BAR JACOBSEN

SMORREBR@D

SILD HERRING

Marineret sild - Sild fra Christiansepigen.
Marinated herring - Herring from Christiansgpigen.

Kryddersild - Krydret sild fra Christiansgpigen
Spiced herring - Spiced herring from
Christiansgpigen.

Karrysild - Sild i karry fra Christiangspigen.
Curry marinated herring - Herring from
Christiansgpigen marinated in curry.

SILDETALLERKEN - ALLE 3 SLAGS
PLATE OF HERRING - ALL 3 KINDS

FRA HAVET FROM THE SEA

#g & Rejer - Frilands &eg og rejer med mayo og
asparges.

Egg & Shrimps - Free range eggs and shrimps
with mayo and asparagus.

Avocado & Rejer - Frisk avocado med rejer og
hytteost.

Avocado & Shrimps - Fresh avocado with
shrimps and cottage cheese.

Fiskefilet - Paneret redspaettefilet med
remoulade og dild - Tilfgj rejer og mayo +15 kr.
Filet of Plaice - Breaded plaice fillet with
remoulade and dill - Add shrimps and mayo +15 kr.

Laksemousse - Varmrgget laksemousse med
radiser, agurk, leg og dild .

Salmon mousse - Hot smoked salmon mousse
with raddish, cucumber, onions and dill.

Reget Laks - Koldrgget laks med raevesovs,
asparges og tomat.

Smoked Salmon - Cold smoked salmon with
homemade dill and mustard dressing, asparagus
and tomato.

OPEN-FACED SANDWICHES
DAGENS TRE UDVALGTE SM@RREBR@D

(Sperg din tjener)
TODAYS THREE OPENFACED SANDWICHES

(Ask your waiter)

150 kr.

65 kr.

65 kr.

65 kr.

150 kr.

75 kr.

75 kr.

70 kr.

75 kr.

85 kr.

FRA MARKEN

Kartoffelmad - Danske kartofler med mayo,
redlag, forarsleg og ristede lag.

Potato - Danish potato with mayo, red onions,
spring onions, and roasted onions.

Flaeskesteg - Frilands gris med radkal,
agurkesalat og sprade sveer.

Pork roast - Free range pork with red cabbage,
pickled cucumbers and crispy pork cracklings.

Rullepglse - Svendborg Gourmetgris med sky,
lzg og karse.

Rolled Pork sausage - Svendborg Gourmet pork
with aspic, onions, and cress.

Hjemmelavet kyllingesalat - Frilands kylling
med stegt kyllingeskind.

Homemade chicken salad - Free range chicken
with crispy chicken skin.

Roastbeef - Roastbeef af frilands okse med
remoulade, pickles, ristede lag og peberrod.
Roast beef - Free range cow with remoulade,
pickles, roasted onions, and horseradish.

Tatar - Tatar af frilandskveeg med kapers, lgg,
peberrod og gkologisk eeggeblomme.
Tatar - Tatar of free range cow with capers,
onions, horseradish, and organic egg yolk.

Frikadelle - Frilands gris med redkal og
hjemmerart remoulade.

Meatball - Free range pork with red cabbage
and homemade remoulade.

Lun leverpostej - Lun leverpostej med bacon,
svampe og redbeder.

Hot liver paté - Hot pork liver paté with bacon,
mushrooms, and pickled beetroots.

Lun Flzaeskesteg - Frilands gris med varmet
rodkal og sprede sveer.

Hot Pork roast - Free range pork with red
cabbage and crispy pork cracklings.

Lun Hakkebgf - Kad fra frilands kvaeg med
gkologisk spejlaeg, blade lag og brun sovs.
Steak Hache - Free range cow with organic
fried egg, fried onions, and brown sauce.

Please ask your waiter if you need any information regarding allergies or intolerances.

SERVING THE BEST BEERS IN COPENHAGEN BAR JACOBSEN

FROM THE FIELD

65 kr.

75 kr.

65 kr.

65 kr.

70 kr.

90 kr.

75 kr.

75 kr.

90 kr.

110 kr.



BAR JACOBSEN

FROKOST LUNCH

SNACKS SNACKS

Beer nuts Beer nuts

Oliven Olives

Fleeskesvaer Pork cracklings

Ol polser Beer sausages

Fritter Fries

Friterede rejer Deep fried shrimps

Brun signatur sovs  Signature brown sauce

Gdr godt med det hele! Goes with everything!

HOVEDRETTER MAIN COURSES

Cheese Burger - Kad fra frilandskveeg, cheddar, salat, tomat, syltede agurker,
syltede radlag, dijonnaise og ketchup - serveret med fritter og chili mayo.
Tilfg] - spejleeg + 10 kr. / bacon + 15 kr. / ekstra kad + 40 kr.

Cheese Burger - Free range cow, cheddar, salad, tomato, pickled cucumber,
pickled onions, dijonnaise, and ketchup - served with fries and chili mayo.
Add - fried egg + 10 kr. /bacon + 15 kr. / extra meat + 40 kr.

Caesar salat - Frilands kylling, romainesalat, vesterhavsost

og croutoner.

Tilfgj - bacon + 15 kr. / brad + 15 kr.

Caesar salad - Free range chicken, romaine lettuce, North Sea cheese,
and croutons.

Tilfgj - bacon + 15 kr. / bread + 15 kr.

BORNEMENU (MAX 12 AR) KIDS MENU (MAX 12 YEARS)

Kyllinge Burger - serveret med fritter
Chicken Burger - served with fries

OST & S@DT CHEESE & SWEETS

Cookie

Brownie

Hjemmelavet glggg

Home made glihwein

Ableskiver - 3 stk. ¥KO

Danish Donuts - 3 pcs.

Ableskiver - 3 stk. & Hjemmelavet glagg

Danish Donuts - 3 pcs. & Home made mulled wine

Ris a la mande

Camembert - Friteret camembert med solbaermarmelade.
Camembert - Deep fried camembert with black currant jam.

Please ask your waiter if you need any information regarding allergies or intolerances.

SERVING THE BEST BEERS IN COPENHAGEN BAR JACOBSEN

30 kr.
35 kr.
50 kr.
50 kr.
65 kr.
75 kr.
25 kr.

135 kr.

130 kr.

75 kr.

35 kr.
40 kr.
45 kr.
45 kr.
75 kr.

45 kr.
65 kr..



