MENU

Kastruplundgade 11 · 2770 Kastrup
Telefon 32 52 00 15
www.cafeleperr.dk

BREAKFAST
ffet

LE PERR’S OPEN SANDWICH
All sandwiches are spreaded with
homemade tarragon mayo. - 2 pieces 115;
Served until 15:00

Fried plaice 75;
With shrimps, caviar, grilled rye bread, mayonnaise, lemon,
fresh mixed salad and chives.

Salmon & Avocado 65;
Smoked salmon, avocado, grilled rye bread,
freshly mixed salad, pesto and lemon.

Potato & Bacon 65;
Potatoes, grilled rye bread, bacon, radishes,
freshly mixed salad, onion and mayonnaise

Avocado & Fried Egg 65;
Avocado, grilled rye bread, a fried egg,
freshly mixed salad and pine nuts.

Cheese Sandwich 45;
Served on grilled country bread

SALADS
All salads are served with bread & butter

Caeser salad 139;
Grilled chicken breast with salad, olives,
cherry tomatoes, red onions, homemade croutons, peppers,
parmesan cheese and homemade caeserdressing.

Tiger prawn Salad 145;
Tiger prawns fried in white wine and sweet & sour chili, cherry tomatoes, radishes, red onion, salted almonds and homemade dill dressing.

Goat cheese salad 145;
Gratinated organic goat cheese, with freshly mixed salad, apples, cherry
tomatoes, red onions, roasted pine nuts and homemade dill dressing.

Salad with Salmon & Shrimp 155;
Salmon fillet with shrimp and freshly mixed salad, cherry tomatoes,
avocado, red onion, lemon and homemade dill dressing.

SANDWICH
All sandwiches are spreaded with homemade Tarragon Mayo and
served with Steakhouse Fries, chili mayo, and garlic mayo.

Club Sandwich 135;
Grilled chicken breast, bacon, fresh salad, tomato,
cucumber, red onion and homemade curry dressing.

Spice Mexicana Sandwich 155;
Panfried marinated beef tenderloin & chicken panfried
with freshly mixed salad, mushrooms, peppers, tomatoes,
cucumber, red onions, jalapenos, guacamole, chiliketchup
and with homemade estragonmayo.

Vegetarian sandwich 125;
With fresh mozzarella cheese, tomato, cucumber, red onion,
avocado, freshly mixed salad and pesto.

Tuna mousse Sandwich 129;
Homemade tuna mousse, red onion, fresh mixed salad, tomato, cucumber, lemon slices and spreaded with homemade estragon mayo.

Smoked Salmon Sandwich 145;
Smoked salmon, fresh mixed salad, red onion, tomato, cucumber, avocado, lemon slices and spreaded with homemade estragon mayo.

NACHOS
Nachos Classic 105;
Hot crispy tortilla chips, with cheddar, jalapenos,
homemade guacamole, salsa and sour cream.

Nachos Chicken 125;
Hot crispy tortilla chips, with chicken, cheddar, jalapenos,
homemade guacamole, salsa and sour cream.

CHILDREN MENU
Steak of beef tenderloin 139;
with french fries and bearnaise

Burger79;
with french fries and dip

Fish fillet 75;
with french fries and dip

Chicken Dipper 75;
with french fries and dip

LE PERR BURGER
All burger buns are baked with organic sourdough spreaded with
homemade Tarragon Mayo. All burgers are grilled on lavastone.
Steakhouse Fries with chili and garlic mayo on the side.

Le Perr Burger 145;
200g Beef, salad, tomato, cucumber, red onion,
homemade guacamole

Le Perr Deluxe Burger 189;
200g Veal fillet with cheddar, mozzarella, bacon, fresh mixed salad,
tomato, cucumber, red onions

Bacon & Cheese Burger 145;
Choose between 200g beef or chicken with cheddar,
fresh mixed salad, tomato, cucumber, red onion

Mango Chutney Burger 145;
200g Chicken with fresh salad, tomato, cucumber, red onions,
homemade mango chutney

Mexi Burger 159;
Choose between 200g beef or chicken
with cheddar, bacon, fresh salad, tomato, cucumber, red onion,
homemade guacamole, salsa, sour cream, nachos and jalapenos.

