Lunch unul 17.00

Platt(‘I‘ < We recommend our 6100 Lager beer for all plates >>

(OUR PLATTER ARE NOT FOR SHARING!)

RAS-BORD 189 -

1 piece tartlet, 1 piece optional smgrrebrgd
Including a small dessert of the chef’s choice

HERRING PLATE - 3 PIECES 189 -

Curried herring, Christiansg pigens spiced herring and smoked herring Kalvg

LUNCH PLATE 225 -

2 pieces optional smgrrebrgd
Including a small dessert of the chef’s choice

SM@RREBRODSTAPAS 235 -

6 pieces of our most popular smgrrebrgd as slices of the chef’s choice
Including a small dessert

Smorrebrod

HOMEMADE CHICKEN SALAD 15 ,-

Served with bacon, pickled onions and mustard seeds

< We recommend Royal Blanche for chicken salad >>

EGG AND SHRIMPS 15,-

Served with caviar, tomatoes, lemon pearls and dill mayonaise

<< We recommend Anarkist Bloody Weizen for eggs and shrimp >>

COLD-SMOKED SALMON FROM KALVQ 125 -

Served with dill mayonaise, tomatoes, caviar, lemon pearls, pickled
oniens and fried capers

<<We recommend New England IPA for cold smoked salmon >>

SOL OVER HADERSLEV 125 -

Smoked herring from Kalvg with onions, dill mayonaise, radishes,
almonds and red oinion

<We recommend Royal Blanche for smoked herrmg>>

BREADED FILLET OF PLAICE 125 ,-

Served with homemade remoulade, lemon, asparagus, caviar and dill

<<We recommend our 6100 Lager beer for fillet of plaice >>

ROAST PORK 125 -

With red cabbage, crispy pork rind, pickled onions, pickled cucumbers
and mustard seeds

<< We recommend our 6100 Lager beer for roast pork >>

BEEF TATAR 125 -

With pickled and raw onions, fried capers, horseradish, pickled
mustard seeds and raw egg yolk

(We recommend RAS Import for beeflatar>>

CHEF'S SIGNATURE SMORREBR(D 135,

A large piece of smgrrebrgd with Roastbeef of veal culotte, remoulade,
horseradish, pickled cucumbers and homemade roasted onion

<We recommend Mgrk Mumme for our signature dish>>

Finger food & Snack

POMMES FRITES WITH DIP 59 -

SNACK BASKET 125 ,-

2 pcs. beer breaded onion rings, 2 pcs. crispy chicken skewers, 2 pcs. tempura
prawns, 2 pcs. beer breaded mozzarella sticks and aioli

NACHOS WITH CRISPY CHICKEN 135 ,-

With sour cream and hot salsa

EXTRA DIP 15,-
AIOLI, MAYONNAISE, SALSA, CHILIMAYO, REMOULADE, KETCHUP

EXTRA BREAD 15,-

(We recommend Anarkist Bloody Weizen for all satads))

CASARA LA RAS 165 ,-

Crispy chicken, bacon, tomato, parmesan, dressing and homemade croutons

Salads

SALAD WITH COLD-SMOKED SALMON FROM KALVQ ROGERI 165 -

Red dressing, tomato, cucumber, pickled red onions and seasonal vegetables

Pasta

CHICKEN AND SPINACH 165 ,-

Creamy pasta dish with grated lemon, garlic, parmesan and crispy chicken

(We recommend Royal Blanche for Chicken and Spinach>

RAVIOLI 185 ,-

With mushroom truffle, parmesan and sage butter

<We recommend RAS Import for Ra\/lol|>>

Burgers

BURGER WITH CRISPY CHICKEN 175 -

Breaded chicken with panko crumbs and parmesan, chili mayo, pickled red
onions, lettuce, cheese-stuffed mini peppers, French fries and aioli dip

<< We recommend Anarkist Bloody Weizen for crispy chicken >>

DUCK BURGER 175 -
With pulled duck, crispy Parma ham, pickled red onions, roasted red onions
and RAS's own cabbage tossed in orange mayo, French fries and aioli dip

<We recommend Mgrk Mumme for duck burger>>

RAS' BURGER 175 -
2 patties, 2 types of cheese, aioli, bacon, salad,
tomato, onion, cucumber and French fries and aioli dip

<<We recommend our 6100 Lager beer for RAS' Buger>>

STEAK SANDWICH 175 -
Served with soft onions, beets, pickles, roasted onions,
brown gravy and French fries

<<We recommend RAS Import for steak sandwich)

Classic lunch

TARTELETS WITH CHICKEN AND ASPARAGUS 159 -
3 pieces tartlets, with tomatoes and herb salad

<<We recommend our 6100 Lagerbeer with tartelets>>

OMELETTE MINIMUM 2 PEOPLE
With lard/bacon, chives, tomatoes, beetroot, mustard and RAS’ homemade rye bread

<< We recommend New England IPA omelette >>

PARISERBOF 175 -
With raw egg yolk, capers, fried capers, horseradish, beetroot

Extra fried egg for Pariserbgf: 15,-
(We recommend Mgrk Mumme with par\sefb@f))

pr. person 165 ,-

STEAK 175 -
With potato wedges, peas and bearnaise sauce

(We recommend FUR Bock for steak>>

BEEF TATAR 185 ,-
With fries, aioli, root vegetable chips and raw egg yolk

<< We recommend RAS Import for beef tatar>>

STJERNEKASTER 235 -
Breaded fi llet of plaice, shrimp, cold-smoked salmon and homemade dressing
served on toasted French bread with lemon, caviar and greens.

