Chrlen 37

FRANSK INSPIRERET RESTAURANT

STARTER

OYSTERS NATUREL per piece 45,-
lemon - tabasco

OYSTERS 3 KINDS 140,-
bloody mary - fried - rockefeller

HALIBUT 175,-
Hollandaise - pickled asparagus — dill

AGNOLOTTI 170,-
turnip — chicken — sauce supreme

STUFFED ZUCCHINI FLOWER 215,-
lobster — bisque — pesto

FOIE GRAS AU TORCHON 195,-
chutney - crouton — salad

MAIN COURSE

LEMON SOLE 345,-
corn — chanterelles — mussel sauce

TURBOT EN CROUTE 415,-
morrel — vin jaune- haricots verts

DANISH PORK 240,-
ratatouille — herbes de Provence - sun-dried tomatoes

CHICKEN DANOISE 265,-
new danish potatoes — rhubarb compote — chicken wing

DANISH TENDERLION PEPPER STEAK 435,-
bitter salad - pepper sauce - fries

DESSERT

DANISH STRAWBERRIES 115,-
strawberries - vanilla ice cream - coulis

CREME BRULEE 125,-
bora bora vanilla

ATELIER 33 ICE CREAM 95,-
ice cream —ice cream —ice cream

BAKED BRIE 120,-
brioche — honey - black currant

CHEESE 4 KINDS 170,-
selection of danish cheese with garnish

ATELIER 33 4 COURSE SEASON MENU 495,-
WINEPAIRING 1# 495,-
WINEPAIRING 2# 795,-

Filtered water still/sparkling and bread with butter per person 35,-



