BORDEAUX,

AFTEN - DINER
TIRSDAG-L@RDAG KL.17.00-21.00

SNACKS
Trgffelchips — ngdder — oliven 10,-
Caviar Oscietra 10g for 229,-
Creme fraiche - Igg — blinis 30g for 419,-
Huitres gratinées — Gratinerede gsters 3 stk. for 149, -
Creme fraiche og gruyere 6 stk. for 259,-
9 stk. for 369,-
Huitres frites - Friterede gsters 3 stk. for 120,-
Sauce gribiche 6 stk. for 209,-
9 stk. for 269,-
Huitres naturelles — @sters naturel 3 stk. for 149 -
Hotsauce — citron 6 stk. for 259 -
9 stk. for 369,-
Cuisses de grenouilles — Frglar 3 stk. for 119,-

Pimentmayo — cornichoner

Croquettes de ris de veau - Brisselkroketter 3 stk. for 119,-
Estragoncreme — syltede sennepskorn

Escargots — Snegle 6 stk. for 119,-
Hvidlgg — smar — persille — piment

brasseriebordeaux.dk | bordeaux@kirkhedegaard.dk | +45 93 63 86 10



BORDEAUX,

AFTEN - DINER
TIRSDAG-L@RDAG KL.17.00-21.00

FORRETTER - ENTREES

Tarte flambée - Fladbrgd 19,-
Creme fraiche - Igg — rosmarin — bacon fra Grambogard

Parfait de foie de poulet — Kyllingelever parfait 129,-
Calvados - ristet brioche — bitre salater — syltede granne tomater

Soupe a l'oignon - Lagsuppe 19,-
Gratineret brgd — marv — piment — timian — hvidlgg

Tartare — Tartar 149, -
Peberrod — cognac - syltede aebler — mayjs tuile — confiteret
aeggeblommecreme

brasseriebordeaux.dk | bordeaux@kirkhedegaard.dk | +45 93 63 86 10



BORDEAUX,

AFTEN - DINER
TIRSDAG-L@RDAG KL.17.00-21.00

HOVEDRETTER - PLATS

Fruits de mer — Skaldyrsfad 399, -
Grillet jomfruhummer med harissasmgr — skalrejer — gratinerede

gsters — gsters naturel — grillet citron — krebs — aioli —

radlggsvinaigrette — hotsauce

Moules-frites — Muslinger med pommes frites 219,-
Aioli

Joues de porc a la bourguignonne — Svinekaeber 249,-
Braiserede svinekaeber — morkelsauce — pommes purée — sprgde
kartofler

Poisson du jour a la bouillabaisse — Dagens fisk a la Bouillabaisse 299, -

Urtebagt fisk — smg@rpocheret jomfruhummerhale —
blamuslinger — safranrouille — fennikelsalat — sauce

Coqg au vin rouge — Kylling i rgdvin 219,-
Kylling — rgdvin — svampe — ventreche-bacon — pommes purée

Tartare classique — Klassisk tartar 299, -
Rart tartar — bitre salater — trgffelmayo — chips — pommes frites —

aioli

Steak au poivre — Okseribeye med pebersauce 399, -

Okseribeye fra Grambogadrd — bagte l@g — pebersauce

50g stegt foie gras +75,-
Kun som tilkgb til hovedret

brasseriebordeaux.dk | bordeaux@kirkhedegaard.dk | +45 93 63 86 10



BORDEAUX,

AFTEN - DINER
TIRSDAG-L@RDAG KL.17.00-21.00

DESSERTER - DESSERTS

Plateau de fromages - Udvalg af franske oste 3 slags for 149, -
Behgrig garniture - knaekbrgd 5 slags for 179,-
7 slags for 199,-

