9.00-11.30

Scrambled eggs on toast - 2 organic eggs, avocado, chive powder,
preserved peppers- 79
Add 2 pieces of bacon - 12

AYIANIDHOW

Coddled Eggs - 2 organic eggs, smoked land-raised Danish salmon,
spring greens, our own creme fraiche, za'atar - 82

Fried egg bun - fried egg, slow cooked tomatoes and bacon or avo-
cado. Served with‘nduja potatoes and a simple salad - 83

Setofte drained yogurt - granola, seasonal fruit, honey - 58

Morning plate - sourdough bread and butter, vesterhavs cheese, 2
year parma ham, soft boiled organic egg - 75

Sourdough seed bun, gammel knas cheese, butter - 32
Add 2 year parma ham - 12

‘Coffee brownie with creme fraiche and berry compote - 55

11.30-16.00
Soup of the day - served with bread - 85

1SOX0YA

Grilled cheese sandwich - gammel knas, vesterhav cheese, becha-
mel, with fermented greens on the side - 77

Add italian cooked ham - 15

Combo - grilled cheese and soup OR salad - 115

Kale caesar salad - parmesan, croutons, soft boiled egg - 89
Quinoa n’greens - beet hummus, spring veggies, soy egg - 91
Friheden Buns:

Sourdough sesame buns. All served with a simple green salad and
‘nduja potatoes.

Confit Duck - pickles, dijon, frisee, gravy - 98

Pulled smoked funga farm oyster mushrooms -pickles, jalapeno
kraut - 92

Friheden-0'-fish - fried plaice filet, pickles, gribiche. - 89
Sides:

Crispy potatoes, nduja, oregano - 55




