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FLORENTZ
CAFÉ OG BRASSERIE



E v e n i n g  M e n u
M o n d a y - S a t u r d a y  f r o m  1 7 . 0 0 - 2 1 . 0 0 ,

S u n d a y  f r o m  1 7 . 0 0 - 2 0 . 0 0

Taste the nuances of the season and our kitchen's carefully crafted dishes inspired by fresh seasonal ingredients.

S t a r t e r s

D e s s e r t

with shallots, apple, caviart and dill oil. Served with lemon
and gooseberry vinaigrette

1  PCS FRENCH OYSTERS

with lemonmayonaise and grilled lemon

SMALL FRIED F ISH 41 ,25  kr .

29 ,75  kr .

with apples and artichoke chips

(V)  JERUSALEM ARTICHOKE SOUP 44,26  kr .

49 ,25  kr .

54 ,39  kr .

45 ,25  kr .

52 ,49  kr .

with salad and crispy bread

with rose sauce and hearth salad

hazelnuts, berries and blackcurrant vinaigrette

with rosé sauce and baby gem lettuce.

STIRRED STEAK TARTARE

FAROESE SMOKED SALMON

(V)  SALAD MIX CHÈVRE CHAUD

HAND-PEELED SHRIMP

M a i n  C o u r s e s

white wine steamed mussels with celery, fennel, leeks and
an asian inspired sauce. Served with fries and aioli.

MOULES FRITES 500g 128 ,75  kr .

150 gr. beef with cheddar cheese, truffle mayonaise,
mustard, portobello mushrooms, pickled onion and
pickled cucumber. Served with fries, aioli and bearnaise.
(Add on bacon + 10 kr.)

with mashed potatoes, fried onions and
madagascar pepper sauce

with pesto genovese, spinach, aspargus,
burrata and hazelnuts.

FLORENTZ CLASSIC BURGER 150g

BRAISED PORK TENDERLOIN

(V)  HOMEMADE PASTA GNOCCHI ,

119 ,25  kr .

128 ,75  k r .

99 ,45  kr .

beurre maître d’hôtel, fries, salad and bearnaise

with deep fried eggyolk, ramsons mayonnaise, pickled
pearlonions, caper berries and blackcurrant powder.
Served with mixed salad, fries and aioli.

with cherry tomatoes, shallots and beurreblanc sauce.
Served with butter fried potatoes whipped in lovage butter

with tartar sauce, peapuree, scallots and grilled lemon.

with mushrooms a-la-créme and boiled potatoes.

Ketchup, Mayonaise, Bernaise or Tartar sauce

200G STEAK,

STIRRED STEAK TARTARE

FISH OF THE DAY IN POACHED BUTTER

FISH & CHIPS

ENTIRE GRILLED CHICKEN LEG

174 ,25  kr .

1 19 ,25  kr .

124 ,75  kr .

96 ,75  kr .

129 ,25  kr .

S a l a t e r

3  C o u r s e  K i d s  M e n u

E x t r a

Romaine salad turned in caesar dressing w. chicken,
croutons and parmesan.

Under 10 years

oven baked goat cheese served on toasted bread, radicchio,
frisian salad w. figs, berries, hazelnuts and blackcurrent
vinaigrette

FLORENTZ CAESAR SALAD

FRUITSALAD,  F ISH AND CHIPS,

HOMEMADE ICE CREAM

(V)  CHÈVRE CHAUD,

119 ,25  kr .

99  kr .

121 ,75  k r .

SMALL GREEN SALAD

FRENCH FRIES  WITH AIOLI

FRENCH FRIES  WITH BEARNAISE

DIPS

SALTED ALMONDS OR OLIVES

WITH STONES

25 ,75  k r .

3 5 , 75  k r .

39 ,25  kr .

8 ,25  kr .

45  kr .

CLASSIC CREME BRULÉ 39 kr .

HOMEMADE CAKE  37 ,25  kr .

2 kinds with crumble

served with homemade white chocolate mousse

HOMEMADE ICE CREAM

OLD FASHIONED APPLE CAKE 39 kr .

29 ,25  kr .

@florentz_roskildecafeflorentz.dk

Ask your waiter about your allergies, so they can guide you safely through our menu     |   All prices are in DKK   |   (V)= Vegetarian

Company- and international cards may be added a surcharge.



D r i n k s S n a c k s

T r a d i t i o n a l  S c a n d i n a v i a n
h e r b - i n f u s e d  s p i r i t

G i n  &  T o n i c

B e e r

Pepsi, Pepsi Max, Faxe Kondi  & Mirinda Lemon with  aioli

with bearnaise

Apple Juice, Elderflower & Lemon Lemonade
(250 ml)

We serve filtered water from our own filtration
system, providing a cleaner and fresher taste. In
favor of the environment, our water is not
transported over long distances.

SODA FRENCH FRIES

JUBILÆUM,  RØD AALBORG

& OP ANDERSSON 3CL

TANQUERAY

FRENCH FRIES

LYSHOLMER LINIE  3CL

HENDRICKS,  AGURK

TANQUERAY NO.  10

GERANIUM

ADD FEVER-TREE TONIC

SALTED ALMONDS OR OLIVES

WITH STONES

GAMMEL DANSK,  FERNET

BRANCA 3  CL

ALL DAY

Ede lwe i ss  hvedeøl  5 , 5% 50  c l .

F i l te red  co f fee

Cor tado

Matcha  i ce  la t te

He ineken  0 ,0% a lkoho l f r i  3 3  c l .

DRAFT BEER

BOTTLED BEER AND CIDER

Svaneke  Hazy  IPA 5 ,2% 40  c l .

Amer icano Chai  la t te

Anark i s t  B loody  Weizen  5 ,2  % 50  c l .

Nørrebro  Øko  C lass i c  4 ,6% 40c l /60  c l .

Doub le  espresso Hot  choco la te

Sch iøtz  Mørk  Mumme 6 , 5% 40  c l .

Espresso Iced  ca f fé  la t te

Somersby  c ider  4 , 5%  27 , 5  c l .

He ineken  P i l sner  4 ,6% 35c l  /  50  c l .

Cappucc ino I r i sh  co f fee ,  tu l lamore  dew

F la t  wh i te Tea  –  assor ted  var ie t ies ,  Ronne fe ld t

Caf fé  la t te Oat  mi l k

S i rup

REBEL ORGANIC LEMONADE

ORANGE JUICE 30CL

WATER

45  kr . 3 5 , 75  k r .

44  kr .

80  kr .

39 ,25  kr .

48  kr .

90  kr .

95  kr .

90  kr .

10  kr .

44  kr .

45  kr .

75  k r .

20  kr .

40  kr .

65  kr .

45  kr .

65  kr .

38  kr . 48  kr .

65  kr .

5 5 /85  kr .

36  kr . 50  kr .

50/70  kr .

46  kr . 80  kr .

42  kr . 40  kr .

46  kr . 10  kr .

10  kr .

65  kr .

34  kr . 60  kr .

48  kr .

46  kr .

45  kr .

25  k r .  pr .

person

H o t  d r i n k s Al l  our  cof fee  i s  made wi th  a  double  shot .

@florentz_roskilde

FLORENTZ
CAFÉ OG BRASSERIE

cafeflorentz.dk




