
#galionen23

Information om indhold af allergene ingredienser i vores retter kan fås ved henvendelse til restaurantens personale

6 ØSTERS 179

DESSERTER

CREME BRULEE

CHOCOLADE MOUSSE

AFFOGATO 

ARLA UNIKA OST  
gl. knas - rød løber - høgelundgaard

99

99

99

139

vaniljeis - espresso (3 cl amaretto + 35 kr.)

mørk chocolade - pistache

vaniljecreme - sukker - vaniljeis

FORRETTER

MOULES A LA CREME 

FISKESUPPE

179
hvidvin - fløde - persille

safran - rejer - laks 

1/2 HUMMER 
baguette - mayonnaise - citron 

RØGET LAKS
urte dressing - salat - baguette 

149

DAGS
PRIS

169

HOVEDRETTER

SOLE MEUNIERE

OVNBAGT LAKS

SURF N TURF

PEBERBØF 

GASTRO BURGER

239

299

269

169

CÆSAR SALAT 149

339smør - persille - kartofler 

spinat - hollandaise - kartofler 

mørbrad - jomfruhummer - fritter 

mørbrad - peber sauce - kartofler 

okse - grillet løg - cornichon - fritter 

romaine salat - parmesan - cruton
- Med grillet kyllingebryst + 30,-

1/1 HUMMER
baguette - mayonnaise - citron 

DAGS
PRIS

BØF BEARNAISE 259rib-eye - Bearnaise - fritter

TATAR

RØRT TATAR

KALVE TATAR

LAKSE TATAR

TUN TATAR

kapers - æggeblomme - cognac

chips - trøffel mayonnaise - gl. knas

rygeost - radisse - rugbrøds chips

avocado - sesam - forårsløg - soya 

FORRET 149 / 269 HOVEDRET

KLASSISK TATAR
æggeblomme - kapers - peberrod - rødbede

TATAR SELECTION
lakse tatar - kalve tatar - rørt tatar

249

inklusive pomfritter

SIDE ORDERS
POMFRITTER

GRØNNE BØNNER

GRØN SALAT

49

49

49

AFTEN

KARTOFLER 49

MOULES FRITES 
269hvidvin - fløde - persille - fritter



#galionen23

Information on the content of allergenic ingredients in our dishes can be obtained by contacting the restaurant staff

6 OYSTERS 179

DESSERTS

CREME BRULEE

CHOCOLADE MOUSSE

AFFOGATO 

CHEESE - ARLA UNIKA
havarti 24 - red mold - blue mold

99

99

99

139

vanilla ice cream - espresso (3 cl amaretto + 35 kr.)

dark chocolate - pistachio

burnt cream - sugar - vanilla ice cream

STARTER

MOULES A LA CREME 

CREAMY FISH SOUP

179
wine - cream -parsley 

saffron - shrimps - salmon 

1/2 LOBSTER 
baguette - mayonnaise - lemon 

SMOKED SALMON
herb cream - salad - baguette 

149

DAILY
PRICE

169

MAIN COURSE

SOLE MEUNIERE

OVENBAKED SALMON

SURF N TURF

PEPPER STEAK

GASTRO BURGER

239

299

269

169

CEASAR SALAD 169

339
butter sauce - parsley - potatoes 

spinach - hollandaise - potatoes 

tenderloin - langoustine - fries 

tenderloin - pepper sauce - potatoes 

beef - grilled onion - cornichon - fries 

romaine salad - parmesan - crutons 
- with grilled chicken breast + 30,-

1/1 LOBSTER 
baguette - mayonnaise - lemon 

DAILY 
PRICE

STEAK FRITES 259
rib-eye - bearnaise - fries

TATAR

STIRRED TATAR

VEAL TATAR

SALMON TATAR

TUNA TATAR

capers - egg yolk - cognac

chips - truffle mayonnaise - 24 havarti 

smoked creamcheese - radish - rye chips

avocado - sesame - spring onion - soya 

STARTER 149 / 269 MAIN 

CLASSISC TATAR
capers - egg yolk - horseradish - beetroot 

TATAR SELECTION
salmon tatar - veal tatar - stirred tatar

249

inklusive fries 

SIDE ORDERS
FRENCH FRIES

GREEN BEANS

GREEN SALAD

49

49

49

DINNER

POTATOES 49

MOULES FRITES 269
wine - cream - parsley - fries


