
 

 

If you need any information about the 
content of allergenic ingredients in our 
dishes, please ask the restaurant’s staff. 

   

@formatdmd  
 
 

BREAKFAST  10AM TO 
12PM 

Yoghurt with Danish fruit 
and granola 70,- 
 
Grilled rye bread and  
sourdough bread with 
cheese 50,- 
+ Soft boiled egg  20,- 
+ Homemade jam  20,- 
 
Homemade crisp bread with 
Danish Lihmskov Cheese
 65,- 
 
 
 
LUNCH  11AM TO 17PM 

 
Panini with Duroc ham, 
cheese and basil pesto  92,- 
 
 
Fried Cod roe on ray bread 
with grilled pickled onions, 
cauliflower and mayo 155,- 
 
Season salad with small 
cabbage shoots baked 
celery, beetroot and lemon 
oil. 125,- 
 
Danish smoked salmon with  
creamy cabbage from 
Kiselgaarden 150.- 
 
Hand peeled shrimps with  
herb mayo, grilled lemon and 
grilled sourdough bread  
 165,- 
  
 
Chickin from Gråsten with 
Jerusalem artichokes, 
cabbage on grilld 
sauerdough bread. 175,- 
 
 
 
 
 

 
SWEETS 10AM TO 17PM 

Canalé 32,- 
 
Walnut cake 40,- 
 
Chocolate Chip Cookie 35.- 
 
Croissant 35,- 
 
Almond Croissant  45,- 
 
Cinnamon Bun 38,- 
 
 
 
 
KIDS MENU AGE 0-12 

Grilled Chicken from 
Gråsten, oven - baked 
potatoes and vegetable 
sticks  85,- 
 
 
 
 
 
 




