
Snack

Vi tilbyder et udvalg af to lækre snack

 Forret

Kold essens af ærter med sauterede ærter, rygeostemulsion og rejer

Mellemret

Stegt kammusling med variation af majs

Hovedret

Hopballe kylling med gulerod som trio, urter og sommertrøffel

 i en let Sauce Suprême

Dessert

Jordbær i teksturer med brændt hvid chokolade og fyldig fløde

2 Snack & 3 retter - 425,-

2 Snack & 4 retter - 495,-

R E S T A U R A N T

O a k  S e l e c t i o n s
Torsdag, fredag og lørdag

Forret

Dagens fangst

Hovedret

Ribeye Steak

2 Retter – 375-

F i s h  &  s t e a k



Snack

 We offer a selection of two delicious snacks

Starter

 Chilled essence of peas smoked cheese emulsion and shrimps

Intermediate Course

 Seared scallop with a variation of corn

Main Course

 Local chicken with carrot trio, herbs and summer truffle

 in a light Sauce Suprême

Dessert

 Strawberries in textures, burnt white chocolate with a rich cream

2 Snacks & 3 Courses – 425 DKK

2 Snacks & 4 Courses – 495 DKK

R E S T A U R A N T

O a k  S e l e c t i o n s

Thursday, Friday, and Saturday

Starter 

Catch of the Day

Main Course

Ribeye Steak

2 Courses – 375-

F i s h  &  s t e a k



Dagens Smørebrød – 95,- Til og med Kl. 17

En fortolkning af klassiske smørrebrød, skabt med sæsonens bedste råvarer. Varierer efter

kokkens inspiration – spørg din tjener om dagens servering.

Oak Burger – 175,-

Saftig, krogmodnet bøf med bløde løg, bacon, relish og peberost i en luftig briochebolle.

Serveres med sprøde fritter og dip.

S ø d t

Dagens sødt - 65,- 

Spørg din tjener for detaljer om dagens servering.

Is & bær - 115,-

Et forfriskende udvalg af sæsonens bær serveret med hjemmelavet is eller sorbet.

O a k  E s s e n s  

R E S T A U R A N T



S w e e t

O a k  E s s e n s  

R E S T A U R A N T

Today's Open-Faced Sandwich – 95,- Until 5 pm

A reinterpretation of classic Danish smørrebrød, made with the finest seasonal ingredients.

Varies based on the chef's inspiration – ask your server about today's serving.

New Oak Burger – 175,-

Dry-aged beef patty with caramelized onions, bacon, pepper cheese, and relish in a soft

brioche bun. Served with crispy fries and dip.

Today's Open-Faced Sandwich – 95,- Until 5 pm

A reinterpretation of classic Danish smørrebrød, made with the finest seasonal ingredients.

Varies based on the chef's inspiration – ask your server about today's serving.

New Oak Burger – 175,-

Dry-aged beef patty with caramelized onions, bacon, pepper cheese, and relish in a soft

brioche bun. Served with crispy fries and dip.



Ramlösa med brus - 28,-

Med eller uden citrus

Sodavand - 35,-

Coca Cola, Cola Zero, Carlsberg Sport, Scheppers Lemon

Mormors saft 0,25cl - 30,-

Hyldeblomst, Rabarber og Hindbær 

Sparkling tea - 75,-

Hvid te med lavendel eller Grøn te med mango og litchi

Husets vin på glas - 50,-

Husets portvin på glas - 45,-

Husets cognac - 40,-

Irish coffee - 75,-

Baileys - 28,-

Fadøl 0,25cl - 32,-

Carlsberg pilsner eller Tuborg Classic 

Fadøl 0.40cl - 50,-

Carlsberg pilsner eller Tuborg Classic 

Fadøl 0.60cl - 66,-

Carlsberg pilsner eller Tuborg Classic

Special øl - 60,-

Blanc, Grimbergen og IPA

Alkoholfri flaske øl - 32,-

Blanc og Carlsberg Nordic 

Lavazza Kaffe - 30,-

Americano, espresso, cappuccino, chokolade osv.

A.C Perch´s the - 30,-

R E S T A U R A N T

D r i k k e v a r e r



Ramlösa Sparkling Water – 28,-

With or without citrus

Soft Drinks – 35,-

Coca-Cola, Cola Zero, Carlsberg Sport, Scheppers Lemon

Grandma’s Cordial (0.25L) – 30,-

Elderflower, Rhubarb, and Raspberry

Sparkling tea - 75,-

White tea with lavender or green tea with mango and lychee

House Wine by the Glass – 50,-

House Port Wine by the Glass – 45,-

House Cognac – 40,-

Irish Coffee – 75,-

Baileys – 28,-

Draft Beer (0.25L) – 32,-

Carlsberg Pilsner or Tuborg Classic

Draft Beer (0.40L) – 50,-

Carlsberg Pilsner or Tuborg Classic

Draft Beer (0.60L) – 66,-

Carlsberg Pilsner or Tuborg Classic

Specialty Beer – 60,-

Blanc, Grimbergen, and IPA
Non-Alcoholic Bottled Beer – 32,-

Blanc and Carlsberg Nordic

Lavazza Coffee – 30,-

Americano, espresso, cappuccino, hot chocolate, etc.

A.C. Perch’s Tea – 30,-

R E S T A U R A N T

D r i n k s



R E S T A U R A N T


