
 
WE ARE LOOKING FORWARD TO 

WELCOMING YOU AND YOUR GUESTS AT 
BØF & OST



LUNCH STEAK - MENU 

Grilled entrecôte with seasonal garnish, béarnaise sauce and French fries.

Tarte tatin with vanilla ice cream or a cheese plate with two French cheeses, compote and crackers. 
 
Coffee

Per guest DKK 250

DRINKS

Coca Cola, Coca Cola Zero, Fanta  DKK 40 per bottle 
Organic juice   DKK 40 per bottle 
Water, still or sparkling 50 cl   DKK 40 per bottle 
House white wine or red wine   DKK 300 per bottle 
Montvillers Champagne Brut   DKK 385 per bottle 

Lunch



All  day  - over 10 people

THE SIMPLE

2 course menu 

House wine, draught beer and soft drinks for 3 hours 

Coffee and tea

Per guest DKK 550

THE POPULAR 

3 course menu

House wine, draught beer and soft drinks for 3 hours 

Coffee and tea

Per guest DKK 625 

THE CLASSIC 

Aperitif: A glass of Champagne      

3 course menu

House wine, draught beer and soft drinks for 3 hours 

Coffee and tea

One glass of liqueur, 2 cl

Per guest DKK 725



JANUARY | FEBRUARY
Starter
Tartare served with salad and pommes allumettes.
Or 
Soup made with Puy lentils, spicy French sausages and lardo.  
Or 
Onion soup with bread gratinated with Comté cheese. 

Main course 
Coq au vin with mushrooms, shallots and Ventrèche bacon in a light sauce with roasted potatoes. 
Or 
Beef cheeks braised in red wine with root vegetables, crushed potatoes, Gruyère cheese and chives. 
Or 
Grilled ribeye with seasonal garnish, béarnaise sauce and French fries. 

Dessert  
Warm apple pie with vanilla ice cream and a crisp biscuit. 
Or 
Crème brulée.
Or 
Cheese plate with this season’s compote.

MARCH | APRIL | MAY
Starters 
French farmer’s ham with deep fried Comté and salad  
Or 
Pea soup with fine, small peas and fried Morbier cheese.  
Or 
Classic, French quiche à la Provence with tomatoes, peppers and anchovies.  
 
Main course 
Lamb served pink with a fricassé of asparagus, carrots, potatoes, onions and ramson. 
Or 
Pan-fried fillet of hake served with herbs, beurre blanc with Dijon mustard and new potatoes.
Or 
Grilled ribeye with seasonal garnish, béarnaise sauce and French fries. 

Dessert 
White chocolate parfait with caramelised walnuts and syrup.  
Or 
Mazarin cake with lemon, caramelised hazelnuts and vanillia ice cream. 
Or 
Cheese plate with this season’s compote.

Compose a seasonal  menu



JUNE | JULY | AUGUST
Starter 
Green asparagus, pepper bacon, tomatoes, herbs and Hollandaise sauce with browned butter.  
Or 
Salmon tartare with salted cucumber, salad, tarragon cream, toasted farmers bread and butter.  
Or 
This summer’s mushrooms served in a light cream on toasted farmers bread.

Main course   
Smoked guineafowl breast, grilled pointed cabbage, cherry compote, chanterelle sauce and crushed 
potatoes with shallots and herbs.  
Or 
Pot au feu with white fish and langoustine with small, new onions, carrotts, peas, basil and new potatoes.  
Or 
Grilled ribeye with seasonal garnish, béarnaise sauce and French fries. 

Dessert   
Berry tart with white chocolate cream. 
Or 
Berry and fruit sorbet with coulis, crunch and a dark berry compote.  
Or 
Cheese plate with this season’s compote.

SEPTEMBER | OCTOBER | 14. NOVEMBER
Starter 
Duck rillettes with herbs, mushrooms, relish and toast. 
Or 
Moules marinières with common mussels steamed in white wine and garlic with toasted bread.  
Or 
Hot-smoked salmon with Hollandaise sauce and crispy salsify. 

Main course 
Duck breast with a potato, onion and kale stew with honey glaced cranberries and duck sauce.  
Or 
Cod fillet with truffle sauce, sautéed kale and apples, crispy Ventrèche bacon and small, roasted potatoes. 
Or 
Grilled ribeye with seasonal garnish, béarnaise sauce and French fries.

Dessert  
Chocolate mousse cake with dried abricots boiled in chilli and red wine.  
Or 
Apple Francgipane with nuts and caramel sauce. 
Or 
Cheese plate with this season’s compote.



15.  NOVEMBER | DECEMBER
Starter 
Lobster and cod quenelles served with lobster sauce, artichokes, apples, farmer’s bread and butter.  
Or 
Lime marinated cod with lardo, roasted chestnuts and herbs.  
Or  

Consomme Celestine made with chicken and fresh truffles served wth crépe with chicken souffle, 
carrots and fresh herbs. 
 
Main course 
Duck confit with pumpkin purée, honey glaced cranberries, roasted chestnuts, duck sauce and small, 
roasted potatoes.  
Or 
Smoked guineafowl breast, kale, cherry compote, mushroom sauce, crushed potatoes with Gruyére 
cheese, shallots and herbs. 
Or 
Grilled ribeye with seasonal garnish, béarnaise sauce and French fries.  
 
Dessert  
French chocolate cake with vanilla ice cream. 
Or 
Traditional, Danish rice pudding with warm cherry sauce.  
Or 
Cheese plate with this season’s compote.



APERITIF OG AVEC

A glass of Champagne and a glass of liqueur or  
cognac, 2 cl served with a group menu.  
Per guest DKK 100 

SNACKS FOR YOUR APERITIF

Per portion DKK 40

CANAPÉS 
For example cured salmon, lumpsucker caviar or  
carpaccio. 
DKK 35 per canapé - minimum of 10 guests

CHEESE PLATE

Three cheeses from our selection.  
Per guest DKK 60 

LATE NIGHT SNACKS

A selection of charcuterie and cheese. 

Per guest DKK 100 

FLOWERS 

Flowers in seasonal colours.   
From DKK 300

Addit ional  offers



TERMS AND CONDITIONS
(bookings for 10 - 25 people) 

Bøf & Ost is part of Tholstrup, a familiy owned company started in 1972. Tholstrup 

restaurants are all passionate about quality, love seasonal foods and have deep 

respect for the value of enjoying a meal in good company.   

BOOKING MANAGER 
PERNILLE KRÜGER 

+ 45 93390349  
SELSKABER@BOEF-OST.DK

All menus are available for a minimum of 10 people and maximum of 25 people until 31. December 
2019. 

We reserve the rights to change the menus and prices in accordance to available supplies and supplier 
prices.  

Menus must be ordered in advance and be the same for all guests in a party. This does not apply to 
vegetarian guests and guests with allergies or special preferences.  

The final menu and a list of guests with special preferences, including their names, must be submitted 
to us at the latest five days before your visit.  

The final number of guests must be submitted to us at the latest five days before your visit. You will be 
invoiced for this number of guests.  

We always seat parties together. However, for large parties we might have to use more than one table.  
We can not promise you a specific location in the restaurant, but we always try our best to accommo-
date your wished. 

In case of no show or cancellation less than 48 hours before the start of your visit, you will be charged 
50 % of the total price for your reservation.  

The bill must be paid by one person on the day of your visit. We accept almost all credit cards. Please 
note, that some credit card companies may charge a fee.


