
All prices are in DKK incl. VAT

Speciality Board
With cold cod salad, pâté, two 

kinds of charcuterie, olives, parsley 
hummus, almonds, rye bread 

chips and lovage mayo. 
Bread and butter

195,-

Opening hours: Lunch from 12-16 | Evening from 17-21 | Desserts can also be ordered from 16-17

❋

❋

❋

❋

MAINS
Meuniere Fried Plaice

With buttersauce, capers, grilled lemon
and parsley potatoes

295,-

Baked Egg Omelet
With smoked bacon, rye bread,

tomato and chives
169,-

STARTERS

NIGHT WATCHMAN´S SNACKS

”Bakskuld”
Salted, dried and smoked dab  

with rye bread (speciality)
225,-

Signature Salmon
Marinated with whisky/honey,  

servered with fresh cheese, herbs 
and herb oil

169,-

Carpaccio
With parmesan, herb mayo, olive 

olie, croutons and
herbs
149,-

Salad With Chicken
With pan-fried chicken, salad, 

cabbage, cucumber, tomato, onion, 
parmesan, croutons and vinaigrette

149,-

Bread & Butter
Is incl. in all starters,

except ”Bakskuld”

39,-

Oxtail Soup
With the seasons vegetables,

greens and herbs

149,-

Pommes Frites
With aioli

49,-

Truffle Fries
With truffle and truffle mayo

89,-

FISH AND CHIPS
With sauce tartar, lemon and herbs

189,-

”Solæg”
Southern Jutland specialty
Brined egg with tabasco, 
mustard and soy sauce

45,-

A ”Little” Snack
Olives, salted almonds and rye 

bread chips 
69,-

LUXURY DAGMAR ”SHOOTING STAR”
Pan-fried and steamed fillet of plaice with 

shrimps, salmon, salad, red dressing, roe, le-
mon and cucumber on fried sourdough toast

249,-



All prices are in DKK incl. VAT

Opening hours: Lunch from 12-16 | Evening from 17-21 | Desserts can also be ordered from 16-17

Wagyu ”Midnight” Burger 
Two beef patties with red onion, 
cheese, pickled cucumber and 
a bacon burger dressing in a 

brioche bun.
Served with fries and aioli

179,-
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❋

KIDS MENU
Children under the age 

of 12 can choose any dish 
from the main menu at 

50% off

Panfried Filet of Plaice
With fries, ketchup or mayo

99,-

Burger with Beef
With ketchup & fries

Ketchup or mayo
Salad & cucumber on the side

89,- ”Arla Unika”
3 pcs. of cheese from Arla Unika

Served with fried rye bread 
and compote

159,-

3-COURSE EVENING MENU FROM 17-21
Night Watchman´s 3-course menu
Signature Salmon - Veal Cuvette - Chocolate Mousse

395,-

Pear Trifle
With ”makron”, dark chocolate and 

whipped cream
115,-

Chocolate Mousse
With crunchy hazelnut and 

whipped cream 
99,-

EVENING MAINS FROM 17-21
Spareribs

500 g with baked potato or 
fries, herb butter or aioli

 and a salad

225,-

Boeuf Bourguignon
Slowcooked classic stew
with mashed potatoes

245,-

Veal Cuvette
Slow cooked veal cuvette with  

vegetables, potato and 
red wine sauce

245,-

DESSERTSMAINS

NIGHT WATCHMAN´S BASEMENT

Club Sandwich 
With grilled chicken, bacon, 

salad, cucumber, tomato, pickled 
red onion and curry dressing

169,-

Mushroom Risotto
With the seasons mushrooms and 

parmesan
179,-

Petit Fours
2 pcs. for the coffee or the sweet tooth

49,-


