MENU
FROKORST

LUNCH

11.30-15.00



SMORREBROD - TOPPED RYE BREAD
Ny Hattences Klassiker

*

NY HATTENZS KARRYSILD 145,-
Grillede forarsleg, grillet peberfrugt, karrymayonnaise, syltede redlog, rughred
Heering with curry ala Ny Hattences

Grilled spring onion, grilled bell pepper, curry mayonnaise, pickled red onion, rye bread

KARTOFFELMAD 145,-
Kartoffel, lovstikkemayonnaise, bla kartoffelchips, gronne asparges, rugbred

Potatoes, lovage mayonnaise, blue potatoe chrisps, green sparqus, rye bread

KLASSISK MEUNIERESTEGT SKZARISSING 155,-
Remoulade, citron, dild, rughred

Classic witch flounder meuniére, danish tartar sauce, lemon, dill, rye bread

PANKOPANERET KULLER ALA NY HATTENZS 155,-
Ramslogscreme, hvide asparges, ramslogskapers, friterede kapers, rugbred

Panko-crusted haddock, wild garlic cream, white aspargus, capers, fried capers, rye bread

FRITERET JOMFRUHUMMER 175,-
Agurkesalsa, gomadressing, glaskal, cashewnedder, surdejsbrad

Fried langustine, cucumber salsa, goma dressing, kohlrabi, cashew nuts, sourdough bread

»—>

Smaorrebrod | Topped rye bread



SMORREBROD - TOPPED RYE BREAD
Ny Hattences Seson

*

KOLDROGET FAERGASK LAKS I55,-
Granny Smith &ebler, mormorsalat, wasabi-sne, dildgranité, surdejsbrad
Smoked Faroese salmon, Granny Smitch apples, fresh salad, wasabi-snow, dill granité, sourdough
bread

CONFITERET SPRODSTEGT KYLLINGELAR 155,-
Hjertesalat, syrnet flade, rabarberkompot, rugbred

Confit chrispy chicken thigh, heart lettuce, soured cream, rhubarb compote, rye bread

TROFFEL & COPPA 165,-
Panini, mosarella, cornichon, frisk Tuber Borchii troffel, rod endive

Panini, mozerella, cornichons, fresh Tuber Borchii truffle, red endive

ROSASTEGT OKSEFILET 165,-
Tampura logringe, tomatcreme, frisk ramsleg, rehydreret cherrytomater, syltede redleg, rugbhred
Pink-roasted striploin, Tempura onion rings, tomato cream, fresh wild garlic, rehydrated cherry

tomatoes, pickled red onion, rye bread

»—>

Frokost retter | Lunch dishes



FROKOST RETTER - LUNCH DISH

A la carte

*

106G GOLD KAVIAR 275,-
Creme fraiche, skalottelog, blinis
10g Gold Caviar, Créme fraiche, shallots, blinis

DANSKE @STERS 3 STK 145,-
Rodvinsvinaigrette, citron

Danish oysters 3 pcs, red wine vinaigrette, lemon

HUMMERBISQUE 175,-
Dampet hvid fisk, jomfruhummer, dampet gront, safran aioli, toast melba

Lobster bisque, poached white fish, langostine, steamed greens, saffron aioli, toast Melba

NY HATTENZS STJERNESKUD 295,-
Pankopaneret kullerfilet, meunierestegt skeerising, asparges, sokogte rejer, rogn, sprade blade,
sauce choron

Panko-crusted haddock, witch flounder meuniére, aspargus, prawns, roes, salad, sauce choron

RIBEYE FRA GULDRUMMET 395,-
Pommes frites, mayonnaise, frisk salat, pebersauce

Ribeye from Guldrummet, french fries, mayonnaise, fresh salad, pepper sauce

»—>

Kage | Cake



KAGE/SODT - CAKE/SWEETS

A la carte

*

NY HATTENES FORARSLAGKAGE I15,-
Ristet kokosskum, mangokompot, pistacienadder, limemousse

Sping layer cake, toasted coconut foam, mango compote, pistachios, lime mousse

RABARBERKAGE 105,-
Rabarberkompot, champagnemousse, citron verbena, skovmerke

Rhubarb cake, rhubarb compote, champagne mousse, lemon verbena, woodruff

KONDITORENS SODE INDSLAG 85,-
Et udvalg af sméa hjemmelavede stykker bagveerk

Pastry chel’s sweet selection, an assortment of small homemade pastries

0ST 135,-
Udvalg af europeeiske oste, knekbred, kompot

Cheese, selection of European cheeses, crispbread, compote

»—>

Born | Kids



BORN - KIDS
A la carte, op til 12 dr

2 - RETTERS BARNEMENU

2 course kids menu

FISKEFILET
Pommes frites, remoulade

Fish fillet, pommes frites, danish tartar sauce

ELLER
OR

NUGGETS
Pommes frites, ketchup

Nuggets, pommes frites, ketchup

DESSERT
Hjemmelavet belgisk vaffel, vaniljeis, syltede beer

Homemade Belgian waffle, vanilla ice cream, pickled berries

195,-



