AFTEN EVENING

FRA KL. 17.00 FROM 5 PM

SMA RETTER SMALL DISHES

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

Octopus rings - grilled lemon - herb - aioli - tartar sauce

CHARCUTERIE 119,-
Luftterret skinke - chorizo - ost - kompot - bred
Air-dried ham - chorizo - cheese - compote - bread

OKSECARPACCIO BEEF CARPACCIO 119,-
Rucola - pesto - parmesan - ristede pinjekerner
Arugula - pesto - parmesan - roasted pine nuts

BURRATA

Cherrytomater - rucola - pesto -
balsamico - basilikum

Cherry tomatoes - arugula - pesto -
balsamic vinegar - basil

SNACK NACHOS 99,-
Cheddarost - jalapefios - chimichurri -

guacamole - creme fraiche

+ grillet kyllingebryst 30,-

Cheddar cheese - jalapefios - chimichurri -

guacamole - sour cream

+ grilled chicken breast 30,-

DAGENS SUPPE 95,-
Sperg din tjener
Ask your waiter

BRUSCHETTA AL POMODORO 85,-
3 skiver rustikt bred - tomat - hvidleg - basilikum -
olivenolie

+ handpillede rejer 25,-

3 slices of rustic bread - tomato - garlic - basil - olive oil

+ hand-peeled prawns 25,-

129,-

119,-

SALATER saLADS

CHEVRE CHAUD

Gedeost - grillet bred - syltede graeskar -
salat - balsamico glace - honning ristede
valngdder - blabaer

Goat cheese - grilled bread - pickled pumpkin -
salad - balsamic glace - honey roasted walnuts -
blueberries

CASAR CAESAR 149,-
Klassisk ceesar - grillet kyllingbryst - papadums
Classic Caesar - Grilled Chicken Breast - Papadums

149,-

K@D & FISK MEAT & FISH BURGER

PASTA & RISOTTO

PASTA TROFFEL PASTA TRUFFLE 159,-
Linguine - svampe - troffel - cremet sauce

+ grillet kyllingebryst 30,- + Ribeye 59,-

Linguine - mushrooms - truffle - creamy sauce

+ grilled chicken breast 30,- + Ribeye 59,-

RISOTTO 159,-
Risotto ris - hvidvin - svampe - grentsager -
parmesan

Risotto rice - white wine - wild mushrooms -

vegetables - parmesan

DESSERT

GATEAU MARCEL 105,-

Chokoladekage i to lag - jordbeeris - friske baer
Chocolate cake in two layers - strawberry ice cream -
fresh berries

PANNA COTTA 95,-
Syltede og friske baer
Pickled and fresh berries

RIBEYE STEAK 295,- Alle burger serveres med sprede fritter & aioli
Ribeye 250g - sprade fritter - bearnaise All burgers are served with crispy fries & aioli
Ribeye 250g - crispy fries - bearnaise
RAVNSBORG BURGER 149,-
Flammegrillet okseked - brioche bolle -
BRAISERET SHORT RIBS 189,- spadsalat- cheddar - lag - tomat - agurk -
Svampe - s@sonens garniture - pommes anna - purlegdressing
ristede mandler - redvinssauce med troffel +Bacon 19,-
Mushrooms - seasonal garnish - pommes anna - roasted Flame grilled beef - brioche bun -
almonds - red wine sauce with truffle baby salad - cheddar - onions - tomato -
cucumber - chive dressing
+ Bacon 19,-
CONFITERET KYLLING 169,-
Riesling sauce - svampe - knuste kartofler
medtrgffel-grgnt KYLLING BURGER CHICKEN BURGER 149,-
Riesling sauce - mushrooms - Grillet kyIIingebryst - brioche bolle -
crushed potatoes with truffle - greens spaed salat - cheddar - log - tomat -
agurk - purlegdressing
+Bacon 19,
FISH N’ CHIPS 169,- Grilled chicken breast - brioche bun -
Torsk - grove fritter - sauce tartar baby salad - cheddar - onions -
Cod - coarse fries - tartar sauce tomato - cucumber - chive dressing
+Bacon 19,-
MOULES FRITES 159,-
Hvidvinsdampende bldmuslinger - VEGGIE BURGER 149,-
cremet sauce - grove fritter - aioli Kikeertebef - brioche bolle - spaed salat -
White wine steamed mussels - creamy sauce - tomat - agurk - purlegdressing
coarse fries - aioli Chickpea steak - brioche bun - baby salad -
tomato - cucumber - chive dressing
START AFTENEN MED ET GLAS START THE EVENING WITH A GLASS OF
GIN & TONIC GL. 115,- APEROL SPRITZ GL. 95,-
FRENCH 75 GL. 115,- DORIAC ROSE GL. 90,-
BASIL SMASH GL. 115,- PROSECCO GL. 75,-

ALLERGENER SP@RG VENLIGST PERSONALET @ SRASSEORAKITCHENBAR

ALLERGENS PLEASE ASK THE STAFF WWW.CAFERAVNSBORG.DK

#RAVNSBORGKITCHENANDBAR

EKSTRA EXTRA

SPRODE FRITTER CRISPY FRIES 55,-
Med dip
Wwith dip

SIDES & SNACKS 35,-
Gren salat - Green Salad

Saltede mandler - Almonds salted

Oliven Middelhavs - Olive Mediterranean mix

DIP & SAUCE 19,-
Ketchup - Ketchup

Mayo - Mayo

Chili mayo - Chilli Mayo

Dijonnaise - Dijonnaise

Aioli - Aioli

Treffelmayo - Truffle mayo

Bearnaise sauce - Bearnaise sauce

Svampe sauce - Mushrooms sauce