England Burger 145;
200g Beef, bacon, fried egg,
fresh mixed salad, tomato, cucumber, red onion

WOK
Wok 148;
Choose between: Tenderloin / Tiger prawns / Salmon
Egg noodles, fresh vegetables, soyasauce, sweet sour chili.

PASTA
Pasta Penne 148;
choose: Chicken / Salmon
with mushroom, pesto, garlic, cream,
sweet sour chili and parmesan cheese.

Penne Karry 148;
Served with chicken, bacon, apples, curry,
cream, and parmesan cheese.

Pasta Makaroni 158;
Served with beef tenderloin, mushroom, truffle sauce,
cream, and parmesan cheese.

Makaroni Gorgonzola 158;
Served with beef tenderloin, gorgonzola, mushroom,
peppers, cream and parmesan cheese.

STARTERS
Bruschetta all Aglio 69,Bread with cheddar, mozzarella,
tomato, pesto and garlic.

Shrimp cocktail 89;
Served with fresh mixed salad, avocado and
Thousand island dressing.

White wine fried tiger prawns 89;
Served with fresh mixed salad sweet & sour chili, roasted pine nuts,
fresh chili, garlic butter.

Caprese Salad 89;
Served with fresh mozzarella cheese tomatoes, pesto and balsamico

Soup (ask the waiter) 89;
Served with bread and butter.

MAIN COURSES
Shootingstar a le Perr 179;
Fried and steamed plaice fillet on bread with smoked salmon, tomato,
cucumber. Decorated with shrimp, crayfish, caviar, asparagus, fresh
mixed salad, red onion, lemon slices and thousand island dressing.

Le Perr plate 195;
Organic goat cheese with apples, salted almonds,
air dried ham with melon, sun dried tomatoes, olives,
fresh mozzarella with pesto, homemade tuna mousse,
crayfish, shrimps, fresh mixed salad and Ceaserdresssing.

Parisian beef 300g 179;
Served with grilled country bread with beetroot, pickles, capers,
red onion, horseradish, and pasteurized egg yolk.

Burritos a le Perr 189; / 169;
Tortilla bread served with mushroom, pepper, onion,
cherry tomatoes, cheddar, nachos, fresh mixed salad,
homemade guacamole, creme fraiche, salsa and jalapenos.
Choose: marinated beef tenderloin / chicken.

MEAT
All main courses are incl. one sauce. (extra sauce +25)

Ribeye 300g Uruguay 285;
Served with garnish and garlic butter.
steakhouse fries / pan-fried potatoes

Beef Tenderloin 250g New Zealand. 285;
Served with garnish, steakhouse fries / pan-fried potatoes.

Scallopina gorgonzola of Veal fillet 225;
Served with garnish, gorgonzola sauce and pan-fried potatoes

Grilled salmon 250g 209;
Served with garnish and shrimps.
steakhouse fries / pan-fried potatoes

SAUCES
Bearnaise, pepper, - mushroomor hollandaisesauce

PLANK
All our Plank-steaks are incl. one sauce (extra sauce +25)
Plank-steaks are served with homemade mashed potatoes,
garnish and optional sauce.

Plank of Beef Tenderloin 285;
250g New Zealand

Plank of Veal fillet 225;
250g

Plank of Grilled Salmon 250g 209;
with prawns

Plank of Grilled hamburger beef 300g 195;
with soft onions and a fried egg

SAUCES
Bearnaise, pepper, - mushroomor hollandaisesauce

SIDES
Green salad 55;
Steakhouse Fries 49;
with a dip.
Choose from: chili mayo / garlic mayo.

DESSERT
Apple pie 65;
with sour cream. Decorated with fresh fruit

Chocolate Pie 79;
with whipped cream, 1 scoop vanilla ice cream and fresh fruit

Pancake 79;
with 3 scoops of ice, whipped cream and fresh fruit

Creme Brulè 79;
Served with fresh fruit.

