
 

 

 

 

LUNCH SANDWICHES SERVED BETWEEN 11.00 – 16.00 

 

Skagen Sandwich         129,- 
A slice of bread topped with our tasty seafood salad made of shrimps, 
arctic caviar, homemade dill mayonnaise, smoked salmon and boiled eggs. 
Wine recommendation: Petit Chablis 2008, Dom. St. Anne, Chablis, France, 102,- 

 

Druen Special          158,- 
Ham and bacon sandwich with red onion and tomato, oven-baked with  
Cambozola cheese. Served with a small side salad and French fries. 
Wine recommendation: Il Mimo 2009, Antichi vign. Di Cantalupo, Piemonte, Italia, 98,- 

 

Beef Sandwich          168,- 
Gilled sirloin on roasted bread with garlic cream, served with confit of tomato, 
French fries and shredded parmesan. 
Wine recommendation: Barbera d’Alba Maraia Monferrato 2006, Piemonte, Italia, 95,- 

 

Gratinated Chantarelletoast        128,- 
Creamed chanterelles on roasted sourdough bread served with 
autumn salad and beet root. 
Wine recommendation: Cape Mentelle Cabernet Merlot,  
Margaret River, Australia, 118,- 

 

Bruschetta with Italian ham        145,- 
Roasted bread with marinated tomatoes and onions, 
topped with delicious slices of air dried Prosciutto di Toscana. 
Wine recommendation: Soave Classico 2008, Tedeschi, Veneto, Italia, 92,- 

 

 

 



 

 

 

 

SMALL DISHES SERVED ALL DAY 

 

Druen Special           158,- 
Ham and bacon sandwich with red onion and tomato, oven-baked with  
Cambozola cheese. Served with a small side salad and French fries. 
Wine recommendation: Il Mimo 2009, Antichi vign. Di Cantalupo, Piemonte, Italia, 98,- 

Risotto Porcini           162,- 
Mushroom risotto served with shredded parmesan and olive oil. 
Wine recommendation: Pittacum 2006, Bodegas Pittacum, Bierzo, Spain, 88,- 

Linguini with Chanterelles         169,- 
Creamy linguini pasta served with chanterelles, shallots and grated parmesan. 
Wine recommendation: Caladas 2007, Alves de Sousa, Douro, Portugal, 92,- 

Pasta Creole with shrimps         158,- 
Pasta served with fried shrimps and vegetables,  
blended spices of garlic and chili topped with herbs in a Creole manner.  
Wine recommendation: J.Baumer Riesling 2009, Weingut Ress, Rheingaug, Germany, 82,- 

Druen’s Burger           165,- 
Druen’s steak burger with cheddar cheese, aioli, 
tomato and marinated onion. Served with French fries flavored with truffle salt. 
Wine recommendation: Artero Tempranillo 2008, La Mancha, Spain, 85,- 

Thai Chicken           169,- 
Chicken breast with coriander mixed with ginger, chili and garlic 
in a creamy coconut sauce. Served with julienne vegetables and jasmine rice. 
Wine recommendation: J.Baumer Riesling 2009, Weingut Ress, Rheingaug, Germany, 82,- 

Skin roasted Cod           175,- 
Cod served with green beans, Beurre-Blanc and freshly boiled potatoes. 
Wine recommendation: Bourgogne Rouge Roncevie 2006, Dom. Arland Burgund,France, 114,- 

Grilled Entrecôte           189,- 
Entrecôte served with French fries and béarnaise saus 
Wine recommendation: Barolo 2004, Marchesi di Barolo, Piemonte, Italia 160,- 

 

 



 

 

 

 

SOUPS AND SALADS SERVED ALL DAY 

 

Chantarelle Soup         132,- 
Creamy chanterelle soup served with confit of onion. 
Wine recommendation: Bourgogne Blanc 2007, Roulot, Burgund, France, 125,- 

Fish- and seafood soup        165,- 
Tasty soup with sole fish, Norwegian fjord salmon, steamed mussels,  
topped with hand-peeled shrimps. 
Wine recommendation: Louis Eden Valley Semillon 2001, Henchke, Barossa,Australia, 
132,- 

Serrano- and Chevrésalad        156,- 
autumn salad with beet roots, crispy Serrano ham  
served on gratinated chevre toast. 
Wine recommendation: Sancerre 2008, Serge Laloue , Loire, France, 114,- 

Ceasar Chicken Salad         165,- 
Crispy romano lettuce, croutons and grated parmesan.  
Top with grilled chicken. 
Wine recommendation: Artero Macabeo 2009, La Mancha, Spain, 85,- 

 

 

 

CHEESE & HAM SERVED ALL DAY 

 

Cheese Platter          135,- 
3 different types of cheese served with bread, olive oil and aioli. 