Tarte aux figues — Figentaerte 129,-

Mandelcreme - vanilje - mascarpone - figengelé — friske

figner

Créme bralée 99,-

Hvid chokolade

Sorbet maison — Hjiemmelavet sorbet 1 stk. for 39,-

Saesonens sorbeter 2 stk. for 69,-
3 stk. for 99,-

brasseriebordeaux.dk | bordeaux@kirkhedegaard.dk | +45 93 63 86 10



BORDEAUX,

AFTEN - DINER
TIRSDAG-L@RDAG KL.17.00-21.00

TAVLEMENU - MENU DU JOUR

Forret

Tartare

Tartar — Peberrod — cognac - syltede sebler — majs tuile — confiteret
eeggeblommecreme

Hovedret
Joues de porc a la bourguignonne
Braiserede svinekaeber — morkelsauce — pommes purée — sprgde kartofler

Eller

Poisson du jour a la bouillabaisse
Urtebagt fisk — smagrpocheret jomfruhummerhale — bldmuslinger —
safranrouille — fennikelsalat — sauce

Dessert

Tarte aux figues

Figenteerte — Mandelcreme — vanilje — mascarpone - figengelé — friske
figner

3 retter for 449,-
(inkl. 3 retters vinmenu 799,-)

Menu du jour en abondance - Taviemenu alt inklusiv 1299,-
Champagne inkl. snacks

Forret — valgfri hovedret — ost & dessert inkl. vinmenu

Kaffe & te inkl. avec & sgdt

brasseriebordeaux.dk | bordeaux@kirkhedegaard.dk | +45 93 63 86 10



BORDEAUX,

AFTEN - DINER
TIRSDAG-ONSDAG-TORSDAG KL. 17.00-21.00

MENU CLASSIQUE

TIRSDAG - ONSDAG - TORSDAG

Forret
Tarte flambée - Fladbrgd
Creme fraiche - log — rosmarin — bacon fra Grambogadrd

Hovedret

Cog au vin rouge - Kylling i rgdvin

Kylling — r@dvin — svampe — ventreche-bacon — pommes puréemes purée —
spr@gde kartofler

Dessert
Créme bralée
Hvid chokolade

3 retter for 299,-

3 retter Indklusiv vinmenu 499,-

brasseriebordeaux.dk | bordeaux@kirkhedegaard.dk | +45 93 63 86 10



BORDEAUX

ENGLISH VERSION
v

brasseriebordeaux.dk | bordeaux@kirkhedegaard.dk | +45 93 63 86 10



BORDEAUX,

EVENING - DINER
TUESDAY-SATURDAY 5PM-9PM

SNACKS
Truffle chips — nuts - olives 10,-
Caviar Oscietra 10g for 229,-
Creme fraiche — onion - blinis 30g for 419,-
Huitres gratinées — Gratinated oysters 3 pcs. for 149,-
Créeme fraiche and Gruyeére 6 pcs. for 259,-
9 pcs. for 369,-
Huitres frites - Fried oysters 3 pcs. for 120,-
Sauce gribiche 6 pcs. for 209, -
9 pcs. for 269,-
Huitres naturelles — Natural oysters 3 pcs. for 149,-
Hot sauce - lemon 6 pcs. for 259,
9 pcs. for 369,-
Cuisses de grenouilles — Frog legs 3 pcs. for 19, -

Piment mayo — cornichons

Croquettes de ris de veau — Veal sweetbread croquettes 3 pcs. for 119,-
Tarragon cream — pickled mustard seeds

Escargots — Snails 6 pcs. for 119,-
Garlic — butter — parsley — piment

brasseriebordeaux.dk | bordeaux@kirkhedegaard.dk | +45 93 63 86 10



BORDEAUX,

EVENING - DINER
TUESDAY-SATURDAY KL. 5PM-9PM

STARTERS - ENTREES

Tarte flambée - Flatbread 19,-
Créme fraiche — onion — rosemary — bacon from Grambogdrd

