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Welcome to Dragsholm Castle’s meeting place, Dragsholm Slot Bistro. The Bistro’s kitchen is
based upon the same philosophy as our critically acclaimed gourmet restaurant, Dragsholm
Slot Gourmet, which received a Michelin star in the Michelin Guide Nordic 2017 and has held
it since. In the Bistro too, it is the Lammefjord’s vegetables, besides the various herbs from
the castle’s herb garden, which make up the rootstock in the kitchen. Added to this comes the
very best meat, fish and shellfish we can find in the area.

The kitchen style in the Bistro is simpler and more informal than in the Gourmet. We have not
compromised on the quality of the craftsmanship and raw ingredients, but whereas we would
like to surprise and challenge our guests in our gourmet restaurant, the Bistro is the place
where we confirm the old adage of ”old love does not rust” - but in our own interpretation.

If you feel like a drink before or after your meal, you can ask your waiter about the season’s
cocktails, which takes inspiration from more than 100 different herbs in the castle’s herb garden.

WELCOME TO
DRAGSHOLM SLOT BISTRO
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SNACKS

Oysters with pickled potatoes, cream and dill oil 45
3 pcs. 120

Fried kale with dried seaweed and seaweed emulsion 65

Crustade with salted scallop and ramson  75 

Ham from Birthesminde with salted unripe cherries and plums 85

Our savory choux pastry with cheese and salted game 75

Wheat crisp with caviar, creme fraiche and salted leek flowers 110

SMALLER DISHES  

Tartar of Danish beef with salted black currant and black currant emulsion  165

Egg from Åsevangsgård with spinach, parsley, lemony herbs and cheese sauce 165

Lumpfish roe with potato and smoked cheese, butter foam and chives 195

Seared scallops with fresh and pickled ramson, toasted hazelnuts and herb sauce 185
 

BIGGER DISHES

Salt baked celeriac with fried tempeh, morrels and Lammefjords vinaigrette  285

Cod, seared on toast with kale, sorrel and mussel sauce 295

Stuffed pheasant from our forrest with onions, pickles and sauce blanquette 285

Grilled pork from Birthesminde with sunchokes  325 
from Søren and sauce with fermented cherry leaves

Beef tenderloin with beets, black currant,  375 
fermented garlic and sauce with smoked marrow
Todays special  275

CHEESES

Selection of cheeses from near and far.  45 

Served with sweet, pickled and butterfried rye bread on the side.
 

DESSERTS

Poached pear with pear ice cream, salted caramel and caramelized oat 135

Chocolate parfait with sunchoke ice cream and toasted sunflower seeds 135
 

MENUS

Menu selection from the headchef based on the season’s best ingredients.

The Bistro’s 2 dish menu 395

The Bistro’s 3 dish menu 495

Information regarding allergies and ingredients can be obtained from your waiter.

MENU
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SPARKLING WINE 

2019 Chardonnay, ”Le Musterot”, Mathieu Colin, Franche-Comté, Frankrig
S.A Chardonnay/Pinot Meunier, Brut, ”La Particulière”, Baron Albert,  
Champagne, Frankrig
2022 Chardonnay/Malt, ”Mousses Sauvage”, La Maison Romane,  
Bourgogne, Frankrig 

WHITE WINE

2020 Muscadet, Sevre et Maine sur lie, Domaine de la Combe, Loire, Frankrig 
2022 Chardonnay, Vielles Vignes, Le Grande Colombe, Pays d´Oc, Frankrig
2022 Riesling, ”Holderbaum”, Domaine Geschickt, Alsace, Frankrig
2019 Riesling feinherb, Torsten Melsheimer, Mosel, Tyskland 
2022 Aligoté, ”Les Cosmics”, Domaine de Thalie, Bourgogne, Frankrig 
2021 Sauvignon Blanc, Pouilly Fumé, Domaine Chollet, Loire, Frankrig 
2022 Chardonnay, Chablis, Domaine Fevre, Bourgogne, Frankrig
2022 Pinot Noir, ”Pinner”, Cavalotto, Piemonte, Italien
2022 Solaris, “Styver”, Vejrhøj Vingård, Fårevejle, Danmark
2021 Chenin Blanc, ”Quand fond le neige...”, Les Errances, Loire, Frankrig
2020 Chardonnay, ”Les Rochelles”, Mercurey, Domaine M.I.A.,  
Bourgogne, Frankrig
2020 Chardonnay, Pouilly Fuissé, Chateau de Lavernette, Bourgogne, Frankrig

ORANGE WINE

2022 Trebbiano, ”Ex Alba”, Podere Pradarolo, Emilia Romagna, Italien
22022 Solaris/Souvignier Gris, ”Gylden”, Vejrhøj Vingård, Fårevejle, Danmark

ROSÉ WINE

2022 Rosé, ”Rico”, Domaine de la Combe au Mas, Rhone, Frankrig

RED WINE

2019 Merlot, Domaine Roche-Audran, Rhone, Frankrig
2021 Syrah/Grenache, Cotés du Rhone, Domaine Beaurenard, Rhone, Frankrig        
2019 Spätburgunder, ”Haus Klosterberg”, Markus Molitor, Mosel, Tyskland
2021 Garnacha, La Bruja Rozas, Commando G, Sierra de Gredos, Spanien
2019 Garrut, ”GT”, Partida Creus, Baix Penedés, Spanien
2021 Sangiovese, Chianti Classico, Montesecondo, Toscana, Italien
2019 Barolo, ”Le Radici”, La Morra, Piemonte, Italien 
2018 Pinot Noir, Marcel Deiss, Alsace, Frankrig
2019 Cabernet Franc, Chateau Yvonne, Saumur Champigny, Loire, Frankrig
2016 Merlot/Cab. Sauvignon, Le Chenade, Lalande de Pomerol, Chateau le Che-
nade, Bordeaux, Frankrig
2021 Pinot Noir, Hautes Cotes du Nuits, J. Violot-Guillemard, Bourgogne, Frankrig
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COCKTAILS  

The garden sour                           135 

Sour made of herb extracts from the garden with rum, lemon and sugar syrup

Staff’s Favourite   135

Gin from Røsnæs with homemade tonic

Rhubarb spring      135

Rhubarb with honey and lemon balm 

Troldebakkens ”Martini”   155

Calvados and applejuice from Havnsø 

COFFEE 

Double espresso 

French press coffee

Cortado 

Caffe latte

Cappuccino

Hot chocolate   

TEA FROM A. C. PERCH’S 

Earl Grey                                                     

Green mint                                             

English Breakfast 

White Lounge 

Tea of the season

SWEETS 

Something sweet with your coffee

The cake of the season

WATER & SODAS 

Soda from Naturfrisk 

Local apple juic

Filtered water from Waseen

Lemonade from Naturfrisk

DRAUGHT  BEER

Carlsberg Pilsner

Tuborg Classic

Jacobsen IPA

Jacobsen Brown Al

BOTTLED BEER 

Rørvig and Herslev Bryghus 

Ask your waiter for more options.
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