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STARTERS

Terrine of chicken
— stuffed with marinated mushrooms

Classic freshly smoked salmon
— with fish eggs, sour cream, red onions, capers and baby lettuce

Carpaccio
— with senderjysk pesto, pickled artichokes, parmesan and
truffle ol

Cold fish plate
— cannelloni with fresh salmon, cod terrine, tiger shrimp and herb
cream

Classic Shrimp Cocktail

Fried, dill marinated salmon filet
— with creamy spinach, salmon roe and dark fish glace

Redfish filet stuffed with crabmeat
— with herbs, spinach and lobster bisque

Fish buffet a la Chef — Seafood —

— Cappuccino of lobster with star anise & corn

— Saffron marinated salmon with fennel

— Mussels steamed in white wine, shallots, herbs and cream

— Qysters natural

— Carpaccio of tuna with wasabi

— Lobster with lemon

— Smoked halibut with truffle-scrambled eggs
(Add kr. 60,-)
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SOUPS

Potato soup with chives and lobster
Asparagus soup with truffle oil and herbs lightly whipped cream
Creamy celery soup with scallops fried in curry

Foamy Jerusalem artichoke soup with crispy beef bacon & arti-
choke chips

Oxtail soup with crispy herbs and curry cream “Lady Curzon”

MAIN COURSE

Herb marinated roast veal
— with glazed pearl onions, steamed vegetables and wine sauce

Lamb leg
— roasted with thyme, herbs dipped in parsley and garlic.
Lamb jus mated with tomatoes and cream baked potatoes

Roasted ox loin
— with crust, mushrooms, baked tomatoes, stuffed zucchini, red
wine glace, with cream baked potato (extra charge kr. 18,-)

Leg from red deer
— with seasonal vegetables , plus bacon-potatoes Duchesse

Chicken ' Y
— with roasted herb gnocchi and sherry sauce, served with
seasonal vegetables

Backed salmon
— with fennel, braised mussels and vanilla cream
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DESSERTS & CHEESE

Crunchy almond cup
— filled with ice and served with passion fruit sauce and créme
Chantilly

Dark & light chocolate mousse
— with orange

Nerherredhus ice cream cake

Caramelized Coconut Parfait
— with warm créme de cassis

Hot fudge chocolate sauce
— with praline amaretto ice cream
Dessert buffet a la chef

— Cakes, brownies, mousse, fruit salad, stuffed pancakes, choco-
late and macaroon cake (Add kr. 55,-)

CHEESE
Three delicious Italian farm cheese with olives, saffron bulb chutney
and grissini
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MIDNIGHT SNACKS

Senderjysk sliced cold meatplate. .. ................. kr. 72,-
Meatballs with potatosalad ....................... kr.62,-
ASPAragus SoUP .« . v v vt kr. 62,-
CONSOMME .« . oot kr. 58,-
Hungarian goulashsoup . .......... ... ... ... ..., kr. 60,-
DanishHotdog . .........c v kr. 60,-

(The above midnight snacks are included in the price for our
banquet packages 1-3.)

Prices

T course (Main course) . ..........vuunennnnnn... kr. 195,-
2 COUISES o v e e e e e e e e e kr. 245,-
S COUISES v v v et et kr. 295,-
4 COUISES v ot e e e kr. 345,-

Narherredhus Hotel & Conference Center — Wine list
To the above menus we can offer you a wide selection range of
wines. Please refer to our wine list.

Norherredhus Hotel & Conference Center — wine ad libitum
We recommend our wine menu, which consists of an ad libitum

Nerherredhus Hotel & beautiful Chardonnay white wine for appetizers and a red wine
Konferencecenter from Merlot grapes from France for the main course. “

. . L L
Mads Clausensvej 101 The menu includes a glass of dessert wine of your choice.

6430 Nordborg - Danmark Price: kr. 235, — for 3 courses.
Tel +45 7445 0111 (If you want the wine ad libitum for 4 courses, we e
Fax +45 7445 1355 charge a supplement of kr. 40, -) 2 A

Email: nhhus@nhhus.dk

www.nhhus.dk



