HOTEL HEDEMARKEN

byder jer velkommen

Merae

A LA CARTE

FRA | FROM 17.00 - 21.00
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Med hensyn til allergener beder vi dig om at kontakte en tjener.
Ekstra tilleg pé 25,- for allergener
Regarding allergies, we ask you to contact a waiter.
Extra surcharge of 25,- for allergies

Kan laves / Can be
L= Laktosefri/ Lactose Free G = Glutenfri / Gluten Free



HOTEL HEDEMARKEN

byder jer velkommen

SNACRS

Velkomstbobler & kekkenets snacks
Welcome bubbles & kitchen snacks

Saltede mandler & oliven (G+L)
Salted almonds & olives

Ost med hjemmelavet knzekbrod
Cheese with homemade crispbread

Brod & smeor
Bread & butter

95.,-

35,-

55,-

15,-

FORRET | STARTER

Svampe risotto (G+L)
Mushroom risotto

Toppet med revet havgus ost, torrede & syltede svampe
Topped with cheese & dried mushrooms

» Vin anbefaling - Wine recommendation gl. 98-
Chardonnay, La Campagne, Gascogne, Frankrig

/Fbleglaseret gris (G+L)
Apple-glazed pork

Toppet med bladselleri, friske, syltede wbler & eblemayo
Topped with celery, fresh & pickled apples & awblemayo
 Vin anbefaling - Wine recommendation gl. 115.-
Riesling Kabinett, Bruno, Mosel, Tyskland

Flamberet kammuslinger (G)
Flambéed scallops

98.-

fl. 398.-

78.-

fl. 450,-

108,-

Serveret med wbler, fennikel & hvidvin sauce
Served with apples, fennel & white wine sauce

« Vin anbefaling - Wine recommendation gl. 98,-
Sauvignon Blanc, La Campagne, Gascogne, Frankrig

f1. 398,-



HOTEL HEDEMARKEN

byder jer velkommen

HOVEDRET | MAIN COUSE

Helstegt rodspaxtte

Whole fried plaice 278,-
Serveret med kartofler, grillet citron & brunet smor

Served with potatoes, grilled lemon & browned butter

« Vin anbefa{ing - Wil?e recommendqtion gl. 110,-  fl. 425.-
Zenato, Pinot Grigio, Veneto Italien

Kylling supreme (G)

Chicken supreme 228,-
Serveret med ertepuré, sauce supréme med timian, stegte kartofler & sesongront

Served with pea puree, sacuce supréme, thyme, fried potatoes & seasonal greens

 Vin anbefaling - Wine recommendation gl. 115,-  fl. 450.-
Pinot Blanc, Bruno Wines, Tyskland

Steak (300g) (G)

Steak (300g) 328,-
Serveret med vilde svampe, jeger sauce, majskolbe & crudité af gront

Served with wild mushrooms, hunter's sauce, butter corn & crudité of greens

Tilkob | Pommes frittes - Knuste kartofler 55,-

Add on | French fries - Crushed potatos

 Vin anbefaling - Wine recommendation gl. 128,-  fl. 518,-
Terra Linda, Syrah, La Mancha, Spanien

Paneret blomkals “steak” (Vegansk) (G+L)

Breaded cauliflower “steak” (Vegan) 178,-
Serveret med blomkdlspuré, jordskok, glaskdl, porre & timiankartofler

Served with cauliflower puree, artichoke, cabbage, leek & thyme potatoes

 Vin anbefaling - Wine recommendation gl. 108,-  fl. 428,-
Pinot Noir, La Campagne, Gascogne, Frankrig

Bof sandwich a 1a Hedemarken (G+L)

Beef sandwich a la Hedemarken 198.-
Tilkob | Spejleg - Pommes fritter 15,-155,-
Add on | Fried eggs - French fries

« Vin anbefaling - Wine recommendation gl. 125,-  fl. 480.-
Ripasso, Santa Sofia, Valpolicella, Italien

Ugens ret | Dish of the week 178.-
Sporg tjeneren | Ask the waiter
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DESSERT

Portvins pocheret pzre i glace (G+L)
Port wine poached pear in glace 88,-

Serveret med cremet vaniljeis, toppet med rodvinsperler
Served with creamy vanilla ice cream & red wine pearls

o Vin anbefaling - Wine recommendation

gl. 89,-  fl. 378,-
Brachetto D acoui, Asti, italien
Majsdrem
Corn dream 88,-

Hjemmelavet majskage, cremet majs-is med sprode, saltet popcorn & beer
Homemade corn cake, creamy corn ice cream with crispy, salted popcorn & berry

« Vin anbefaling - Wine recommendation gl. 118,-  fl. 448.-
Anecoop, Dulce De Moscato, Valencia, Spanien

Friteret hvid dame (G)
Deep fried white lady 108.-

Serveret med hjemmelavet marmelade & smorstegt rugbrod

Served with homemade jam & buttered rye bread

o Vin anbefaling - Wine recommendation gl. 98-  fl.398,-
Ombre Doc, Prosecco, Veneto, Italien



