MIDTOWN QRILL
Great Foaks, Chops amd Soafood

In the tradition of great American Steakhouses our Midtown Grill features finest quality steaks, succulent
chops as well as a variety of mouthwatering seafood. Let our team set the stage for a culinary feast where
you will experience first hand the true meaning of
‘Great Steaks, Chops and Seafood'!

APPETIZERS AND SOUP

Midtown Deli Cuts 125 Shrimp Cocktail 125
Danish cured ham, terrine of duck liver Salad leaves, lemon and
and locally smoked pork sausage American cocktail sauce
Oak Smoked Salmon 95 Fried squid 85
Lemon mascarpone, vinaigrette Chipotle spicy sauce
Grilled Beef Tenderloin Carpaccio s Lobster bisque 85
Pickled shallots, parmesan and bitter leaves Fennel and almonds

SALADS
Classic Caesar Salad 95 Midtown Garden Salad 85
Romaine lettuce, herb croutons anchovy Seasonal salad leaves, tomatoes, feta cheese,
and parmesan dressing herbs and dressing on the side

Top your Salad with:

Tiger prawns 30
Grilled Chicken 30
Grilled salmon 30

MAINS AND MIDTOWN SPECIALTIES

Beer Braised Lamb Shank 195 Marriott Burger 160
Cabbage and mashed potatoes Grilled all beef patty, bacon and cheese
on sesame seed bun with steak fries

FISH
Please choose your side dishes and sauce
Grilled Whole North Sea Lobster 295 Norwegian Salmon Filet 205
Butter and caramelized lemon
Grilled Sole 235
(We cook it whole for the best taste) All our fish is procured from sustainable sources

THE BUTCHERS BLOCK

All our steaks and chops are served with seasonal herbs
Please choose your side dishes and sauce

DANISH PRIME GRADE BEEF CHOPS AND CHICKEN
Rib Eye 200 gr. 195 Grambogaard
Strip-loin 250 gr. 225 Pork Chop 350 gr. 180
Strip-loin 350 gr. 295 Long-bone Veal Chop 350 gr. 215
T-bone 500 gr. 395 Breast of _

. Free Range Chicken 250 gr. 175
Filet 200 gr. 225
Filet 300 gr. 295
USDA CERTIFIED We are proud to serve the very best beef
ABERDEEN ANGUS we can source from both our country,
it of Denmark and The United States.

trip-foin =20 s 395 Please ask if you would like more information
Rib Eye 350 gr. 345 on our meat choices

SIDES AND SAUCES

All sides and sauces 35 each

Potatoes Sauces
Mashed Potatoes Béarnaise Sauce
Steakhouse Fries Red Wine Sauce
New Potatoes Roasted With Sea-salt Pepper Cream Sauce
Macaroni Cheese Classic Butter Sauce

Garlic And Herb Butter

Side Salads
Ve_geta_bles Tossed Green Salad
Onion Rings Sliced Tomato Salad
Caramelized Onion
Pan-fried Seasonal Mushrooms Blue Cheese Crust
Glazed Beetroots Top your favourite steak with blue cheese
Creamed Spinach and crispy bread crumbs

TRIVIA

9 % of our costumers prefer beef rare Rare ................ Cool, red centre
15 % prefer it medium-rare Medium-rare ....... Warm, redcentre
65 % prefer it medium Medium ............ Hot, pink centre
10 % likes it well-done Medium-well ... Losing pink but juicy
1% do not understand the question Well-done ....... Not pink, but great!

All Prices are in Danish Kroner, Service and tax included.
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MIDTOW
Great Foaks, Chops amd Soafood

Som pa de store amerikanske steakhouses kan vor Midtown Grill byde pa beffer af bedste kvalitet
— saftige koteletter — fisk og skaldyr. Lad vort personale fare dem gennem en uforglemmelig
kulinarisk oplevelse hvor du vil opleve hvad der menes med
‘Great Steaks, Chops and Seafood'!

1 QRILL

FORRETTER OG SUPPE

Midtown Deli Cuts
Skagen skinke, andelever terrin
og lokal rgget pglse

Raget Laks

Citron mascarpone, vinaigrette

Carpaccio af Grillet Oksemgrbrad
Syltede skalottelgg, parmesan og bitre salater

Klassisk Caesarsalat
Romainesalat, urtecroutoner, ansjoser
0g parmesan dressing

Tilvalg til din Salat:
Tigerrejer

Grillet kylling

Grillet laks

125 Rejecocktail 125
Salat, citron og
amerikansk cocktail sauce
95 Dybstegt Bleeksprutte 85
Chipotle sauce
15 Hummer bisque 85
Fennikel og mandler
SALATER
95 Midtown Garden Salat 85
Seesonens salater, tomater, feta ost,
urter og dressing
30
30
30

HOVEDRETTER OG MIDTOWN SPECIALITETER

Dlbraiseret Lammeskank
Kal og kartoffelmos

Grillet Dansk Hummer
Smgr og karameliseret citron

Grillet Rgdtunge
(Tilberedes hel for den gode smag)

195

295

235

Marriott Burger 160
Grillet hakkebgf , bacon og ost
pa en sesambolle med steak fries

FISK

Venligst veelg tilbehgr og saucer

Norsk Laksefilet 205

Alle vore fisk stammer fra baeredygtigt havbrug

THE BUTCHERS BLOCK

Alle vore bgffer og kotelletter serveres med seesonens urter
Venligst veelg tilbehgr og saucer

DANSK OKSEK@D AF KOTELETTER OG FJERKRA
B!EDSTE KVALITET Grambogaard
Rib Eye 200 gr. 195  Syjnekotelet 350 gr. 180
Strip-loin 250 gr- 225 Kalvekotelet med ben 350 gr. 215
Strip-loin 350 gr. 295 Bryst af
T-bone 00 gr- 395 frjlandskylling 250 gr. 175
Mgrbrad 200 gr. 225
Mgarbrad 300 gr. 295

USDA CERTIFICERET

ABERDEEN ANGUS
Strip-loin 350 gr. Vier stolte af at servere det bedste fra vort
395 land, Danmark og USA. Spegrg endelig hvis de

: gnsker mere information om vores udvalg af
Rib Eye 350 gr. -
345
TILBEHYR OG SAUCER
Al tilbehgr og saucer 35 pr. stk.
Kartofler Saucer Béarnaise

Kartoffelmos

Steakhouse Fries

Stegte nye kartofler med havsalt
Macaroni & ost

Grgntsager
Lagringe
Karameliserede lgg
Stegte svampe
Glaserede rgdbeder

sauce Rgdvins

sauce Flgde
pebersauce

Klassisk smgrsauce
Hvidleg og kryddersmar

Sma Salater
Grgnsalat
Tomatsalat

Blaskimmelost “Crust”
Prgv din favorit bgf med blaskimmelost

Spinat a la creme panering
PARATVIDEN
9 % af vore geester gnsker deres ked meget radt Red ... Kaglig, red i midten
15% af vore geester gnsker deres kgd rgdt Medium-Red . ................... Lun, rgd i midten
65% af vore geester gnsker deres ked medium Medium .................. Varm, lysergdt i midten
10% af vore geester gnsker deres kad gennemstegt ~ Medium-Gennemstegt . . Mindre lysergd men saftig
1% forstar ikke spgrgsmalet Gennemstegt. ............. Ikke lysergdt men godt!

Alle priser er | danske kroner og inkluderer betjening og moms.
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