
From the sea 14,00
pickled salmon and a spicy crab cake

Carpaccio 14,00
with truffle mayonnaise and parmesan cheese

Spinata Romana 12,50
with olives, mozzarella and pesto

Goat cheese salad (V) 11,50
with walnuts and honey

Ceasar salad 12,50
with walnuts and honey

Bread basket 7,50
with spreads
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French onion soup (V) 6,50 
with cheese croutons

Clear tomato broth (V) 6,50 

Smoked garlic soup (V) 7,50 

Do you have an Allergy? Ask for our allergen menu.
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ain courses

Young sole (2 pcs) 33,50
with lemon 

Arctic char fillet 32,50
with dill sauce

Rump steak 29,50
grilled and served with pepper sauce

Talens schnitzel 23,50
with fried onion and mushrooms

Beef goulash 27,50
with rice

Chicken fillet 25,00
wrapped in Serrano ham with sage gravy

Pasta Arrabiata (V) 19,50
with green vegetables sauce and Parmesan

Eggplant from the oven (V) 19,50
with tomato and mozzarella
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All main courses are served with hot vegetables, salad and matching potato garnish

Hunnebed Highway menu
a 3-course surprise dinner for 42,50 (from 2 persons) 



esserts

Special coffee’s

Dame Blanche 7,50
vanilla ice cream with warm chocolate sauce

Smorres brownie 8,50
with whipped cream

Apple crumble 7,50
with vanilla ice cream, vanille sauce and whipped cream

Baklava 10,00
with yoghurt ice cream and whipped cream

Liquorice parfait 7,50
with stewed pear chutney and whipped cream
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Irish Coffee 9,50
with Irish whisky

French Coffee 9,50
with French cognac 

Marnissimo Coffee 9,50
with Grand Manier

Spanish Coffee 9,50
with Tia Maria

Mediterranean Coffee 9,50
with Likeur 43

One note per table
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