
LUNCH
FISH

‘CHRISTIANSØPIGENS’ HERRING 115,-
Pickled herring from Bornholm with red onion, capers &
crème fraîche.

ICELANDIC AGED HERRING 110,-
Aged spiced herring from Iceland. Served with red onion,
capers & crème fraîche.

WARM FRIED HERRING 115,-
Homemade pickled fried herring with mustard, dill, red
onion, capers & crème fraîche.

CURED SALMON 110,-
Faroe Island cured “gravlax” salmon with homemade
mustard-dill sauce & toasted white bread.
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Reservation

PAN-FRIED FILLET OF PLAICE 140,-
With homemade remoulade, lemon & dill.

PAN-FRIED FILLET OF PLAICE 160,-
Topped with hand-peeled shrimp, mayonnaise, lemon & dill.

Since 1972

HAND-PEELED SHRIMP 120,-
Served with toasted white bread, mayonnaise, soft-boiled egg
& lemon.

SUN OVER HORNBÆK 130,-
Smoked herring with egg yolk, radishes, red onion & dill.

EGG AND SHRIMP 110,-
Soft-boiled eggs with mayonnaise, tomatoes & hand-peeled
shrimp. Serves on toasted bread.

MEET
ROASTBEEF WITH FRIED EGG 125,-
With caramelized onions & fried egg.

ROASTBEEF WITH ‘REMOULADE’ 125,-
With homemade remoulade, crispy onions, pickles & freshly
grated horseradish.

TENDERLOIN STEAKS OF PORK 120,-
Warm pork tenderloin steaks with pickles, beets, caramelized
onions & fried mushrooms.

HOMEMADE ROLLED SAUSAGE 110,-
With aspic, red onion & homemade mustard.

MEATBALLS “FRIKADELLER” 110,-
Bodega’s classic Danish meatballs of pork with homemade
pickled cucumbers & beets.

BEEF TATAR 135,-
Raw ground beef with red onion, pickles, capers, beets, egg yolk
& freshly grated horseradish.

WARM LIVER PÂTÉ 105,-
With bacon & homemade pickled beets and cucumbers.

PARISERBØF 150,-
Minced beef steak with red onion, capers, pickles, beets, egg yolk &
grated horseradish.

VETERINARIAN’S NIGHT SNACK 115,-
Liver pâté with salted beef, aspic & red onion.

HOMEMADE CHICKEN SALAD 110,-
Served with crispy bacon & pickles.

VEGETARIAN CHEESE & SWEETS
AVOCADO 110,-
Avocado, soft-boiled egg, mayonnaise, red onion, tomato &
fresh herbs.
Add hand-peeled shrimp +35,-
POTATOES 100,-
Potatoes, tomato, red onion & mayonnaise (and bacon).

EGG AND TOMATO 100,-
Soft-boiled egg with tomato & mayonnaise.

CAMEMBERT FRITES 100,-
Fried camembert with blackcurrant jam & toasted bread.

AGED DANISH CHEESE 100,-
Aged cheese with aspic, red onion & butter-fried rye bread.
Add dark rum +35,-

OLD-FASHIONED APPLE TRIFLE 75,-
Just like grandma made it.

We have Gluten-freie bread

CURRY HERRING 100,-
With soft-boiled egg, capers & red onion.

SHELLFISH TOAST 115,-
Hand-peeled shrimp, red onion, lemon, lumpfish roe & dill in
mayonnaise.

MUSTARD HERRING 110,-
Mustard herring with capers and red onion.
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