Affogato 49;
Vanilla ice cream, espresso shot,
topped with caramel and chocolate sauce

2 scoops of ice cream 55;
with whipped cream and chocolate sauce (for kids 3-11)

HOT DRINKS
Ordinary Coffee 29;
Tea 25;
Chai latte 45;
Choose: Tiger Spice, Elephant Vanilla, Orca Spice (Sugar Free)

Espresso Alm. 22, - / Dob. 32;
Extra shot 10;
Cortado 30;
Caffe latte Small 35, - / Large 45;
Cappucino 35;
Hot chocolate 45;
with whipped cream

Lumumba 75;
hot chocolate, cognac and whipped cream

Coffee syrup 5;
Cognac Hennsi - 2 cl. 50;
Baileys - 2 cl. 30;
Contreau - 2 cl. 30;
Irish coffee 55;

COLD DRINKS
Small soda 0,25 ltr 30; / Large 0.50 ltr 50;
Pepsi, Pepsi Max, Faxe Kondi, Miranda lemon
Faxe Kondi Free, Nikoline Orange Water.

Icecoffee 45;
Sparkling water Small 0.30 ltr 30; / Large 0.50 ltr 55;
Organic sparkling water / sparkling water lemon

Ice water 20; pr. person (free refill)
With lemon and lime

Juice Small 0,25 ltr 25; / Large 0.50 ltr 45;
Apple or orange

Organic juice Small 0,25 ltr 30; / Large 0.50 ltr 55;
Eldeflower or black currant

Smoothies 55;
Strawberry or mango

Mineral water 28;
Oreo Milkshake 70;
with whipped cream & chokolatesauce

Ice Coffee Deluxe 70;
with whipped cream & chokolatesauce

BEER
DRAFT BEER
Royal Pilsner small 0.30 ltr 33; / Large 0.50 ltr 52;
Royal Classic small 0.30 ltr 35; / Large 0.50 ltr 55;
SPECIAL BEER
Heineken (alcohol free) 40;
Heineken 45;
Hoegaarden 45;
Sol 45;
Leffe Blonde 48;
Leffe Brune 48;
Newcastle Brown Ale 48;
Franziskaner 0.5 ltr 65;

DRINKS / COCKTAILS
Gin and tonic 79;
Mojito 79;
Strawberry Daquiri 79;
Dark ‘n’ Stormy 79;
Vanilla passion 79;

WINE
Cava · Valdelavia · Brutt glass 58; / bottle 259;
This Cava has a light green-golden color in the glass and a mild aroma
with notes of fresh green apples and a touch of pear.

House white wine glass 58; / bottle 259;

2014 Chardonnay · Grove Ridge · Napa Valley
This white wine is based primarily on Chardonnay, which is supplemented
with smaller amounts of Chenin Blanc and Riseling. The result is a fruity, full-bodied
and slightly spicy wine that is easy to appreciate.

2016 Riesling · Dry · Dr. Loosen bottle 298;

This Riesling is super fresh with a good acid and almost bubbly in the glass.
In the mouth it offers green apples and citrus and has a good dry finish.

2013 Rully · Jaffelin Bottle 398;

This white Burgundy, based exclusively on Chardonnay, has a feminine aroma characterized by honeysuckle and poached pear, honey and ginger.

House rosé wine glass 60; / 260;

2016 Cadetto · Cerasuolo · Rosé
The wine opens with notes of red berries and exotic fruits.
It is a rose of good depth that belongs to the heavier end of the rose scale.

House red wine glass 58; / bottle 259;

2015 Camponovo · Querceta · Tuscany
This red wine, based on 90% Sangiovese Grosso and 10% Colorino, has a ruby red color
in the glass and a delicate fruity and slightly spicy aroma.

2012 Zinfandel · Swirl glass 75; / bottle 298;

This red wine, based on the Zinfandel grape, has a ruby red color in the glass and an
aroma of plums and black cherries. In the mouth, the wine offers taste notes of prunes
and vanilla. The wine is rich with a fruity sweetness,
and a very soft and round mouth feeling.

2014/2015 Lavignone bottle 298;

Barbera d’Asti · Pico Maccario
The Barbera experts from Pico Maccario have created this wine, based exclusively on
the Barbera grape, which belongs among the more crowded in the field. The aroma is
characterized by fine fruit notes of cherry and plum.

2010/2012 Amorino Bottle 398;

Montepulciano d’Abruzzo
This wine offers notes of licorice, pepper, vanilla and chocolate.
The tannins are harmonious and elegant, and aftertaste long and intense.

