VERDENSK@KKEN

HUB 1 uge 24

Mandag
Saftig wienerkarbonade med flgjlsblad sauce, brasede kartofler og erter vendt i brunet smor og persille. Hertil "drenge” (citron, kapers og
benfri sild) og spred grentsalat med mormordressing. (1+4+6)

Gren ret
Wienerstegt knoldselleribef med flgjlsbled sauce, brasede kartofler og eerter vendt i brunet smer og persille. Hertil "drenge” (citron,
kapers og benfri sild) og spred grentsalat med mormordressing. (1+4+6+10)

Tirsdag
Ristet kylling i cremet tikka masala med luftig basmatiris, toppet med sprad, krydret namkeen. Hertil kelig mynteraita og agurk-logsalat
vendt i sumak og citron. (6+9+15)

Gron ret
Cremet paneer i tikka masala med luftig basmatiris, toppet med spred, krydret namkeen. Hertil kelig mynteraita og agurk-legsalat vendt i
sumak og citron. (6+9+15)

Onsdag
Spred, lun gochujang-kartoffelsalat med bledt spejleeg, toppet med finthakket purleg og ristet sesam. Hertil cremet gochujang-dressing og
koreansk kalsalat med daikon og kimchidressing. (1+2+7+8+13+15)

Torsdag
Thai-stegt hvidfisk i sursed-steerk sauce (tamarind, sed chili og chili), risnudler vendt i thai-basilikumsauce og toppet med forarsleg og
frisk thai-basilikum. Hertil sprod thai-agurkesalat. (3+7+9+13+15)

Gren ret
Thai-stegt sprad tofu i sursed-steerk sauce (tamarind, sed chili og chili), risnudler vendt i thai-basilikumsauce og toppet med forarsleg og
frisk thai-basilikum. Hertil thai-agurkesalat med peanuts og koriander ved siden af. (7+9+13+15)

Fredag
Saftig okseburger med ost, ristede lag, spred bacon, fintsnittet iceberg og bearnaisecreme i hjemmebagt sesam-briochebolle. Serveret
med sprode pommes frites, ketchup, aioli og ekstra bearnaisecreme. (1+2+6+7+11+15)

Gren ret
Vegetarburger med ost, ristede log, svampe, fintsnittet iceberg og bearnaisecreme i hjemmebagt sesam-briochebolle. Serveret med sprade
pommes frites, ketchup, aioli og ekstra bearnaisecreme. (1+2+6+7+11+15)




VERDENSK@KKEN

HUB 1 week 24

Monday
Juicy Danish pork patty with velvety gravy, sautéed potatoes and peas tossed in browned butter and parsley. Served with “drenge” (lemon,
capers and boneless herring) and a crisp green salad with grandma's dressing. (1+4+6)

Green dish
Pan-fried celeriac steak with velvety gravy, sautéed potatoes and peas tossed in browned butter and parsley. Served with “drenge” (lemon,
capers and boneless herring) and a crisp green salad with grandma's dressing. (1+4+6+10)

Tuesday
Roasted chicken in creamy tikka masala with fluffy basmati rice, topped with crisp, spiced namkeen. Served with cooling mint raita and
cucumber-onion salad tossed in sumac and lemon. (6+9+15)

Green dish
Creamy paneer in tikka masala with fluffy basmati rice, topped with crisp, spiced namkeen. Served with cooling mint raita and cucumber-
onion salad tossed in sumac and lemon. (6+9+15)

Wednesday
Crisp, warm gochujang potato salad with a soft fried egg, topped with finely chopped chives and toasted sesame. Served with creamy
gochujang dressing and Korean cabbage salad with daikon and kimchi dressing. (1+2+7+8+13+15)

Thursday
Thai-fried white fish in a sweet-sour-spicy sauce (tamarind, sweet chili and chili), rice noodles tossed in thai basil sauce and topped with
spring onion and fresh thai basil. Served with a crisp thai cucumber salad. (3+7+9+13+15)

Green dish
Thai-fried crispy tofu in a sweet-sour-spicy sauce (tamarind, sweet chili and chili), rice noodles tossed in thai basil sauce and topped with
spring onion and fresh thai basil. Served with thai cucumber salad with peanuts and coriander on the side. (7+9+13+15)

Friday
Juicy beef burger with cheese, fried onions, crispy bacon, finely shredded iceberg and béarnaise cream in a homemade sesame brioche
bun. Served with crispy fries, ketchup, aioli and extra béarnaise cream. (1+2+6+7+11+15)

Green dish
Veggie burger with cheese, fried onions, mushrooms, finely shredded iceberg and béarnaise cream in a homemade sesame brioche bun.
Served with crispy fries, ketchup, aioli and extra béarnaise cream. (1+2+6+7+11+15)