Cheese and Ham Platter        320,- 
Served with bread, olive oil and aioli. Well suited for two people to share. 

Olives, South-Italy         45,- 

 



 

 

 

 

APPETIZERS SERVED AFTER 16.00 

 

Salmon Sashimi           125,- 
Salmon sashimi served with sour cucumber,  
soy glace, pickled ginger and vegetable chips. 
Wine recommendation: Riesling 2006, Pegasus Bay Canterbury, New Zealand, 114,- 

 

Toast Skagen           118,- 
Our very own tasty seafood salad made of shrimps,  
arctic caviar, homemade dill mayonnaise, smoked salmon and egg. Topped with arctic caviar 
and served on toast with lemon. 
Wine recommendation: Petit Chablis 2008, Dom. St. Anne, Chablis, France, 102,- 

 

Beef Carpaccio           138,- 
Carpaccio of tenderloin beef fillet, served with salted,  
baked pumpkin seeds, smoked olive oil, shaved parmesan cheese and porcini cream. 
Wine recommendation: Cantena Chardonnay 2006, Catena Zapata, Mendoza, Argentina, 98,- 

 

Mousse de Foie gras          135,- 
Foie gras on freshly baked brioche served with red onion marmalade. 
Wine recommendation: Riesling Trocken 2009, P.J. Khün, Rheingaug, Germany, 84,- 

 

 

 

 

 

 

 

 



 

 

 

 

MAIN COURSES SERVED AFTER 16.00 

 

Skin roasted trout         225,- 
Trout served with petit pois-purè, caramelized salsify,  
dill butter and fondant potato. 
Wine recommendation: Palladius 2006, The Sadie Family, South- Africa, 148,- 

 

Halibut           285,- 
Oven baked halibut served with Beurre-Blanc and potato puré. 
Wine recommendation: Bourgogne Rouge Roncevie 2006, Dom.Arlaud Burgund, 
France, 114,- 

 

Rack of Lamb          269,- 
Whole roasted rack of lamb served with pommes croquettes and  
lamb ragu flavored with garlic and truffle oil. 
Wine recommendation: Vinsobres Les Conurnuds 2006, Dom.Perrin Rhône,France, 125,- 

 

Grilled Beef Tenderloin        298,- 
Grilled beef tenderloin with smoked kepal onion, pumpkin,  
oyster mushrooms and port wine sauce served with potato puré. 
Wine recommendation: Barolo 2004, Marchesi di Barolo, Piemonte, Italia, 160,-  

 

Chicken           225,- 
Grilled chicken served with pumpkin cream,  
puy-lentils, tart apple sauce and potato fondant. 
Wine recommendation: Syrah Le Pousser 2006, Bonny Doon Vineyards California, USA, 
118,-  

 

 

 

 



 

 

 

DESSERT SERVED ALL DAY 

 

Crème Catalan           105,- 
The classical Crème Catalan flavored with orange and cinnamon  
served with stirred raspberries. 
Wine recommendation: Vin Santo Chianti Classico 2004, Isole e Olena, Toscana, Italy, 75,- 

Apple Pie            98,- 
Homemade lukewarm apple pie served with cinnamon ice cream 
and rum-marinated raisins. 
Wine recommendation: Disznokö Furmint Late Harvest 2008, Tokaj, Hungary, 75,- 

Berry Pie            85,- 
Homemade berry pie served with vanilla ice cream. 
Wine recommendation: Disznokö Aszu 5 Pyttonyos, 2000/02, Tokaj, Hungary, 75,- 

Chocolate Fondant          110,- 
Dark chocolate fondant served with nougat crisp’s and mango-sorbet.  
Wine recommendation: Mas Amiel Vintage 2007, Maury, France, 75,- 

Ice cream and Sorbet          78,- 
Daily selection of three variations of ice cream and sorbet. 
Wine recommendation: Ch.de Myrat 2003, Sauternes, Barsac, France, 75,- 

 

CHEESE & HAM SERVED ALL DAY 

 

Cheese Platter           135,- 
3 different types of cheese served with bread, olive oil and aioli. 

Cheese and Ham Platter          320,- 
Served with bread, olive oil and aioli. Well suited for two people to share. 

Olives, South-Italy          45,- 