Parfait de foie de poulet — Chicken liver parfait 129,-
Calvados - toasted brioche - bitter leaves — pickled green

tomatoes

Soupe a I'oignon — Onion soup 19,-

Gratinated bread — bone marrow — piment — thyme — garlic

Tartare — Tartare 149, -

Horseradish — Cognac - pickled apples — corn tuile — confit egg
yolk cream

brasseriebordeaux.dk | bordeaux@kirkhedegaard.dk | +45 93 63 86 10



BORDEAUX,

EVENING- DINER
TUESDAY-SATURDAY 5PM-9PM

MAIN COURSES - PLATS

Fruits de mer — Seafood platter 399, -
Grilled langoustine with harissa butter — shell-on prawns —

gratinated oysters — natural oysters — grilled lemon — crayfish —

aioli — red onion vinaigrette — hot squce

Moules-frites — Mussels with French fries 219,-
Aioli

Joues de porc a la bourguignonne — Pork cheeks 249,-
Braised pork cheeks — morel sauce — pommes puree — crispy

potatoes

Poisson du jour a la bouillabaisse — Fish of the day 299,-

Herb-baked fish — butter-poached langoustine tail — mussels —
saffron rouille — fennel salad — sauce

Cog au vin rouge — Chicken in red wine 219,-
Chicken - red wine — mushrooms — ventréche bacon — pommes

purée

Tartare classique — Classic tartare 299, -
Seasoned tartare — bitter leaves — truffle mayo — chips — French

fries — aioli

Steak au poivre — Ribeye with pepper sauce 399, -

Ribeye from Grambogdrd — roasted onions — pepper sauce

50g seared foie gras +75,-
Only available as an add-on to a main course

brasseriebordeaux.dk | bordeaux@kirkhedegaard.dk | +45 93 63 86 10



BORDEAUX,

EVENING - DINER
TUESDAY-SATURDAY 5PM-9PM

DESSERTS - DESSERTS

Plateau de fromages - Selection of French cheeses 3 varieties for 149, -
Traditional accompaniments — crispbread 5 varieties for 179, -
7 varieties for 199,-

Tarte aux figues — Fig tart 129,-
Almond cream - vanilla — mascarpone - fig gel — fresh

figs

Créme brdlée — Creme bralée 99,-

White chocolate

Sorbet maison - Homemade sorbet 1 scoop for 39,-
Seasonal sorbets 2 scoops for 69,-
3 scoops for 99,-

brasseriebordeaux.dk | bordeaux@kirkhedegaard.dk | +45 93 63 86 10



BORDEAUX,

EVENING - DINER
TUESDAY-SATURDAY 5PM-9PM

MENU DU JOUR

Starter
Tartare
Horseradish — Cognac - pickled apples — corn tuile — confit egg yolk cream

Main course
Joues de porc a la bourguignhonne
Braised pork cheeks — morel sauce — pommes purée — crispy potatoes

Or

Poisson du jour a la bouillabaisse
Herb-baked fish — butter-poached langoustine tail - mussels — saffron
rouille - fennel salad - sauce

Dessert
Tarte aux figues
Fig tart — Almond cream - vanilla — mascarpone - fig gel — fresh figs

3 courses 449,-
(incl. 3-course wine pairing 799,-)

Menu du jour en abondance - All-inclusive menu 1299,-
Champagne incl. snacks

Starter — choice of main course — cheese & dessert incl. wine pairing
Coffee & tea incl. digestif & sweets

brasseriebordeaux.dk | bordeaux@kirkhedegaard.dk | +45 93 63 86 10



BORDEAUX,

EVENING - DINER
TUESDAY-WEDNESDAY-THURSDAY 5PM-9PM

MENU CLASSIQUE

TUESDAY - WEDNESDAY - THURSDAY

Starter
Tarte flambée - Flatbread
Créme fraiche — onion — rosemary — bacon from Grambogdrd

Main course

Cog au vin rouge — Chicken in red wine

Chicken - red wine — mushrooms — ventréche bacon — pommes purée —
crispy potatoes

Dessert
Creme bralée
White chocolate

3 courses 299,-

3 courses incl. wine pairing 499,-

brasseriebordeaux.dk | bordeaux@kirkhedegaard.dk | +45 93 63 86 10
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