
Sandwiches
Pickeld herring with currysalad, red onions, capers and egg.  
Served with rye bread .................................................................... 98,-

Spiced herring with herb cream, red onions and capers.
Served with rye bread ..................................................................... 98,-

Fillet of plaice with homemade remoulade, lemon and raw 
marinated lingonberries. Served with rye bread  ............................ 139,-

Smoked salmon tatare with herb salad & raw marinated lingon-
berries. Served on toasted bread .................................................. 139,-

Prawns with homemade mayonnaise, dill & lemon. 
Served on toasted bread ................................................................. 189,- 

Egg and tomato with homemade mayonnaise & herb salad.
Served with rye bread ...................................................................... 98,-

Sliced potato with tomato, red onion, mayonnaise & chives.
Served with rye bread ...................................................................... 98,-

Roastbeef with homemade remoulade, roasted onions, pickled 
cucumber & horseradish. Served with rye bread ............................. 119,-

Lunch Dishes
Ceasar salad with fresh green salad, croutons, parmesan cheese & 
dressing......................................................................................... 159,- 
Additional chicken............................................................................49,-

“Shooting Star” fried and steamed fillet of plaice, shrimps, 
dressing and asparagus. Served on toasted bread ........................... 199,-

2 fillets of plaice with french fries, homemade remoulade 
and raw marinated lingonberries ................................................... 199,-

Warm liver pate with bacon, mushrooms, pickled beetroot 
and pickled cucumber. Served with rye bread ................................. 129,-

Duck confit burger with pickled red onions, salad, mustard mayonnaise 
and french fries........................................................................... 259,-

Steak Tatare of Beef Tenderloin served with 
green salad, french fries & aioli...................................................... 249,-

Wienerschnitzel served with braised potatoes, peas
& melted butter ............................................................................. 299,-

Snaps & Bitter
Rød Ålborg, Brøndum, Krone, Jubilæum, Linie, Porse, 
Gl. Dansk, Jägermeister, Fernet Branca, Dr. Nielsen.

2 cl. 30,-            4 cl. 55,-

Beer
Bottled Beer: Carlsberg, Tuborg, Tuborg Classic 
or non-alcoholic Tuborg Classic............................................ 49,-  

Skagen Brewery 0,5L - Pilsner, Hvede, Ipa eller Bayersk ......... 79,-

Draft beer from Fuglsang: Pilsner or Classic    0,3L  49,-   0,5L  69,-

Soda
Pepsi, Pepsi Max, Mirinda Orange, Faxe Kondi Orange free, 

Faxe Kondi, Faxe Kondi free or Sparkling Water.

0,3L  39,-            0,5L  56,-         

Adelhardt Organic Juice
Elderflower, Rhubarb or Blackcurrant.  

Kr. 45,-

Coffe & Cake
Homemade birthday cake .............................................................. 59,-

Old fashioned apple pie ................................................................. 59,-

Coffee / Tea In a Jug pr. person ...................................................... 39,-

Special Coffee................................................................................ 42,-

Hot cocoa with whipped cream ....................................................... 45,- 
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Edelweiss wheat beer                                                0,25L 54,-  0,5L 79,- Edelweiss wheat beer                                                0,25L 54,-  0,5L 79,-


