SKAGEN

-FISKERESTAURANT:

- Starters -
Sharing food

Lobster bisque
White fish, fennel and green oil

Lobster dog Kr. 235,-

Lobster, fried onions and watercress
Kr. 295,-

Crab croquettes
Parmesan cheese
Kr. 155,-

Juniper smoked Skagen salmon
Smoked cream cheese and lingonberries

Prawn shell on Kr. 245,-

Herb mayo, grilled lemon and toasted bread
Kr. 255,-

Gratinated langoustine

Pommes frites with aioli Spicy sauce with ginger, garlic and chili

Kr. 115,- served with grilled lemon
. 200 Kr. 270,-
Tartare of salmon from Skagen . Oysters . ca gram 1r
Mustard, herbs and crisp . . Caviar, White Sturgeon 15g

Kr. 255,- Fine de claire Blinis, sour cream and red onions

3 pcs.. kr. 175,- Kr. 695,-

Seasonal (please ask the staff)
3 pcs. kr. 205,-

- A taste of Skagen -

Fried monkfish and crab croquettes, juniper smoked Skagen salmon, ham, Skagen prawns shell on,
aioli and pesto
Kr. 385,-

- Main covurses -

Moules Frites
White wine, chili, cream and pesto
with pommes frites and aioli
Kr. 335,-

Fish ’n Chips ’Skagen style’
Flounder, monkfish, Norwegian lobster,
with pommes frites, aioli and sauce tartare

Kr. 345,-
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Ovenbaked Skagen salmon " Per peg

Seasonal greens, browned butter and potatoes
Kr. 365,-

Steak Frites
Seasonal greens and pepper sauce
Kr. 425,-

- The sweet -

Summer trifli

- Rids only -

Plaice filet
Pommes frites, ketchup and remoulade
Kr. 195,-

Fish n’ Chips 'Skagen style’
Flounder, monkfish and pommes frites with ketchup
Kr. 195,-

Pancake
Ice cream and chocolate sauce
Kr. 115,-

Chantilly creme
Kr. 185,-

Lemon tart
Meringue
Kr. 185,-

Fried Camenbert
Blackcurrant compote and toasted rye bread
Kr. 195,-
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