


2 RETTERS MENU 225

Sperg din tjener om vores
frokost og vegetarmenu

@sters

Gillardeau 45

Fine de Claire 30

Agurk - citron vinaigrette - rosé vinaigrette

Moules 110/175
Iglémuslinger fra Limfiorden - guleradder
- bladselleri - lime - hvidvin - flazde

. Varmrgget foergsk laks 145
Radiser - agurk - ceble
- purlzgsolie - creme

: .‘ Fruit de mer 250
dsters - krabbeklo - jomfruhummer - Skagen rejer
- bldmuslinger fra Limfiorden - mayonnaise

- vinaigrette - citron - grillet brad

Ovnbagte danske jomfruhummere /dagspris
Danske jomfruhummere - hvidleg - persille
- citron - roullle - grillet brad

Grillet 2 hummer /dagspris
Dansk hummer - frisee - grillet bred
- dildmayonnaise - citron

Escargots 125
Danske frilandssnegle - smer - hvidleg
- citron - brgd - tomat - persille

Omelet 15
Danske @kologiske ceg - @kologisk Vesterhavsost
- spred salat

Rert tatar 15/175
90g/140g tatar af dansk Jersey okseinderldr
- dansk gkologisk ceggeblomme - cognac

Charcuterie 135
Sma delikatesser

2 COURSE MENU ez

Ask your waiter about our lunch
and vegetarian menu

Oysters

Gillardeau €6.50

Fines de Claire €425

Cucumber - lemon vinaigrette - rosé vinaigrette

Moules €15/25
Blue-lipped mussels from Limfiorden - carrots -
celery - lime - white wine - cream

Smoked Faroese salmon €2075
Radish - cucumber - apples -
chive oil - cream

Fruit de mer €3575

crab claws - langoustines - Skagen shrimps -
blue-lipped mussels from Limfiorden - mayonnaise -
vinaigrette - lemon - grilled bread

Baked Danish langoustines /today’s price
Danish langoustines - garlic - parsley -
lemon - rouille - grilled bread

Grilled 2 lobster /today’s price
Danish lobster - frisée - grilled bread -
dill mayonnaise - lemon

Escargots €1775
Danish free-range snails - butter - garlic -
lemon - bread - tomato - parsley

Omelette €1650
Danish organic eggs - Vesterhavs-cheese -
crispy salad

Stirred beef tartare €1650/25
90g/140g tartare of Danish Jersey topside
Danish organic egg yolk - cognac

Charcuterie €1925
Small delicacies

Information om indhold af allergene ingredienser kan fas ved henvendelse til restaurantens personale
Restauranten modtager ikke kontanter



Croque monsieur 135
Skinke - mornay sauce
- gkologisk Vesterhavsost - spred salat

Chévre chaud 155
Gratineret gedeost - salat - valngdder
- bolchebeder - vinaigrette - rosmarin

Salade nicoise 160

Grillet tun - pocheret ceg

- haricots verts - tomat - oliven
- kartofler - croutoner

Ccesar salat 145
Dansk frilandskylling - parmesan - dansk bacon
- hvidl@gscroutoner

Classic club sandwich 145
Dansk frilandskylling - bacon - tomat
- syltet agurk - syltede radleg - fritter

- chili mayo

Dansk meuniére-stegt redspcette 185
Kartofler - kapers - citron

Steak frites 210
Steak - kryddersmer - fritter - salat

TILBEHOR

Fritter 55
Chilimayo

Salade verte 45
Vinaigrette

Sauteret spinat 50
Chili - hvidleg

Kartofler 45
Smer - salt - persille

Croque monsieur €1925
Ham - mornay sauce -
Vesterhavs-cheese - crispy salad

Chévre chaud €22
Goat’s cheese au gratin - salad - walnuts -
beetroot - vinaigrette - rosemary

Salade nicoise €2275
Grilled tuna - poached egg -
haricots verts - tomato - olives -
potatoes - croutons

Caesar salad €2075
Danish free-range chicken - parmesan cheese -
Danish bacon - garlic croutons

Classic club sandwich €2225
Danish free-range chicken - bacon - tomato -

pickled cucumber - pickled red onion - chunky chips -

chili mayo

Danish meuniére-fried plaice €2650
Potatoes - capers - lemon

Steak frites €30
Steak - herb butter - chunky chips - salad

SIDE ORDERS

Chunky chips €750
Chili mayo

Salade verte €650
Vinaigrette

Sauteed spinach €7
Chili - garlic

Potatoes €650
Butter - salt

Information about the content of allergenic ingredients can be obtained from the restaurant's staff
The restaurant does not accept cash



DESSERT OG OST DESSERT AND CHEESE

Creme bralée 15 Creme bralée €1650

Flazde - fransk polynesisk vanilje Cream - French Polynesian vanilla

Tarte au citron 110 Tarte au citron €1575
Lemon curd - marengs - citronsauce Lemon curd - merinque - lemon sauce
Crépes suzette 95 Crépes suzette €1350
Flamberede pandekager - mandler Flambéed pancakes - almonds -
- Grand Marnier - vaniljeis Grand Marnier - vanilla ice cream
Ost pr. stk. 40/3 stk. 95 Cheese apiece €5.75/3 pcs. €13.50
Spradt - sadt Crisp - sweet
Hjemmelavede petits fours pr. stk. 20/3 stk. 55 Homemade petits fours apiece €275/3 pcs. €775

DESSERTVIN - DESSERT WINE
2015 Sauternes Barsac Chateau Grillon. . ... .. ... ... 15 - €1600
2007 Colheita Port. Santa Eufemia. . . ... ... .. Q5 - €1310

KAFFE - COFFEE

Veelg sodmeelk eller havremeelk - Choose whole milk or oat milk

Espresso. . . ... 25 - €350
Macchiato . . .. .. ... 30 - €425
Cortado. . ... . 35 - €475
AMErNCANO. . . . . .. 35 - €425
Café au lait. . ... . 45 - €625
CAPPUCCINO. . . . .o 45 - €625
Café latte ... ... 48 - €675
Te -Ted. . .. 45 - €625
Varm chokolade og fledeskum - Hot chocolate and whipped cream . .55 - €775
French coffee - Martell Cognac and cream . . ... .. .......... ... 90 - €12.50
ltalian coffee - Amaretto and cream. . . ... ... ... ... Q0 - €12.50
Irish coffee - Jameson's and cream . ... ... ... .. .. .. ... .. ... .. Q0 . €1250

RESTAURANT & BAR ANNO 2013

Kongens Nytorv 16 - 1050 Kgbenhavn K - +45 3332 5151 - ravage@sovino.dk - www.ravage.dk
Kokkenets dbningstider: Fredag - Lerdag 11.00 - 2300 - Sendag - Torsdag 11.00 - 2200
Kitchen opening hours: Friday - Saturday 1.00 - 2300 - Sunday - Thursday 11.00 - 2200



