BRUNCH

FREM TIL KL. 14.00 unmiL 2 Pm
3 RETTER 5 RETTER

3 COURSES 5 COURSES

[ ERSTRA RETTER DERUDOUER +35.- PR. STK. ]
[ EXTRA COURSES +35,- PER PIECE ]

BAGT Bakery

BR@DKURYV - LYS OG MQ@RKT - SM®@R
BREADBASKET - DARK &I LIGHT - BUTTER

SMQ@RCROISSANT - FRISKBAGT
CROISSANT - FRESHLY BAKED

OVNBAGTE TIMIANKARTOFLER
OVEN BAKED THYME POTATOES

K8D & FISK wmeat & FisH
STEGT BACON M/ GRONT
FRIED BACON W/ GREENS

RISTEDE OKSEPQ@LSER M/ SYLTEDE
ROPDLOG & GRON MAYO

ROASTED BEEF SAUSAGES W/PICKLED RED ONIONS & GREEN MAYD
HIEMMELAVET HONSESALAT M/ASPARGES,

SVAMPE & PURLOG
HOMEMADE CHICKEN SALAD W/ ASPARAGUS,
MUSHROOMS & CHIVES

LAKSEMOUSSE - URTER
SALMON MOUSSE - HERBS

FRY ME

KYLLINGELAR MARINERET M/ MANDLER,
GRO@NT & DIP
CHCKEN WINGS MARINATED W/ ALMONDS, GREENS & DIP

GROVE FRITTER M/ AIOLI
Fries W/ Aoy
SPR®DE FORARSRULLER M/

GRONTSAGER & SAUCE
CRISPY SPRING ROLLS W/VEGETABLES & SAUCE

FRUGT & GRBNT rruiT & arEENS

AVOCADO M/SESAM,
RISTEDE MANDLER & URTER
AVOCADO W/SESAME, HERBS & ROASTED ALMONDS

ARSTIDENS FRUGT
FRUT BowL SEASONAL

G eces
RORALG M/GRONT
ScrAVBLED EGGS

2 SPEJLLEG M/ GRONT
2 FRED B3GS W/ GREENS

FRA MEJERIET opairy

SKYR M/ SKOVBZR, GRANOLA & SIRUP
YOGURT WITH BERRIES, GRANOLA & SYRLP
DANSK BRIE & FRANSK EMMENTALER

M/PEBERFRUGT & KOMPOT
DanisH BRIE & FRENCH EMMENTAL W/ PEPPERS & COMPOT

DEN SBDE TAND sweer

PANDEKAGER M/SIRUP & SYLTEDE SKOVBZAR
PANCAKES W/SYRUP & PICKLED WILD BERRIES

Gammeldags ablekage, makroner,

fladeskum, friske baer
OLD-FASHIONED APPLE PIE, MACAROONS,
WHDDED CREAM, FRESH BERRES




FROKOST LUNCH

FRA KL. 11.00 - 16.00 FROM 11 AM - 4 PM
LORDAG & SONDAG KL. 10.00 - 16.00 SATURDAY & SUNDAY 10 AM - 4 PM

SMORREBR®@D 0PEN SANDWICHES

FREM TIL KL. 15.00 UNTIL 3 PM

1 STK. 2 STK.
1 PCS. 2 PCS.
85,- 145,-

RODSPATTE PLAICE FILLET

Grov remoulade - selleri crudité - kapers -
rogn - radiser - gront - grillet citron
+handpillede fjordrejer 25,-

Coarse remoulade - celery crudité - capers -
roe - radishes - greens - grilled lemon

+ hand-peeled shrimps 25,-

AVOCADO

H tteost - radiser - sesamfre - gront
+handpillede fjordrejer 25,-

Cottage cheese - radishes - sesame seeds - greens

+ hand-peeled shrimps 25,-

GRAVAD LAKS GRAVED SALMON
Avocadocreme - radiser - kimchi mayo - grent
Avocado cream - radishes - kimchi mayo - green

HONSESALAT CHICKEN SALAD
Svampe - asparges -

friterede kapers - bacon - grent
Mushrooms - asparagus -

fried capers - bacon - greens

ROAST BEEF

Salat - cﬁ)eberrod agurkesalat - remoulade -
friterede log - karse -svampe

Salad - horseradish - cucumber salad - remoulade -
fried onions - watercress - mushrooms

KARTOFFELMAD POTATO

Nye kartofler - bacon - mayo -
friterede log - gront - syltede log
Potatoes - bacon - mayo - fried onions -
greens - pickled onions

AG & REJER EGG & SHRIMP

/g - handpillede rejer - hjertesalat -
torret tomat - mayo - gront

Eggs - hand-peeled shrimps - salad -
dried tomato - mayo - greens

TATAR
Rort tatar - kapers - karse - jordskokkechips
Stir-fried tartare - capers - watercress - artichoke chips

