SKAGEN

-FISKERESTAURANT:

- Starters -
Sharing food

Half Norwegian lobsters
Spicy sauce with ginger, garlic and chili
served with grilled lemon
6 pc. Kr. 215,-

Lobster dog

Lobster, fried onions and lobstermayo
Kr. 215,-

Caviar - Gastro Unika Gold
Blinis, sour cream and red onions

Oysters of the season 10g. Kr. 265,
Tartare of Salmon from Skagen Sea buckthorn vinaigrette and pickled onions Gravlax
Mustard, herbs and crisp 3 pcs. Kr. 150,- Lingonberries, mustard sauce
Kr. 145,- 6 pcs. Kr. 290,- and ryebread
9 PCs. Kr. 425,- Kr. 115.-
Lobster bisque '
Fish, fennel and green oil 1/2 lobster Skagen prawns ’shell on’
Kr. 135,- Grilled IemKorn,4a7iin and salad Herb mayo, grilled lemon and toasted bread

Kr. 165,-

Fried potatoes and aioli
Kr. 69,-
Vesterhavs cheese +10 kr.

. A taste of Skagerr= ()ristWMA=

Duck rillette, fried monkfish, gravlax with mustard sauce, fish filet with remoulade, Skagen prawns ’shell on’
and Skagen Ham from butcher Munch. Served with aioli and pesto.

Kr. 275,-

- Main covurses -

Moules Frites
White wine, chili, cream and pesto
with fried potatoes and aioli

Kr. 215,-
. . r
Fish ’n’ Chips ’Skagen style’ / 3
Flounder, monkfish, Norwegian lobster b ter
with fried potatoes, aioli and sauce tartare Extra oyst. May, q S.
Kr. 225,- & r s +30 aiol;
H I pie
Pasta with halibut /\/orvjv/g;eirs: Prayn sglGlNAL “
Pasta Risoni, tomato, spinach, cream and pesto With 4 an /Obst . el on .
Kr. 285,- b mayg 2N steay 20 Clawg
> o) a ed UScr
Ovenbaked Skagen Salmon K. 575 . nd v sse/
>~ pe rette
Seasonal greens, potatoes, 10 g, Ui r pe
browned butter and lingonberries 215 lar + o4 n
Kr. 245,- PREMIU K Ster + 35 K
L A
Fresh fish from the auction 15

with seasonal garnish
Kr. 265,-

Duck breast glazed in Christmas spices
Beets, chestnuts and prunes
Kr. 285,-

3 course Christmas menu
by Thomas Castberg

Vegetarian Cured salmon - glazed duck breast or cod Escabeche - Riz au lait

Risotto with celery, herbs and mushroom,

74

pickled fennel and chimichurri
Kr. 195,-

- Kids only -

Jespers’ fish cakes or fish filet
Fried potatoes and ketchup
Kr. 135,-

Fish ’n’ Chips ’Skagen style’
Flounder, monkfish and fried potatoes and ketchup
Kr. 135,-

Pancake
Ice cream and chocolate sauce
Kr. 75,-

Kr. 465,-

Cheese - Mont d'Or +kr. 110,-

- The sweet -

Pancakes
Ice cream, nuts
and chocolate sauce
Kr. 95,-

Riz au lait
Vanilla and cherry
Kr. 95,-

Mont d’Or

Skagen bjesk and sourdough

Kr. 110,-
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