SKAGEN

-FISKERESTAURANT:

- Starters -
Sharing food

Lobster dog

Caviar - Gastro Unika Gold
Lobster, fried onions and lobstermayo Oysters of the season

Blinis, sour cream and red onions

Kr. 215,- Sea buckthorn vinaigrette and pickled onions 10g. Kr. 265,-
. 3 pcs. Kr. 150,-
Juniper smoked Skagen salmon 6 pcs. Kr. 290,- Skagen prawns shell on
Smoked cream cheese and lingonberries 9 pcs. Kr. 425,- Herb mayo, grilled lemon and toasted bread
Kr. 115,- Kr. 165,-
. Tartare of Salmon from Skagen
Lobster bisque Mustard, herbs and crisp 1/2 lobster
Fish, fennel and green oil Kr. 145,- Grilled lemon, aioli and salad
Kr. 135,- Half N ] lobst Kr. 475,-
a orwegian lobsters
MusTrl;(sagrct,fgmeta:ZSgtarlic Spicy sauce with ginger, garlic and chili Fried potatoes and aioli
on slourdough served with grilled lemon Kr. 69,-
Kr. 165.- 6 pc. Kr. 215,- Vesterhavs cheese +10 kr.

- A taste of Skagen -

Fried monkfish and Norwegian lobsters, juniper smoked Skagen salmon, Skagen Ham from Butcher Munch,
Skagen prawns shell on, aioli and pesto

Kr. 275,-
N
- Main courses -
Moules Frites
White wine, chili, cream and pesto
with fried potatoes and aioli
Kr. 215,-
Fish ’n’ Chips 'Skagen style’ ;
Flounder, monkfish, Norwegian lobster r St
with fried potatoes, aioli and sauce tartare Extra Oysterb Mayq de'js-
Kr. 225,- S ™H ° 30 ky g, 21Ol
.\/Ster E D’G‘Ce
Pasta with halibut NOrWegi S, bra ns sglGlNAL
Pasta Risoni, tomato, spinach, cream and pesto Wil‘h an /Obst , ell on, ¢or
Kr. 265,- b mayg 2N steay 20 Clawg
il a[ H 4
Ovenbaked Skagen Salmon Kr. 5 Oli any Vi Ussg
Seasonal greens, new potatoes, 10 »~ Per P r tte
browned butter and lingonberries 7/29l' Caviar + 24(_)er30n
Kr. 245,- o
245 PREM;, Oster 75 krr
Fresh fish from the auction L150,. p
with seasonal garnish er pers°n
Kr. 265,-
Steak Frites
Fennel, mushroom and Chimichurri
Kr. 425 Skagen Menu
Vegetarian _
Risotto with celery, herbs and mushroom, Kr’ 465’
pickled fenr;(erl ?;S_Ch'm'(:hum * 3-course menu made by the head chef -

- Kids only - - The sweet -

_ ) ) Pancakes
Jespers’ fish cakes or plaice filet lce cream, nuts
Fried potatoes and ketchup and chocolate sauce
Kr. 135,- Kr. 95,-
Fish ’n’ Chips ’Skagen style’ Tarte tatin
Flounder, monkfish and fried potatoes and ketchup Danish apples and vanilla ice cream
Kr. 135,- Kr. 95,-
Pancake Skagen dessert
Ice cream and chocolate sauce please ask your waiter
/ Kr. 75,- Kr. 95,-
Allergenes
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