44VO VNVISINOT

DINNER Tuesday to Friday 17.30-21.30 (last order at 21)

Ala carte menu with exciting culinary experiences of seasonal produce.
Each dish is served slightly larger than a starter, therefore we recommend ordering
1-2 dishes per person. All dishes are served with bread and butter A:1/7/1

COLD DISHES

Fish and seafood platter

Half a lobster, beer-boiled crayfish, lemon, cocktail sauce and herb cream /

Two oysters (one al natural and one with lemon granita and Tabasco) /

Lemon panna cotta with trout roe / Tuna tartare with organic goat cheese cream
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Tapas

Nordic organic coppa, baked tomatoes and olive oil,

Danish organic cheese, organic turkey rillette grilled pickled cucumbers

and whole-grain MUSTArd A: 7/10/12 ... ssens 149,-

Nordic mushroom and root vegetable dish (vegan)
Mushrooms, burnt onion purée, salted walnuts, peppers and apples A:8/9............. 149,-

Venison tartare
Cucumber, blackberry, fried onion, wood sorrel and dill A: 3/7/10/12 ... 149,-
WARM DISHES

Ravioli with air-dried ham (vegetarian option available without ham)
Ratatouille, tomato broth, basil oil and thin slices of Nordic air-dried ham A:1/3/7 169,-

Presa of Danish Duroc pork
Pan-fried with rosemary, thyme and garlic, served with crushed potatoes,
lovage, organic butter and romesco, charred broccolini and tomato dust A: 7/12... 169, -

Catch of the day: White fish with panko and parmesan cheese
Mussel fumet, cauliflower purée, crispy vegetables, new potatoes with butter

ANA IOVAGE A 1/BIAITIN12/14.....coeeveeeteeerssersiees sttt 169,-
Main course of the month: Coq au vin blanc

Chicken thigh from Grasten, onions, potatoes, carrots and bacon A: 7/9/10/12 ........ 199,-
DESSERT

Three organic Danish cheeses with jam, rye bread,

freshly baked bread and Crispbread A: 1/7 ... 139,-
Strawberries: Fermented cream, buttermilk ice cream, lime and verveine
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ABOUT US

At Louisiana Café, we strive to create positive changes for the environment and to meet the museum’s ambitious
sustainability goals. Since 2019, Louisiana Café has reduced its CO2 emissions on food by more than 50 percent.

Our menus reflect our commitment to new ingredients as part of a tasty meal. We no longer serve beef and lamb,
and in our efforts to make our dishes greener, we are using more legumes and vegetables and local, seasonal
products. We focus on ethics and animal welfare — all our fish is caught without bottom trawling — and our aim

is to continuously increase the proportion of organic ingredients.

Allergens: 1=Gluten. 2=Crustacean. 3=Eggs. 4=Fish. 5=Peanuts. 6=Soya. 7=Milk.
8=Nuts. 9=Celery. 10=Mustard. 11=Sesame seeds. 12=Sulphur-dioxide and sulphites.
13=Lupin. 14= Molluscs.

Please ask your waiter, if you have any further questions concerning allergies.

All income from Louisiana Café directly supports the museum’s activities. This menu is printed on 100 % recycled paper.




CO F F E E/T EA Organic and Rainforest Alliance certified coffee and hot chocolate

Caffe latte / Cappuccino / Iced coffee / Hot chocolate A: 7

(available with 0at MilK)........ccoccceeerececceee e 46,- / extra shot 15,-
BlacCk COffEE / ESPIESSO0 ...ttt sttt sttt ensssnnsns 36,-
OrganicC tEa from Palais des ThéS.... .. reriirieueueieirereresesesesesesessesess e sesesesessssssssssessssssssssssesssssssssasesees 36,-

CAKES All cakes from Reinh van Hauen

44VO VNVISINOT

Pear & chocolate cake (gluten-free and vegan) A: B/8...........cccueeeeeurereerreneesessenesessesssesssssseseees 65,-
Strawberry Cake: caramel sponge, strawberry mousse, chocolate A:1/3/6/7/8.......... 65,-
Passion Fruit Cake: shortcrust pastry with chocolate, passion fruit
aNd hazelNUL CrEAM A 1/B/B/7/8 ..o essssnes 65,-
Carrot Cake: carrots, cream cheese and pistachios A: 1/3/7/8..........ccovvevveveersecennnn. 49,-
Brownie: dark chocolate and walnuts A: 1/3/6/7/8.............crnienennsnisneesseseeessseeens 49,-
) 2 small marshmallow PUTfS A 1/3/6/7/8 ...ttt 35,-
SCONE With DULLEI A 1/7 ...t 35,-
TO DRINK
Organic soft drinks from Galvanina:
Lemon / Mandarin & cactus fruit / Blood orange & blueberry .........coovrnninsirininnn. 49,-
(@7 0] F= 1A 0] L= 1740 = 1 o JE OO OO TR 49,-
Elderflower A:1/ APple jUICE Organic from KalSter......uuerueeerreerssnessrssessssssssssssessssesssssssssssesnens 42,-
Glass of still water / sparkling Water ... 20,-/ 29,-
Draft beer / Special beer / Non-alcoholic draft beer 0,0-0,4% A:1........ccceveveevverernnnes 62,-
WI N E All wines are organic and contain A: 12 Glass / Bottle
2018 Champagne Philippe Lancelot Les Hauts d’Epernay .........cocoeveeuninenns 149,- / 625,-

Delicate bubbles, crisp and pure fruit, and aromas of ripe pear, peach and a subtle hint of toast

N.V. Fleury, Blanc de Noirs, Extra Brut
(Champagne made of PinOt NOII) ..o sesseesesees half a bottle 375,-
Delicate bubbles, full-bodied and rounded, showing notes of juicy cherries and roasted nuts

Alcohol-free sparkling rosé: French Bloom Le ROSE ........cccceeeeeeververrerserseineins 149,- / 625,-
An elegant wine made from de-alcoholised Chardonnay and Pinot Noir, blended with grape juice

2024 Galoupet G Provence (rosé pa 60% Grenache, 15% Cinsault,
10% Rolle, 10% Syrah, 5% TiDOUIeN).....cccccevecccresceseee s eeeaens 119,- / 525, -

Fresh and light, with a balance between acidity and juiciness, with aromas of citrus, exotic fruits and floral notes

2024 Griiner Veltliner Nussberg, Weingut Wieninger
(white wine made of Griner VEItiNer) ... 119,- / 525,-

Juicy and refined, with pronounced minerality and vibrant acidity, and spicy notes of apricot and honey

2022 Pouilly-Fuissé, Chateau du Clos
(white wine made of ChardonnNay) ... esesssseeas 149,- / 625,-

Fruity and mineral-driven, off-dry in style, with notes of exotic fruit, candied citrus and flint

2023 Les 3 Villages Rouge, Ventoux, Ch. La Croix des Pins
(red wine made of 55% Grenache, 35% Syrah and 10% Mourvédre).............. 119,- / 525,-

Full and juicy, with silky-smooth tannins and flavours of ripe blackberries and violets

2022 Bourgogne Hautes-Cotes de Nuits Rouge Les Astrelles
(red wine made of PINOt NOII) ...t senenes 149,- / 625,-

Delicate, floral and expressive red wine with notes of redcurrant, raspberry, peony and a hint of liquorice



