EVENING MENU

APERITIF
A glass of sparkling wine - 75 DKK

SNACKS
Root vegetable crisps - Sour cream dip = DKK 45
Selection of olives - Cured ham = DKK 45

Sourdough bread - Tomato - Truffle - Dried lamb heart = DKK 45

3-COURSE SEASONAL MENU

STARTER

Cured Danish salmon - Smoked mayonnaise - Cucumber - Sorrel - Lettuce leaves

MAIN COURSE

Pork neck from "Bertels Gris" - Popcorn - Corn - Pickled pumpkin
Blanquette sauce with fermented wild garlic
Danish potatoes - Butter — Herbs

DESSERT

‘Frozen Yogurt" - Elderflower granita - Caramelized croissant

3-COURSE SEASONAL MENU 415 DKK
Including 2 glasses of wine 585 DKK / Including 2 glasses of juice 515 DKK
Including 3 glasses of wine 645 DKK / Including 3 glasses of juice 540 DKK

WINEMENU

Dreissigacker, 2024, Riesling, Organic
Domaine Mas Amiel, 2022, Natural Syrah VDP Des Cotes Catalanes Rouge Organic.

Domaine Mas Amiel, 2021, Muscat Rivesaltes Organic.

JUICEMENU

Cold-brewed Mary tea - Lemon
Blackcurrant/raspberry juice - Black tea - Thyme - White pepper

Sweet elderflower juice - Orange

Q) vejsonus
Hotel & Konferencecenter

30-60% organic




EVENING MENU

STARTERS

Choose between 125 DKK

Pickled white asparagus - Brown shrimp
Asparagus cream - Crispy breadcrumbs
Frisée salad

Danish salmon sashimi - Smoked mayonnaise
Cucumber - Sorrel - Lettuce leaves

Beef tartare - Tartare sauce - Bitter greens
Cognac - Potato chips

+ Optional purchase as main course with fries and aioli for 225 DKK

MAIN COURSES
Choose between 195 DKK

Meuniéere-style plaice - Lingonberries - Herb salad
Brown butter with capers and onions

‘Hopballe Mglle" Schnitzel - "Peas a la Francaise'
Dried ham - Chicken velouté

Pork neck from “Bertels gris" - Popcorn
Corn - Pickled pumpkin
Blanquette sauce with fermented wild garlic
Caesar salad a la Vejlsehus

Crispy chicken - Poached egg
Romaine lettuce - Brisling - Parmesan

SIDE DISHES

Choose between 45 DKK
Crispy thyme fries - Tomato aioli

Crispy salad - White dressing
Pickled lingonberries

Danish potatoes - Butter - Herbs

STEAK FRITES
345 DKK

Ribeye - Fries with thyme
Green salad - Blanquette sauce with tarragon

VEJLSOHUS BURGER
185 DKK

Choose between
200 g. beef with bacon
Crispy chicken with bacon
(V) Vegetarian patty

Served with fries with thyme and tomato aioli

DESSERTS

Choose between 125 DKK

Mousse of danish buttermilk soup “Koldskal"
Danish strawberries - Buttermilk biscuit crumble
Vanilla ice cream - Aromatic herbs

‘Frozen Yogurt" - Elderflower granita
Caramelized croissant

Selection of three ice creams from “Kastbergs is"
Berry coulis - Crunch

Three cheeses - Homemade accompaniments
Crispbread

COFFEE AND SWEETS

Tea or Organic coffee
40 DKK

3 kinds of sweets
55 DKK

Irish Coffee
75 DKK

WE HOPE YOU HAVE A WONDERFUL EVENING
AT RESTAURANT VEJLS@HUS

( Ve Isghus

Hotel & Konferencecenter
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