
DARLING´S SHARING MENUDARLING´S SHARING MENU
-SERVED FROM 17:00--SERVED FROM 17:00-

MENU                                                                                 399

WINEMENU 2 glasses                                                      199

Water ad libitum - sparkling or still 25,- /person

LITTLE DARLING MENULITTLE DARLING MENU
-SERVED 12:00-16:00--SERVED 12:00-16:00-

1. SERVING
Served as share food

Carrot hummus - radishes - spiced nuts - parsley

Beef tartare - pickled mustard - ramson mayo - herb salad

2.SERVING
Choose between:

Grilled porkrib - rhubarb sauce - seasonal veggies - 
roasted potatoes

Poached hake - safron sauce - fennel - mussels - peas

Grilled hispi cabbage - beurre blanc - dill - hazelnuts

MENU                                                                                 249
                                                                    

WINEMENU  2 glasses                                                     199

1.SERVING

Grilled prawn - garlic butter - piment d´espelette - lemon

Carrot hummus - radishes - spiced nuts - parsley

Beef tartare - pickled mustard - ramson mayo - herb salad

2.SERVING

Grilled porkrib - rhubarb sauce - seasonal veggies - 
roasted potatoes

Poached hake - safron sauce - fennel - mussels - peas

Grilled asparagus - salsa verde - Vesterhavs cheese -
 crispy pancetta - creme fraiche

6 courses- 2 servings
Served as share food

The menu has to be ordered by the whole table

Allergenes: G-Glutenfree, L-Lactosefree, V-Vegetarian, N-Nuts



CHEESE & DESSERTS
3 cheeses - crispy crackers - apricot marmalade                129
G, V, N

Strawberries - elderflower cream - meringue                        99
strawberry sorbet        
G, V

“Pina Colada”                                                                           99
Coconut mousse - pineapple sorbet - coconut crumble          
G, V
               

Crème brûlée - liquorice ice cream                                         99
V
                                                

Vanilla ice cream- chocolate sauce                                        99
G, V

3 assorted macarons                                                                79
G, V

MAINS
Grilled porkrib - rhubarb sauce - seasonal greens              169
roasted potatoes
G

Rib Eye - chimichurri - french fries - salad                           299
G, L

Beef tartare -  pickled mustard - ramson mayo -                 159
herb salad - fries                   
G, L

Poached hake - safron sauce - fennel - mussels - peas     169
G

Grilled hispi cabbage - beurre blanc - dill - hazelnuts        159
G, V, N 

STARTERS
Grilled prawn - garlic butter - piment d´espelette - lemon    99
G

Carrot hummus - radishes - spiced nuts - parsley                89
G, V, N

Duck croquettes - aioli                                      “Price / pc” - 29

Fried calamari - yoghurt - dill sauce                                       89

Padron peppers - Vesterhavs cheese - lemon                       69
G, V

Burrata - marinated tomatoes - cucumber - croutons           99
V

Beetroot carpaccio - radicchio - feta cheese - pistachio      99
G, V, N

Pulpo salad - celery - olives                                                     89
G, L

Grilled asparagus - salsa verde - Vesterhavs cheese -         99
crispy panccetta - creme fraiche
G

Gillardeau oysters - lemon mignonette           “Price / pc” - 35
G, L

Beef tartare - pickled mustard - ramson mayo - herb salad 99
G, L

FOR OUR LITTLE ONES
Fettuccine bolognese - parmesan                                           79
Fish fillet - veggies - remoulade                                              89

Fries - Vesterhavs cheese - Truffle mayo      79
Truffle Mayo                      15 
Ketchup                             10 
Refill bread & butter         25 


