
	

dengamlevingaard
restaurant since 1977

  Evening Menu 
 
Soup & Starters 

   
  46.  Soup of the day   (Please ask waiter)       
           

	
	 	 70.  Grilled Goat Cheese       Kr.   119,-	
    with sweet balsamic vinegar & honey on green salad, raspberry walnut  
    dressing H.3.17.O & bread A.G.3.17.O - Ca. 250g - kcal 492 - P 21g - KH 42g - F 26.9g 

  
 73.  Warm Oysters 3 pieces of the French “Fine des Claires“    Kr.   119,-                                                                                                                       

with a fresh taste in a crisp top of garlic, lemon and pepper, 
served with chiabatta and butter. 
2.A.C.R.G - Ca. 480 g - kcal  597 - P 22g - KH 57g - F 30g 

          
         76.  Iberico Pata Negra de Belotta Ham from Spain     Kr.  129,- 

served with bruschetta. 
3.2.A - Ca. 150 g - kcal 305 - P 21g - KH 30g - F 10g 

   
   

** N.B. * Please be advised that our starters are only served as such. * 
 

 

Fish & Shellfish  
  
  92.  Warm Smoked Salmon        Kr. 225,- 
         home smoked w. shrimp, herb sour cream & parsley potatoes. 
   B.D.G - Ca. 500g - kcal 566 - P 43g - KH 39g - F 22g 
   
               94.  Fish of the day    (Please ask waiter) 
 
   
  951.  Poached King Crab Legs from Norway / 200g      Kr. 429,- 
   with melted butter A.G.H.O.3.17 served with salad and bread. 
   A.B.C.H.M.L.O.3.17 - Ca. 455g - kcal 676 - P 62g - KH  52g - F 22g 

 
 

M ain Courses M eat 
  
  82.  Lamb Curry         Kr. 240,- 
          braised lamb in a rich sauce of curry, ginger, chilli & honey, served 
          with chutney and a premium basmati rice 

Ca. 555g - kcal 716 - P 41g - KH 61g - F 31g 

	
  85.  Pepper Steak "Madagascar"       Kr. 225,-  
          grilled sirloin steak with cognac & green pepper sauce 

G.L.0.3.12.17 - Ca. 260g - kcal 371 - P 43g - KH 5g - F 13g        

               
 



	

dengamlevingaard
restaurant since 1977

 
M ain Courses M eat (continued) 

  
  86.  Sirloin Steak             Kr. 225,-  
          with butter, baked potato with sour crème & garlic bread 
    A.G.M.O.3.17 - Ca. 574g - kcal 805 - P 56g - KH 68g - F 31g 
  87.  Entrecôte        Kr. 225,-  
    with Béarnaise sauce & french fries 

C.G.F.O.3.8.12 - Ca. 510g - kcal 1117 - P 57g - KH 101g - F 55g 
 
 

 88.  Wagyu (Kobe Style) Beef        Kr. 529,- 
          250g Rib Eye grilled, the richest, tastiest beef in the world 
                 with Herb butter, fried vegetables & baked potato 
    G.M.O.3.17 - Ca. 775g - kcal 1068 - P 57g - KH 46g - F 88g 
  89.  American Smokey Beef       Kr. 395,- 

 Approx 250g. of cold smoked ribeye steak from grass fed Black Angus.   
 Served with sweet potato fries, bbq sauce L and pan-fried vegetables 

L - Ca. 685g - kcal 1078 - P 55g - KH 75g - F 58g 

  
**** All meat dishes where potatoes are not specified are served with a choice 

of fried potatoes or chips + a side salad  **** 
 

 
Pasta 

	
	 	 40. Spaghetti  “Bolognaise”       Kr.  138,- 
    A.L.12.17 - Ca. 450 g - kcal 711 - P 35g - KH 81g - F 28g	
   
  41. Spaghetti  “Carbonara” (available until 18:30)     Kr.  145,- 
    with eggs, parmesan cheese and bacon. 

A.C.G.2.3.16 - Ca. 440g - kcal 802 - P 46g - KH 75g - F 35g 

 

 
Childrens Dishes  
 
 33.  Spaghetti    with meat sauce      Kr.   90,- 

    A.L.12.17 - Ca. 250g - kcal  434 - P 21g - KH 61g - F 12g	
	 	
	 	 37.  Filet of Plaice    with French Fries      Kr.   99,-	
    D.A.C - Ca. 250g - kcal 470 - P 17g - KH 44g - F 23g	

 

 
Enjoy your meal 


