication of a classic French bistro to create a truly
unique dining experience.

Our menu is thoughtfully crafted using the finest seasonal and locally
sourced ingredients, reflecting both our passion for culinary
craftsmanship and respect for tradition.

Enjoy dishes that balance flavor, quality, and creativity — all served in
a calm and inviting armosphere with stunning views of the sea.
Whether you're seeking a refined meal or a relaxed yet sophisticated
experience, Kilden offers the perfect setting for discerning guests who
appreciate honest food with a touch of sophistication.
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KILDEN'S A LA CARTE

Lnocka

GASTRO UNIKA GOLD CAVIAR 30G
creme fmichc - blinis

GILLARDEAU OSTERS / GILLARDEAU OYSTERS
helenckilde hotsauce - citron / helenckilde hotsauce - lemon

KROKETTER / CROQUETTES 2 pes
fermenteret kartofel - “gammel knas” ost - troffel
/ fermented potato - “gammel knas” cheese - truffle

Forrneller /dlorlera

KOLDROGET LAKS / COLD SMOKED SALMON
flode - spinat - peberrod - dild
/ cream - spinach - horseraddish - dill

OKSETATAR / BEEFTATAR
morkelmayonnaise - syltet sennepsfro - sprod kartoffel - troffel

/ﬂ’lOVVCl mayonnaise —piCled mustard SCCdS - CViSPy pOL’[ll’O - [’Vllfﬂﬁ'

SKALOTTE TATIN / SHALLOT TATIN
piskcr creme fraichc - purlzg - timian olie
/ whipped sour creme - chives - thyme oil

Hoveodreller / Main Covwraea

RIB EYE STEAK

glascret gulerod - sauce bordclaisc /glazed carrot - sauce bordclaisc

DAGENS FISK / FISH OF THE DAY
courgette - syltct tomat - muslingc sauce - caviar
/ courgette - picklcd tomato - mussel sauce - caviar

AND / DUCK
rodbede - julesalat - andesauce / beetroot - endive - duck sauce
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We offer alternative menus for guests with allergens or special needs.
Ask your waiter/ waitress for more information.
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KILDEN'S A LA CARTE

Ledea

POMMES FRITES 759"
estragon - tarragon

KNUSTE KARTOFLER / CRUSHED POTATOES 85,-
persillesmor / parsley butter

GRON SALAT / GREEN SALAD 65,-
caesardressing - revet “lihmskov” ost / caesar dressing - grated “lihmskov” cheese

GRATINERET GRASKAR / GRATINATED PUMPKIN 85.-
karameliseret hvidleg - citronconfit / caramalized garlic - lemon confit

Beaaerl/Besaerla

CHOKOLADETARTE / CHOCOLATE TART 95~
gianduja - chokolade ganache - kastanje creme
/ gianduja - chocolate ganache - chestnut cream

ABLE & HASSELNOD / APPLE & HAZELNUT 95+~
zeblekompot - fmgilité - ristet hasselnodder - hasselnoddeis
/ applc compote - fmgilité - roasted hazelnuts - hazelnut ice cream

RIS A UAMANDE e

vanilje - kirsebaersauce / vanilla - cherry sauce

4 DANSKE OSTE / 4 DANISH CHEESES -
. . 155,

garniture - knaekbrod / garnish - seed cracker

FLODEBOLLE 55"
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We offer alternative menus for guests with allergens or special needs.
Ask your waiter/ waitress for more information.
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