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RESTAURANT

EN LILLE HILSEN FRA KOKKENET

Hos Royo| Oak Jri|byo|er vi en unik menu, hvor s@sonerne er i fokus. Uanset om du
fristes af vores burger eller vores s@sonmenu, kan du vare sikker pd, at alt er lavet
omhyggeligt og med respekt for révarerne. Vores dygtige kokke serger for at
udvalge de bedste ingredienser, s& du f&r en smagsoplevelse ud over det
sao|v<:m|ige. Vi |agger stor vagt pé kvalitet og bared\/gﬂghed, hvilket ofspej|es i
vores menukort, der skifter i takt med arstiderne. Kom 0g f& en smogsop|eve|se hos

os, hvor bade tradition og fornye|se gar hand i hand.

Velkommen til Royo| Qak!

A SMALL GREETING FROM THE KITCHEN

At Royal Oak, we offer a unique menu where the seasons take center stage.
W hether you're tempted by our burger or our seasonal menu, you can be sure
that everything is made carefully and with respect for the ingredients. Our skilled
chefs select the finest ingredients to provide you with an extraordinary taste
experience. We p|oce great emphosis on quo|i+y and sus’roinobi|i+y, which is
reflected in our menu that changes with the seasons. Come and enjoy a taste

experience with us, where tradition and innovation go hand in hand.

Welcome to Royo| Oak!



Boval
Oak

RESTAURANT

OAK SELECTIONS

Torsdag til lardag
Serveres fra 17:00 #il 20.00

Forret
Hvidfisk pd variation af beder

Serveret med cremet peberrod og muslingesauce

Mellemrel
Reget dyrekelle
Med grenkdl i teksturer, syrlige @bler og let @bleskum

Hovedret
Rosoereg’r kalveculotte, pommes fondant, krydderbong knoldselleri og
karamelliseret |®g

Serveret med redvins- og timiansauce

Ostesortiment

Figner og ristede valnedder

Dessert
ChOkO|Ode & Tonko

Brownie, hvid choko|odemousse, barkompoJr 0g coulis

Toppet med tonka is

3 Retter - 398, -
4 Retter - 448, -
5 Retter - 498, -
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OAK SELECTIONS

Thu rsdoy to Satu rdoy
Served from 17:00 to 20:00

Starter
W hite Fish with Beetroot Variations

Served with creamy horseradish and mussel sauce

Middle Course
Smoked Venison Haunch
With kale in textures, opp|es and airy opp|e foam

Main course
Rose-Roasted Veadl
Pommes fondon’r, herb-roasted celeriac and caramelised onion

Served with an red wine and Jrhyme sauce

Cheeses

Figs and roasted walnuts

Dessert
Chocolate & Tonka

Brownie, white chocolate mousse, berry compote and coulis

Finished with tonka bean ice cream

3 Dishes - 398,-
4 Dishes - 448, -
5 Dishes - 498,-



RESTAURANT



