EST. (¢ :ﬂﬂl: 1970

SKRAGEN

"FISKERESTAURANT:

- Starters -
Sharing food

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

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

Lobster dog

Lobster, fried onions and lobstermayo Oysters of the season

Kr. 215,- Sea buckthorn vinaigrette and pickled onions 10g. Kr. 265,-
3 pcs. Kr. 150, -
Tartare of Salmon from Skagen 6 pcs. Kr. 290,- Juniper smoked Skagen salmon
Mustard, herbs and crisp 9 pcs. Kr. 425,- Smoked cream cheese and lingonberries
Kr. 145,- Kr. 125,-
1/2 lobster
Lobster bisque Grilled lemon, aioli and salad Skagen prawns ’shell on’
Fish, fennel and green oil Kr. 475,- Herb mayo, grilled lemon and toasted bread

Kr. 135,- . Lo Kr. 165,-
Fried potatoes and aioli
Kr. 69,-

Vesterhavs cheese +10 kr.

- A taste of Skagen -

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

Kr. 275,-

- Main covurses -

Moules Frites
White wine, chili, cream and pesto
with fried potatoes and aioli
Kr. 215,-

Fish n’ Chips *Skagen style’ it b Clays R Pe erson
Flounder, monkfish, Norwegian lobster herb m h l\/o )
with fried potatoes, aioli and sauce tartare o) ayo ang ?Qlan lop
Kr. 225,- Ysters ORIG alolj Ster.
, NorWe is s ?ra ns sh / INAL
. . . n e
Pasta with halibut With erb Obster and/O”' Crab ¢
Pasta Risoni, tomato, spinach, cream and pesto \%e) Qin: st@ame aVVS,
Kr. 265,- Kr. 55 “'°liang Mussg
10g ~ Perpe, 'Srette
Ovenbaked Skagen Salmon 1 avigy + 24
Seasonal greens, potatoes, Xtrg Ster 3 0
brown butter and lingonberries pREMIU Sters 4 3 S kr
Kr. 285,- ] 1.15 Rk p I’D,'ece
3
Steak Frites e Perso,
Winter broccoli, Jerusalem artichokes
and chimichurri
Kr. 425,-
3 course - Skagen menu
Fresh fish from the auction 9
With se;rsgrgil _garmsh Kr. 465,_
. - A great meal from the head chef -
Vegetarian
Risotto with celery, herbs and mushroom,
pickled fennel and chimichurri
Kr. 195,-
- The sweet -
- Kids OIlly . Pancakes
Jespers fish cakes or fish filet Ice cream, hazelnltitrs;;i:l chocolate sauce

Fried potatoes and ketchup
Kr. 135,-

Fish n’ Chips ’Skagen style’

Flounder, monkfish and fried potatoes and ketchup

Warm french apple pie
Vanilla ice cream
Kr. 95,-
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Kr. 135,- @e\;ﬁx/ Skagen dessert
AV ﬁll;i 3 .
Pancake '\__% Please aKsk gg%r waiter
Ice cream and chocolate sauce S=—— .92
Kr. 75,-

Allergener £

[=]

i
[=]

{¥n (=]

il
=

g

M

WWW.SKAGENFISKERESTAURANT.DK



