Bornemenu Host oy efterirsanretning 2026

Serveres til boern op til 14 ar Gastronomisk Institut siden 2005
Served for children up to 14 years
Forste servering

Hovedretter Let varmreget laks | Sennepscreme |
Kyllingefilet med pommes frites og grent 135,- Syltede efterarsgront | Dild
Breaded chicken fillet | French fries | Greens "Mini tzerte" | Cremede Svampe | Timian |
Vesterhavsost
Paneret fiskefilet med pommes frites og gront 135,- Kylling | syltet kal | Sprode kerner

Breaded fillet of plaice | French fries | Greens Skiver af kalveculotte | Jordskokkecreme |
Glaserede rodfrugter |

Borneburger med salat og pommes frites 145, - Stegt rodspeettefilet | Smorstegt kil |

Burger | Salad | Dressing | Ketchup | French fries .
Hasselnedder | Citron

Pasta Bolognese med mozzarella og urter 145.- Blinis | Roget makrel | Peberrod | creme fraiche

Pasta Bolognese | Mozzarella | Fresh herbs Kartoffel med radise, estragon og bacon

Dessert ell. ost

Bornedessert
Vealg mellem Dagens lille dessert |

Berneis med vaniljeis, baer og chokoladesauce 85,- To vellagrede oste med garniture

Vanilla ice cream | Fresh berries | Chocolate sauce 310,- pr. kuvert

Fiterirsirokostmenu 2026

Gastronomisk Institut siden 2005

Ansvarlige medarbejdere for
kokken og Restaurant

Kokkenchef Dean Jespersen DK Forret:

Souschef Jonathan Hamilton UK Fransk legsuppe | Oksebouillon |

Gratinéret ostebrod | Timian
Souschef Palm Anukun Krauaithong T French onion soup | Beef broth |

Restaurantchef Tina Haaning DK Gratinated cheese bread | Thyme

Junior Sommelier Eric Kienich Lu VN Hovedret:

Knudhules legendariske Pariserbof
Klassisk garniture | Ristet bred

Knudhule’s legendary “Pariserbof”
Ground Beef | Classic garnish | Toasted bread

Dessert:

Kardemomme & Kastanjekage
Tranebaergelé | Spred havrecrumble |

Vaniljecreme
Cardamom & chestnut cake

Cranberry gel | Crisp oat crumble | Vanilla cream

2-retter 299,- pr. kuvert
3-retter 360,- pr. kuvert



Smorrebrod Drinks oy Aperiti: Stk

Danish open sandwich with a tvist Hendricks & Fever Tree tonic 115,-

Vi anbefaler 2 stykker pr. person, .
: ’ Gin Hass: Tanqueray, mango og lemon-soda  95,-
Smorrebrodet er smurt pa kernerugbrod
. Mojito Hav. Club, Sirup, Mynte, Lime 125,-
Reje- og zeggemad

Urtemayonnaise | Urtesalat | PopcornMojito Hav. Club, Sirup, Mynte, Lime 135,-

Friske grentsager 125,- ”Se meget mere i vores barkort”

Shrimp and egg Herb mayonnaise | Herb salad |
Bobler: H Gl

Fresh greens
Cava brut N de N organic, Spanien 425,- 99.,-
Roastbeef af kalv

Spejleeg | Peberrodscreme | Spred legring 125,-

Spumante Secco, Bianca vigna, Veneto 425,- 99,-

Champagne Pol Roger Reservé Brut 750,- 149,-
Roast beef of veal Fried egg | Horseradish cream |

Crispy onion rings "Kir Royal” 149,-
Aperol Spritz Prosecco, Aperol og soda 115,-
Avocado og scampi pa toast
Panko | Chilimayo 125,- Cider: “Fra Knudsp” fl.
Avocado on toast IDUN wblecider 1/2 fl. (Halvtor 6%)  150,-
Scampi | Chili
Hvidvin: )
Fadmodnet Hestsild
Cuveé Trimbach Alsace 425,- 99,-
Aggeblomme | Logrelish 125,-
. La Galope, Cotes de Gascogne 425,- 115,-
Cured autumn herring
Egg yolk | Onion relish Chablis Domaine Pascal Bouchard 475,- 125.-
i i Rodvi [
Friteret fiskefilet | Remoulade | Citron | odvin : :
Frisk urtesalat 125.- Ventoux Rouge Perrin, Frankrig 350,- 99,-
Fried fish fillet | Remoulade | Lemon | Fresh herb salad Beaujolais Village J. Loron 495 115.-
Kartoffelmad Rose I @
Ki L M i Peber 125,-
ippers | Log | Mayonnaise | Peber 125, Miraval Rosé 425 115,
Potato open-faced sandwich Smoked kippers | Onions |
Mayonnaise | Black pepper Pico Aneto Rosé 425,- 115,-

”Se meget mere i vores store vinkort”

Aquivit og Saps 3l

Aalborg Taffel 45% 40,-
Aalborg Harald Jensen 45% 40,-
Aalborg Export 38% 40,-
Aalborg Dild 38% 40,-
Aalborg Jubileum 40% 40,-
Aalborg Porse Snaps 40% 40,-
0.P. Anderson 40 % 40,-

