APERITIFSPAKKE

Apéritifs Dinatoire er betegnelsen for en middag med franske smaretter
til deling. Vi vaelger yndlingsretter fra menuen, perfekte snacks!

ARTICHAUT
Friteret artiskok, sertehummus, citron,
brod og mynte.

CHARCUTERIE
Lufttarret skinke.

PETIT AIOLI
Saesonens grentsager, cornichoner og ag.
Dyppes i en aioli- og purlegscreme.

PIZZA POSEUR
Pizza i sydfransk stil med stegte svampe. Hvidleg, chili, rosmarin.

OLIVE PROVENCALE
Marineret i hvidleg, chili og rosmarin.

189 kr/prrson

139 kr ex. moms.

BOULEBAR



APERITIF PACKAGE

Apéritif Dinatoire is the concept of a dinner with French
small dishes. We have chosen our favourites.

ARTICHAUT
Fried artichoke, pea hummus, lemon, bread and mint.

CHARCUTERIE
French craft ham.

PETIT AIOLI
Seasonal vegetables, cornichons and eggs.
Served with aioli and chive cream.

PIZZA POSEUR
Pizza a la South of France. Garlic, chili and rosemary.

OLIVE PROVENCALE
Marinated in garlic, chili and rosemary.

189 kr/prrson

139 kr ex. moms.

BOULEBAR
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