
Á LA CARTE
RESTAURANT BITTEN

Forretter
Vorspeisen

Starters

Tatar af røget laks – rødløg – krydderurter – creme fraiche.........................................Kr. 125,-
Geräuchertes Lachstatar – rote Zwiebeln – Kräuter – Sauerrahm 
Smoked salmon tartare – red onion – herbs – sour cream

Hjemmelavet hønsesalat – asparges – rugbrødschips......................................................Kr. 105,-
Hausgemachter Hühnersalat – Spargel – Roggenbrotchips
Homemade Chicken salad – asparagus – rye bread chips

Grønærtesuppe – kammusling – fløde............................................................................................Kr. 110,-
Grüne Erbsensuppe – Jakobsmuschel – Sahne
Green pea soup – scallop – cream

Hovedretter
Hauptgänge
Main courses

Signaturburger..................................................................................................................................................Kr. 195,-
Dryaged bøf – salsa – guacamole – bacon - ost - pommes frites
Dryaged Hacksteak – Salsa – Guacamole – Speck – Käse – Pommes
Dryaged beef – salsa – guacamole – bacon - cheese - french fries

Wienerschnitzel med ærter og brasede kartofler...............................................................Kr. 245,-
Schnitzel “Wiener Art” 
Wiener schnitzel with green peas and roasted potatoes

Bagt laks................................................................................................................................................................Kr. 275,-
Med kryddersmør med grønt og chili - friske grøntsager - pommes frites
Gebackener Lachs – Gewürzbutter mit Kräuter und Chili – frisches Gemüse – Pommes 
Frites
Baked salmon - spiced butter with herbs and chilli - fresh vegetables - French fries



Oksesteak – bearnaisesmør – salat – bagt kartoffel...........................................................Kr. 295,-
Rindersteak – Béarnaise-Butter – Salat – Backkartoffel
Beef steak – béarnaise butter – salad – baked potato

Pasta – røget laks – fløde – purløg.....................................................................................................Kr. 195,-
Pasta – Räucherlachs – Sahne – Schnittlauch
Pasta - smoked salmon - cream – chives

Dagens vegetarret.........................................................................................................................................Kr. 195,-
Das heutige vegetarische Gericht
Today’s vegetarian dish

Dessert

Chokolademousse – kaffe – marengs...............................................................................................Kr. 90,-
Schokoladenmousse – Kaffee – meringue
Chocolate mousse – coffee – meringue

Rabarbertærte og sorbet............................................................................................................................Kr. 95,-
Rhabarberkuchen und Sorbet
Rhubarb pie and sorbet

3 slags oste og tilbehør..............................................................................................................................Kr. 145,-
3 Sorten Käse und zubehör	
3 kinds of cheese and condiments
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