WOS PETER & PETE,

BEGHUSE'T

DANISH-FRENCH BISTRO -

SNACKS

°

Marinated olives 45

Arancini 65

Tomato risotto - parmesan

Radishes 55

Smoked cheese - chives

Cheeses 125
Selection of 3 cheeses - sweet - crispy

Charcuterie 145
Selected sausages & hams - pickles

Cheese & charcuterie 245

Selected cheeses - charcuterie - sweet - pickles - crispy

FROM THE SEA

*
¢

Peel-your-own prawns 115

Aioli - grilled lemon

Gratinated lobster & skinny fries 195/ 285

Herb butter - lemon - small salad

Salade Nicoise '%7

Tuna - egg - beans - olives

155/ 245

salad from Seerupgaard

Oysters 3 for 135 /6 for 250

Today's selection - mignonette

Caviar 495
30 g Oscietra

Blinis - creme fraiche - red onion

Beghuset lobster bisque 155/ 245

Pan-fried white fish, white wine-steamed mussels

finished with tomato and fennel.

Stuffed sole 275

Sandefjord sauce - hand-peeled prawns
green asparagus - new potatoes from Feelledgaard W

SHELLFISH - LOCAL PRODUCE

FROM THE FARM

®

Steak Frites
Grilled beef

Herb butter - skinny fries - grilled tomato - tomato aioli

Vol-au-Vent %7(

Butter-baked puff pastry shell with pulled free-range chicken,
tender summer vegetables and

creamy white wine velouté.

Served with panko-crusted chicken thigh.

Beghuset kids' dish

Breaded chicken
Skinny fries - vegetable sticks - ketchup

FOR THE TABLE

N
g

Side salad from Seerupgaard

Classic vinaigrette

Skinny fries

Tomato aioli

Bread & romesco

DESSERTS

N
g

Chocolate mousse

Grand Marnier - toasted nuts
Lemon tart

Danish strawberries - torched meringue

Cheeses

Selection of 3 cheeses - sweet - crispy

Available as a vegetarian option

Danish-French bistro. The best of the season.
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