Lysholm Linie Akvavit 41,5% 40,-



Drikkevarer

Flaskeol: Il Pris
Carlsberg Pilsner 4,6% 33 cl. 51,-
Tuborg Classic 4,6% 33 cl. 51,-
Carlsberg Nordic 0,00% 33 cl. 51,-
1664 Blanc Kronenbourg 5.0% 25 cl. 65,-
Rochefort Trappist

-No. 6 Dubbel 7,5 % 33 cl. 65,-

-No. 10 Dark ale 11,3 % 33 cl. 65,-
Klosterbryggeriet

-Arsol TPA 6,2% 50 cl. 95,

-Oluf Kvitter ale 7,0% 50 cl. 95,-

-Hvedeol 5,2% 50 cl. 95,-

-Skt. Seoren Pilsner 5% 50 cl. 95,-

-Nonnen Pale Ale 0,4% 33 cl. 69,-
Rybryg

-Gudena IPA 6,2% 50 cl. 95,-

-Brown ale 6,5% 50 cl. 95
Fadol: 2cl. 40l 60cl.
Carlsberg Pilsner 4,6 % 45,- 59,- 82,-
Tuborg Classic 4,6% 45,- 59,- 82,
Sodavand pa flaske I Pris
Coca Cola og Coca Cola Zero 25 cl. 42,-
Pepsi Max 25 cl. 42,-
Tuborg Squash 25 cl. 42,-
Schweppes Lemon 25 cl. 42,-
Faxe Kondi & Faxe kondi Free 25 cl 42.-
Mineralvand pa flaske f. Pris
Bonaqua med brus 25¢cl 42,-
Bonaqua med brus m/citrus 25 cl 42,-
Juice 0g most Str. Pris
Hyldeblomst 25 cl 44.-
Able 25 cl. 44.-
Appelsin 25 cl. 44,
Rabarber 25 cl. 44, -

Frokostretter

Steak Frites med kryddersmer 300 g.
Oksefilet| Handskarne fritter | Kryddersmer

salat 395,-
Grilled beef steak (300 g)
Hand-cut fries | Herb Butter | salad

Knudhules legendariske Pariserbef

Klassisk garniture | Ristet bred 250,-
Knudhule’s legendary “Pariserbof”
Ground Beef | Classic garnish | Toasted bread

Stjerneskud
Dampet og stegt fiskefilet |
Koldreget laks | Rejer | Dressing 245,-

”Stjerneskud”
Poached and fried fish fillet | Cold-smoked salmon |
Shrimp | Dressing

Efterarsrisotto — (VEGETAR)

Svampe | Bonner | Pecorino | Citron |

Friske urter 175,-
Autumn risotto — Knudhule style (VEGETARIAN)

Mushrooms | Beans | Pecorino | Lemon | Fresh herbs |

Fransk legsuppe | Oksebouillon |

Gratinéret ostebrod | Timian 125,-
French onion soup | Beef broth |
Gratinated cheese bread | Thyme

Sides oo Ekstra

Pommes frites 55,-
French fries

Lille Caprese-salat 55,-
Small Caprese salad

Snacktallerken — til deling 120,-

Snack plate to share

Rogede mandler 55,-

Smoked almonds

Blandede graske oliven I olie og krydderier 55,-

Mixed Greek olives In oil and spices

Manzanilla-oliven i lage 55,-

Manzanilla olives In brine



Desserter

Seesonspecialiteter:

Karamelliseret zebletzerte | Kanelcreme |

Hasselneddecrumble | Let vaniljeis 125,-
Caramelized apple tart | Cinnamon cream |

Hazelnut crumble | Light vanilla ice cream

Tiramisu | Mascarpone | Kaffe | Kakao 125,-
Tiramisu | Mascarpone | Coffee | Cocoa

Klassikere:

Is med friske og syltede bzer
Hvid chokolade | Crisp | Verbena 125,-

Ice cream with preserved & fresh berries | White chocolate |

Crisp | Lemon verbena

Chokoladefondant med brombaer
Mork chokolade 70% | Brombeerkompot |

Spred crumble 125,-
Chocolate fondant with blackberries
Dark chocolate 70% | Blackberry compote | Crisp crumble

st

Ostetallerken — 5 Europwiske oste
Knak | Kompot | Sylt 150,-

Selection of 3 cheeses | Crispbread | Fruit compote

Til Kafien

5 stk. Fyldte chokolader 79,-
5 pes. filled chocolates

2 Mini fledeboller 55,-

Chocolate | meringue | marzipan

Dagens kage 59,-
Cake of the day

Kaife & Te

Kalie Pr. pers
-Filterkaffe 49,-
-Te fra Perchs 49,-
Kaffe Pr. kop
-Espresso Dobb. 45,-
-Caffé Latte Dobb. 55,-
-Cappuccino Dobb. 55,-
-Cortado Dobb. 55,-

-Tilvalg af sirup +5,-

Dvrige varme drikke Pr.kop
-Chokolade m/flodeskum 55,
Kaffedrink Pr. stk.
-Irish Coffee 115.-
-Espresso Martini 115,-
Ave Pr.gl. )
Baileys original Irish cream 65,-
Cognac Chateau de Beaulon 7 ans 75,-
Diplomatico Reserva Rom 85,

”’Se meget mere i vores store bar og aveckort”