KLASSIKERE cLassICS

STEAK SANDWICH 175,-
Ribeye - spaed salat - tomat - syltet log -

ovnbagte timiankartofler - dijonnaise

Rib eye - baby salad - tomato - pickled onion -

oven baked thyme potatoes - dijonnaise

CLUB SANDWICH 145,-

Grillet k{llngebryst spaed salat - tomat - redleg -
bacon - ovnbagte timiankartofler - dijonnaise
Grilled chlcken breast - baby salad - tomato - red onion -
bacon - curry - oven baked thyme potatoes - dijonnaise

PASTA TROFFEL PASTA TRUFFLE 135,-
Linguine - svampe - troffel - cremet sauce

+ grillet kyllingebryst 30,- + Ribeye 60,-

Linguine - mushrooms - truffle - creamy sauce

+ grilled chicken breast 30,- + Ribeye 60,-

PASTA TOMATO PASTA TOMATO 130,-
Rigatoni - tomatsauce - basilikum

+ grillet kyllingebryst 30,-

Rigatoni - tomato sauce - basil

+ grilled chicken breast 30,-

SNACK NACHOS 95,-
Cheddarost - jalapenos - chimichurri -

guacamole - creme fraiche

+ grillet kyllingebryst 30,-

Cheddar cheese - jalapefios - chimichurri -

guacamole - sour cream

+ grilled chicken breast 30,-

SALATER saALADS

CHEVRE CHAUD 145,-
Gedeost - grillet bred - sﬂtede graeskar -

salat - balsamico glace - honning ristede

valngdder - blabeer

Goat cheese - grilled bread - pickled pumpkin -

salad - balsamic glace - honey roasted

walnuts - blueberries

CASAR CAESAR 145,-

Klassisk caesar - grillet kyllingbryst - papadums
Classic Caesar - Grilled Chicken Breast - Papadums

BURGER

Alle burger serveres med ovnbagte timiankartofler.
@nskes grove fritter i stedet +10,-

All burgers are served with oven baked thyme potatoes.
Want coarse fries instead +10,-

PULS BURGER 145,-
Flammegrillet okseked - brioche bolle - spaed salat -
cheddar - leg - tomat - agurk - dijonnaise +Bacon 15,-
Flame grilled beef - brioche bun - baby salad - cheddar -
onions - tomato - cucumber - dijonnaise + Bacon 15,-

SPICY BURGER 145,-
Flammegrillet okseked - brioche bolle - spaed salat -
cheddar - syltede jalapenos - spicy salsa - chilimayo
+Bacon 1

Flame gnlled beef - brioche bun - baby salad - cheddar -
pickled jalapefios - spicy salsa - chili mayo + Bacon 15,-

KYLLING BURGER CHICKEN BURGER 145,-
Grillet kyllingebryst - brioche bolle - spaed salat - cheddar -
log - tomat - agurk - dijonnaise + Bacon 15,-

Grilled chicken breast - brioche bun - baby salad -
cheddar - onions -

tomato - cucumber - dijonnaise + Bacon 15,-

VEGGIE BURGER

Kikeertebef - brioche bolle - spaed salat -
tomat - agurk - dijonnaise

Chickpea steak - brioche bun - baby salad -
tomato - cucumber - dijonnaise

145,-

FRA HAVET FROM THE SEA

MOULES FRITES
Hvidvinsdampende blamuslinger -
cremet sauce - grove fritter - aioli
White wine steamed mussels -
creamy sauce - coarse fries - aioli

FISH N’ CHIPS
Torsk - grove fritter - sauce tartar
Cod - coarse fritters - tartar sauce

CALAMARI FRITTI
Blaeksprutteringe - grillet citron - urt -
aioli - sauce tatar

Octopus rings - grilled lemon - herb -

aioli - tartar sauce

155,-

155,-

105,-

EKSTRA EXTRA

SPR@D FRITTER FRIES 55,-
Med dip

Wwith dip

OVNBAGTE TIMIANKARTOFLER 45,-
OVEN BAKED THYME POTATOES

Med dip

with dip

SIDES & SNACKS 35,-

Gron salat - Gratineret broccoli - Grillede padron
peber - Saltede mandler - Middelhavsoliven
Green Salad - Broccoli gratin - padron pepper grilled -
Almonds salted - Olive Mediterranean mix

DIP & SAUCE

Ketchup - Mayo - Chili mayo -

Estragon mayo - Dijonnaise - Aioli -
Troffelmayo - Bearnaise - Svampesauce
Ketchup - Mayo - Chilli Mayo - Tarragon mayo -
Dijonnaise - Aioli - Truffle mayo - Bearnaise -
Mushrooms sauce

15,-

DESSERT

CREME BRULEE 75,-
Flojlsbled vaniljecreme - spred sukkerskorpe

Soft vanilla cream - crispy sugar crust

GATEAU MARCEL 85,-

Chokoladekage i 2 lag - vaniljecreme - friske baer
Chocolate cake in 2 layers - vanilla cream - fresh berries

@PULSKITCHENBAR
#PULSKITCHENBAR
WWW.PULSKITCHEN.DK




