MENU
FROKORST

LUNCH

11.30-15.00



SMORREBROD - TOPPED RYE BREAD
Ny Hattences Klassiker

*

NY HATTENZS KARRYSILD 145,-
Grillet forarslog, grillet peberfrugt, karrymayonnaise, syltede redleg, rugbred
Heering with curry ala Ny Hattences

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

VALN@DDECONFITEREDE JORDSKOKKER 155,-
Thyho ostecreme, jordskokchips, hasselnadder, syltede ramslogskapers, rughrad
Jerusalem artichoke in walnut confit, creamy Thybo cheese, Jerusalem artichoke chips, hazelnuts,

pickled ramson capers, rye bread

KLASSISK PANKOPANERET KULLERFILET 145,-
Remoulade, citron, dild, rughred

Panko-crusted haddock, danish tartar sauce, lemon, dill, rye bread

PANKO PANERET KULLER ALA NY HATTENZS 155,-
Persillemayonnaise, friterede kapers, syltede cornichoner, rughred

Panko-crusted haddock, parsley mayonnaise, fried capers, pickled cornichons, rye bread

TEMPURAREJER 165,-
Gren mangosalat, chilimayonnaise, ristet sesam, frisk basilikum, koriander, surdejshrad
Shrimp tempura, green mango, chili mayonnaise, fried sesame, fresh basil, koriander, sourdough
bread

»—>

Smaorrebrod | Topped rye bread



SMORREBROD - TOPPED RYE BREAD
Ny Hattences Seson

*

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

CONFITERET ANDESALAT 155,-
Syltet redkal, marinerede valngdder, sprodt andeskind, rughred

Confit duck salad, pickled red cabbage, marinated walnuts, crisp duck skin, rye bread

PORCHETTA AF DANSK GRIS 155,-
Friske @bler, marineret gronkal, puffede sveer, blommer i portvin, grov sennep, rughred
Porchetta of danish pork, fresh apples, marinated curly kale, puffed pork rind, plums in port,

mustard, rye bread

ROSASTEGT OKSEFILET 165,-
Jordskokchips, remoulade, syltede rodleg, frisk peberrod, rughred
Pink-roasted striploin, Jerusalem artichoke chips, danish tartar sauce, pickled red onion, fresh

horseraddish, 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

FRANSK LOGSUPPE 175,-
Gratineret ostebred, timianolie

French onion soup, gratinated cheese bread, thyme oil

NY HATTENZS STJERNESKUD 295,-

Pankopaneret kullerfilet, meunierestegt skeerising, tomatsalsa, tomatcreme, handpillede rejer,
syltet erredrogn, sprede vinterblade

Panko-crusted haddock, witch flounder meuniére, tomato salsa, tomato creme, shrimps, pickled

trout roe, crisp salad

TOURNEDOS AF OKSEM@RBRAD FRA GULDRUMMET 395,-
Pommes frites, mayonnaise, frisk salat, madeirasauce
Tournedos of beef tenderloin from Guldrummet, french fries, mayonnaise, fresh salad, Madeira

sauce

»—>

Kage | Cake



KAGE/SODT - CAKE/SWEETS

A la carte

*

NY HATTEN/ES EFTERARSLAGKAGE I15,-
Gule blommer, karamelliseret hvid chokolade, kastanjer, Earl Grey

Autumn layer cake, yellow plums, caramelized white chocolate, chestnut, Earl Grey

CITRONTERTE A LA HAVTORN 105,-
Lemoncurd, merdej, havtorn indleg, citronmarengs

Sea Buckthorn tart, lemon curd, shortcrust pastry, sea buckthorn, lemon meringue

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

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

0ST I35,-
Udvalg af europeiske oste, kneekbrad, 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, friske beer

Homemade Belgian waffle, vanilla ice cream, fresh berries

195,-



