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FLORENTZ
CAFÉ OG BRASSERIE



1 6 5  k r .

Homemade ryebread and toast  -  Organic  butter  and marmalade  -  Organic  Vesterhavs  cheese  -

Fru i tsa lad  -  Scrambled egg  -  Smoothiebowl  wi th  roasted  coconut  f lakes  and f resh  berr ies  -  

Choose  between:  Butter  c ro issant  OR amer ican  pancakes ,

Bacon and sausage  OR mashed avocado,  Orange  ju ice  OR apple  ju ice .

(Get  a  Mimosa  for  your  brunch 95  kr . )

Kids  brunch ( 10  years  or  be low)  75  kr .

Ryebread,  Pancake ,  Bacon and sausage ,  Scrambled egg ,  Fru i tsa lad  and Apple  ju ice

Bru n c h
F r o m  9 : 3 0  -  1 3 : 0 0

scrambled egg and ryebread

SMOKED SALMON, 54 ,25  kr .

CROQUE MADAM 54,25  kr .

with bacon, potatoes and parmesan

FLORENTZ OMELET 54 ,25  kr .

E g g d i s h e s  f o r  b r e a k f a s t

mable suryp and fresh berries

B r u n c h  a d d  o n s
AMERICAN PANCAKES,

SMOKED SALMON

BUTTER CROISSANT

MASHED AVOCADO

27,25  kr .

29 ,25  kr .

25 , 75  k r .

19 ,75  k r .

Lun c h
F r o m  1 1 : 3 0  -  1 6 : 0 0

O p e n  F a c e d  S a n d w i c h e s

with red onion, radishes, pickled sea buckthorn
and dill mayonnaise

FRIED HERRING 95  kr .

with coarse relish and grilled lemon
Add on of shrimps and lemon mayonnaise +25 kr.

BREADED PLAICE 95  kr .

with fried onion ring, radishes, chive
mayonnaise and watercress

POTATO 95  kr .

95  kr .

95  kr .

95  kr .

95  kr .

with ramsons mayonnaise, pickled pearlonion,
capers berries and blackcurrant powder.

served on toast with cherry tomatoes,
cucumbers, and dill mayonnaise.

with pickled red onion, crispy bacon, celery
crudité and chervil

with tomatoes, soft boiled egg, almonds,
pigment d’esplette and coriander

STIRRED STEAK TARTARE

EGG AND SHRIMP

CHICKEN SALAD

AVOCADO TOAST

CHOOSE 3  P IECES FOR 220 KR.  PR.  PERSON.

2  P IECES FOR 160 KR.  PR.  PERSON. (Non-shareab le)

S a l a d s

Romaine salad turned in caesar dressing w. chicken,
croutons and parmesan. Add on bacon +10 kr.

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

FLORENTZ CEASER SALAD

(V)  CHÈVRE CHAUD,

119 ,25  kr .

121 ,75  k r .

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 .

beef from Oxneholm served in an organice
potatobrioche bun with cheddar cheese, truffle
mayonaise, mustard, portobello mushrooms,
pickled onion and pickled cucumber. Served with
fries, aioli and bearnaise. Add bacon + 10 kr

FLORENTZ CLASSIC BURGER 150g 119 ,25  kr .

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

STIRRED STEAK TARTARE 118 ,25  kr .

with tartarsauce, pea puree, scallots and grilled lemon

FISH & CHIPS 96,75  kr .

E x t r a s

Ketchup, Mayonaise, Bernaise or Tartar sauce

SMALL GREEN SALAD

FRENCH FRIES  WITH AIOLI

FRENCH FRIES  WITH BEARNAISE

FRENCH FRIES  WITH BEARNAISE

DIPS

25 ,75  k r .

3 5 , 75  k r .

39 ,25  kr .

8 ,25  kr .

45  kr .

D e s s e r t
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 .

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.




