HOTEL HESSELET
Christianslundsvej 119 - DK-5800 Nyborg
Phone: +45 6531 3029 - E-mail: hotel@hesselet.dk




HESSELET LUNCH HESSELET LUNCH

12.00 - 14.00 12.00 - 14.00

OPEN SANDWICHES SEASON MENU

Home pickled herring Pre-order necessary on week days
Vadouvan-karry — Smilende aeg - Abler - Kapers 160,- '

Marinated scallop

Smoked eel . :
moked ee . , . Kohl rabi — Herbal tuille — Lemon gel
Scrambled eggs - Radise-crudité — Chives 180,- e
Fried fillet of plaice in crisp panko Stuffed morrel
Handpicked shrimps - Dill mayonnaise - Grilled lemon 180,- Smoked Blanquette - Salsify root - Pickled small mushrooms
: *KKk
"Stjerneskud”
. . Iberico & Pork cheeks
Seared, smoked and poached fish - Lobster mayonnaise — Herbs 375,-
Wild garlic-chimichurri — Carrots — Lardo
Kyllingesalat af Hopballe : o
Butterfried wheatbread - Salt baked celeriac - Cress - Bacon 160,- Rhubarb dessert

Pie - Yogurt-mousse - Vanilla - Mint
Beef tatar on malt bread

Chips - Tarragon - Cognac mayonnaise - Grated truffle 195,-
Menu T95,- incl. selected wines 1.495,-

Fried oyster mushrooms

Herb cream - Pickled small mushrooms - Crisp kale 160,-
"Hogelundgaard” blue cheese GOURMET EXPERIENCE
Toasted rye bread - Pickled walnuts - Egg yolk - "Fedt” 160,- '

Champagne & snacks, 4 courses incl. wine, coffée & petit fours 1.795,-

We offer alternative menues for our longer staying guests. Ask the waiter.

* %
The season menu can be converted to a vegetarian menu on request. Ask the waiter.

* % Xk
All of our dishes may contain allergens. Please alert our staff to any food intolerances you may have, at the
beginning of your meal. We will provide a list of the allergens used.

Sparkling or still water from Hildon 75,- pr. bottle.