<<\Ne recommend Royal Blanche for stjemekasteD

Gastro Fit

Onsdagsflask ad libitum
every wedensday evening




Classics

GROUND BEEF WITH SOFT ONIONS

Served with potatoes, brown gravy and homemade cucumber salad

<<We recommend Mgrk Mumme with ground beef>>

PORK TENDERLOIN A LA CREAM
Mushroom sauce, mashed potatoes, beetroot and sour

<We recommend FUR Bock with pork tendertoir)

PARISERBQF

With raw egg yolk, capers, fried capers, horseradish, beetroot
Extra fried egg for Pariserbgf: 15,-

<<We recommend Mgrk Mumme with pamserbo)f)

ROAST PORK

Served with potatoes, brown gravy, red cabbage and homemade cucumber salad

<<We recommend FUR Bock for roast pork>>

BEEF TATAR

With fries, aioli, root vegetable chips and raw egg yolk

<V\/e recommend RAS Import for beef tatar>>

STJERNEKASTER

Breaded fi llet of plaice, shrimp, cold-smoked salmon and homemade dressing
served on toasted French bread with lemon, caviar and greens.

<We recommend Royal Blanche for stjemekasteD

WIENERSCHNITZEL OF VEAL

Served with potatoes, lemon, capers, horseradish and butter sauce

<<vve recommend our 6100 Lagerbeer for wienerschmtzet)

RIBEYE STEAK
With béarnaise, potatoes and seasonal garnish

<<\Ne recommend RAS Import for Rlbeye>>

RAS’ Evening menu

175 - Gastro it
Menu of the month

Every month we treat you to a very special

U 2- or 3-course menu.
A gastronomic experience, with carefully
selected ingredients, with a focus on high
quality, taste and a tribute to classic

175 - Danish cuisine.

selected wine or beer menu.

Complete the experience with our carefully

175 - A new taste experience ala RAS - every month

Welcome!
185 ,-

235 -

Desserts / Cheese

See menu on

table card

OLD FASHIONED APPLECAKE 85,
265, With crushed macaroons and whipped cream
BISCUIT CAKE 85 ,-
265 -
DANISH LOCAL CHEESE 125 ,-

pickled red onions and butter-fried rye bread

<<We recommend FUR Bock for our local cheese>>

4 different Danish cheeses served with homemade compote,

Salads <<\I\/e recommend Anarkist Bloody Weizen for all salads>>

CASARA LARAS 165 -

Crispy chicken, bacon, tomato, parmesan, dressing and homemade croutons

SALAD WITH COLD-SMOKED SALMON FROM KALVQ ROGERI 165 ,-

Red dressing, tomato, cucumber, pickled red onions and seasonal vegetables

Pasta

CHICKEN AND SPINACH 165 -

Creamy pasta dish with grated lemon, garlic, parmesan and crispy chicken

<<We recommend Royal Blanche for Chicken and Spinach>>

RAVIOLI 185 -

With mushroom truffle, parmesan and sage butter

<<We recommend RAS Import for Ravioh)

Burgers

BURGER WITH CRISPY CHICKEN 175 -
Breaded chicken with panko crumbs and parmesan, chili mayo, pickled red
onions, lettuce, cheese-stuffed mini peppers, French fries and aioli dip

<< We recommend Anarkist Bloody Weizen for crispy chicken >>

DUCK BURGER 175 -
With pulled duck, crispy Parma ham, pickled red onions, roasted red onions
and RAS's own cabbage tossed in orange mayo, French fries and aioli dip

<< We recommend Mgrk Mumme for duck burger>>

RAS’ BURGER 175 -
2 patties, 2 types of cheese, aioli, bacon, salad,
tomato, onion, cucumber and French fries and aioli dip

<We recommend our 6100 Lager beer for RAS' Buger>>

STEAK SANDWICH 175 -
Served with soft onions, beets, pickles, roasted onions,
brown gravy and French fries

<<We recommend RAS Import for steak sandW|ch>>

Extra hungry EXTRA
POMMES FRITES WITH DIP 59 -
SNACK BASKET 125 -

2 pcs. beer breaded onion rings, 2 pcs. crispy chicken skewers, 2 pcs. tempura
prawns, 2 pcs. beer breaded mozzarella sticks and aioli

NACHOS WITH CRISPY CHICKEN 135,

With sour cream and hot salsa




