Sorreler
Carpaccio med husets emulsioner, sylt, ost og urter.

Reget kammusling med variation af karse, syltet graeskar og spredt brad.

Hjemmelavede Ravioli med sesonens grentsager
Dagens Forret
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Hovedretter

250,- gr Ribeye Steak med Pommes frites, seesonens grgnt og
e&gte hjemmelavet bearnaise.

Urtebagt lange med stegte kartofler, seesonen grentsager
0g hvidvinssauce.

Vinhusets risotto med sa&sonens grgntsager.
(Dnskes tilkeb af kad sparg tjeneren)

Dagens Hovedret
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Vinhusets desserttallerken.

Variation af Vinhusets hjemmelavet is og chokolade.

3 slags oste med sprgdt brgd/chips, kompot, syltede ngdder og urter.

Dagens dessert.

RESTAURANT #VINHUSKALDEREN

Kr.

Kr.

Kr.

Kr.

Kr.

Kr.
Kr.

Kr.

Kr.
Kr.

Kr.
Kr.

175,-
165,-
145, -

125,-

309,-

299, -
249, -

215, -

155,-
145, -

185,-
125,-



Marlers

Carpaccio with emulsions of the house, pickled, cheese and herbs

Smoked scallops with a variety of cress pickled pumpkin and
crusty bread

homemade Ravioli med vegetables of the season
Starter of the day
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250,- gr. Ribeye steak with fries, vegetable of the season and
homemade bearnaise sauce

Herb baked “lange” /white fish) with fried potatoes, vegetables
Of the season and white wine sauce.

Risotto a la Vinhsuet with vegetables of the season
(Purchase of meat for the dish, ask the waiter)

Main course of the day

.
CDesserts

Dessert plate of Hotel Vinhuset

Variation of homemade ice cream of Hotel Vinhuset and chocolate

3 types of cheese with crispy bread/chips, compote, pickled nuts and herbs

Dessert of the day

RESTAURANT#VINHUSKZALDEREN

DKK 175,-

DKK 165,-
DKK 145, -

DKK 125,-

DKK 309,-

DKK 299,-
DKK 249,-

DKK 215,-

DKK 155,-
DKK 145,-

DKK 185,-
DKK 125,-
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Bgrn under 12 Gr

Paneret fiskefilet med fritter, remoulade, citron.
Kyllingenuggets med fritter, ketchup og salat mayonnaise.

Bornedessert- vaniljeparfait med sprgd chokolade

Dagens retter
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Children under 12 years

Breaded fish filet with fries, remoulade and lemon

Chicken nuggets with fries, ketchup and mayonnaise
Children dessert- vanilla Parfait with crispy chocolate

Todays courses

kr. 95, -
kr. 95,-

kr. 95, -

Halv pris

DKK 95,-

DKK 95,-
DKK 95,-
Half price
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