
JULEFROKOST
3 COURSE 
									         MENU

AVAILABLE FROM NOV 12 TO DEC 18
LUNCH: 12.00 - 14.00
DINNER: 16.30 - 20.30



3 COURSE JULEFROKOST

CLASSIC / Fennel-cured Hiddenfjord salmon, 
horseradish, apple, rye bread, mustard caviar & dill

VEGETARIAN / Fennel-pickled beetroot, horseradish, 
apple, rye bread, mustard caviar & dill

APPETIZER 

Half bottle per person:

Chardonnay Terroir Littoral, Fortant - 2025

Côtes-du-Rhône Rouge, 
Marquis Moulin d’Eole Grande Réserve - 2024

RUG CLASSIC 
260 DKK PER PERSON

Welcome glass of Ayala Brut Majeur Champagne

Half bottle per person:

Chardonnay Terroir Littoral, Fortant - 2025

Côtes-du-Rhône Rouge, 
Marquis Moulin d’Eole Grande Réserve - 2024

RUG FESTIVE 
320 DKK PER PERSON

CLASSIC / Crispy cured pork belly, red cabbage, gravy, 
dill pickle & pommes à l’anglaise

VEGETARIAN / Glazed celeriac, red cabbage, gravy, 
dill pickle & pommes à l’anglaise

MAIN

CLASSIC & VEGETARIAN / Risalamande with warm 
cherry sauce & caramel-roasted almonds

DESSERT

WINE PACKAGES

LUNCH OR DINNER 400 DKK PP


