»DBrewery to Swan”

Ocean inhabitants and vegetarian dishes

Salmon- and monkfish cubes tossed in the pan
on povrcini mushroom pasta with cream cheese sauce,
Mediterranean herbs and cherry tomatoes

17,80 &

Roasted Cod fisk loins on a bed o]( vege’rables,
mini hash browns and spicy lemon-dill Espuma
14,90 €

On the skin fried perch filet and crispy bacon
on cream cabbage and swivelled +oma’ro—po+on‘o—wedges
15,50 &

Greek halloumi and fried sheep cheese
on ]CiV\e salad with fig—musforcl dressing
and a mild tomato-ginger chuiney
10,80 €

Market vege‘l'ables
on olive oil and all kinds of herbs
served with spicy yogurt sauce and roasted napkin dumplings
9,50 &€

,,Vegei‘au*ian Pasta Dish”
Rigai’oni with porcini mushrooms, mediterranecan herbs, clx\ewy tomatoes
and a trace of garlic in a light cream sauce
10,80 &
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