NU&DA

SMORREBRODSMENU

A GLIMPSE OF DENMARK

3 servings
THE LUNCH TABLE

1serving

Old-fashioned Matured Herring & Orange

1%
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
1%
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
matured herring - horseradish - creamy orange - shards of rye - lightly g
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
Q
1%
$

marinated fennel

Chicken Salad & Mushrooms

chicken from Hopballe Mglle - celery - smoked mushrooms
3 serving

Cheese from Danish micro producer

crispy Bornholmsk biscuit - compote with acidity

395,-

Change out the Herring to Butter-fried Fillet of Plaice
45,-

Add Butter-fried Fillet of Plaice
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If you have any questions or allergens, please contact the staff. Please note that when
paying with a corporate card and credit and debit cards registered outside the EU, a fee
will be charged by the card provider.



NU&DA

LUNCH

OPEN FACED SANDWICH
FROM THE SALTY SEA AND THE DEEP

Old-fashioned Matured Herring & Orange
matured herring - horseradish - creamy orange - shards of rye - fennel
140,-

Matured Curry Herring & Apple (Nordic icon in a new diguise)
matured herring - creamy curry emulsion - apple - crispy onion 145,-

Smoked Salmon & Truffle
smoked Fynbo salmon - creamy scrambled eggs - truffle vinaigrette
165,-

Butter-fried Fillet of Plaice & Shrimps
butter-fried fillet of plaice - hand-peeled shrimps - emulsion on butter
170,-

Soft Egg & Shrimps _ .
soft egg - hand-peeled shrimps - emulsion on dill

165,-

FROM THE WILD AND THE TAME

Chicken Salad & Mushrooms
chicken from "Hopballe Mglle" - celery - smoked mushrooms
155,-

Beef Tartare & Egg Yolk
tartare of Himmerland cattle with egg yolk, potato, horseradish

170,-

Beef & Truffle
slow roasted beef - horseradish cream - fried capers
165,-

FROM THE ROOTS BELOW TO THE SWEET FROM ABOVE

Portobello & Truffle
smoked Portobello - cream of smoked cheese - buckwheat
150,-

Pickled Tomatoes & Smoke
pickled tomatoes - cream of smoked cheese - smoked almonds

140, -

) Ashes & Berries .
creamy Danish goat cheese "Ash" - walnuts - tarragon honey emulsion

150,-

Essence of Apple
Essence of Apple, intense apple paired with vanilla-scented apple
compote and a gentle acidity. Crisp, butter-caramelised crumbs
against an airy cream of buttermilk and cream

135,-

Danish Matured Cheeses
Danish matured cheeses, crispy Bornholmsk biscuit, compote with
acidity
145,
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