T i

fraﬁ. 17-20.30

Forretter

Rejecocktail - salat med rejer, hjemmelavet rod dressing, caviart & citron - B4,
serveres med bred

Rartoffel-porresuppe - bacon, persilleolie, rugbredsknas og friske urter 149,

Rort tatar - friteret pstershatte, acggeblomme, estragon mayo, lovstikkestav 185,

Hovedretter
Rort tatar som hovedret med pommes (rites 225,
Smorstegt helleflynder - redbedepure, friteret palmekal, porrer fondant, 249,

svampesauce, friske urter & rastegte kartofler

Kylling supreme - svampesauce, gulerodspure, porre fondant, saute af 245,
svampe og log & rastegte kartofler

Perlespelt-otto - perlespelt med svampe, log og parmesan serveret med 195,-
sprod svamp og urter

Bof af oksemerbrad (200 g) 385,
Bof af striploin ( 300 ¢) 305,
Boffen serveres med gulerodspuré, saute af brocolini, svampe og log samt
valgfrit tilbehor

« pommes [rites, rastegte kartofler eller grontsagsfritter &

« pebersauce, bearnaise eller skysauce
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T i

fraﬁ. 17-20.30

Hovedretter - klassiskerne

Wienerschnitzel (180g) med “dreng”, stegte kartofler, certer & smersovs 224,
o kan ogsa serveres med skysovs.
o Tilleeg ved bearnaise (42, )

Bryggergryde

-morbrad af gris, svampe & polser med ramslag i tomatpaprikasauce
o lille portion 175,
« stor portion

198,
Valgfrit tilbeher: ris, rastegte kartofler eller pommes frites
Stegt fleesk med kartofler og persillesovs
o lille portion 175,
e stor portion 205,-

Onsker durgdbede & sennep - sa giv tieneren besked ved bestilling.
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DN 27

serveres hele dagen

Citronfromage 105,
Gammeldags acblekage 105,
Pandekager med is og karamelsauce 145,
Friturestegt camembert med solbeersyltetej, friteret persille og brod 105,
2 petit fours fra Svalegardens Bageri D,
54,

Dagens kage

%Mmm

serveres hele dagen
Fiskefilet med pommes frites og ¢n dip 110,-
Brvggerens hjiemmelavede kyllingenuggets med pommes og én dip 110,-

Bornemenu serveres med agurk- og gulerodssteenger

Veelg mellem hjemmelavet remoulade, mayo eller ketchup

Bornedessert - 3 kugler is 08,
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frakl. 17 -20.3

Starters

Shrimp cocktail - salad with schrimps, red dressing, lemon & asparagus - 134,
served with homemade bread

Portatoe/leck soup - parsley olie, breadcrunch & herbs 149.-
Stirred tatar - oyster hats frit, egg york, tarragon mayo 185,
Main courses

Stirred tatar - as a main course with French fries 225,
Butter-fried halibut - beetroot puree, palm cabbage frit, leck fondant, 249,

mushroom sauce & roasted potatoes

Chicken spreme with orange sauce, garot puree, saute of mushrooms and 245,
onions and roasted potatoes

Pcarl barley-otto- musgrooms, onion in pearl barley with parmesan and herbs 198,

Striploin steak (300 g) 363,
Tenderloin steak (200 g) 378,

Steaks are servered with carrot puree, mushroom & onion saute
Choose optional side & sauce

o french fries, roasted potatoes or vegetable fries &

« pcbersauce, bearnaise eller gravy

RES‘I’MIHHI
BRYGGERGARDEN

o3
Loane 5 . ROSKILDE . TLF. 86 359>

folg os pa fb: Restaurant
Bryggergarden Roskilde




frakl.17-20.3

Main courses - Danish classics

Wienerschnitzel (180g) with lemon, horseradish, sardine, fried potatoes & 224,
butter sauce

Brewer’s pot -

-Pork tenderloin in tomato and paprika sauce with sausages & mushrooms
« small portion 175,
o large portion 198,

Optional side: rice, french fries or roasted potatoes

Roast pork with potatoes & parsley sauce - Danish national dish
« small portion 175,
o large portion 205,
Il you want beetroot & mustard - let the waiter know when ordering.
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esdeids

all day
[.emon curd 105,
Danish Apple Cake 105,
Pancakes withicecream and karamelsauce 145,
Deep-fried camembert vlackcurrant jam, parsley frit & bread brod 105,-
2 petit fours from local bakery - Svalegardens Bageri B,

Cake of the day >4,
all day
Plaice fillet with french fries & dip 110,
Homemade chicken nuggets with french fries & dip 110,-
Both are servered with cucumber & carrot sticks
Choose between homemade remoulade, mayo or ketchup
Kidsdessert - 3 scoops of ice cream 08,
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