Frokostkortet

12.00-15.00 |

N Kroens Stjerneskud - 198,-
D Stegte Redspeettefileter - Dampet redspeettefilet - Handpillede

Chilenske Rejer - Hlemmergget Laks - Smgrstegt Fransbred - Hiemmerart

Skaldyrsdressing
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Pulled And Burger - 178,- gral

Redkal - Kryddermayo - Syltede Agurker - Franske Kartofler -

Pommes Frites og Hiemmerart Aioli

Salat med Hjemmergget Laks - 188,-
Varmroget laks fra egen rygeovn - Spred Salat - Tomater -

Rugbradscroutoner - Urtedressing

. Wienerschnitzel - 248,-

Paneret Kalveinderlar - Pommes Saute - Smegrsauce - Arter - Dreng -

Prov vores “JULEPLATTE”

Hvide Sild med karrysalat, lag og kapers gt N
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Paneret Redspaettefilet med Remoulade og Citron == "

Handpillede Chilenske Rejer med Hardkogte £g og Hjemmergrt Mayo
Hjemmeroaget Koldreget Laks med Reevesauce og syltede rgdlag
Tartelet med hgns i asparges
Frikadeller med hjemmelavet radkal

Hjemmebagt rugbred og lyst bred
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N Tilkeb risalamande til dessert for 62,- kr. el
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Lunch Menu
12.00-15.00 |

The Inn’s “Stjerneskud” (Danish Fish Platter) — 198,-
Fried Plaice Fillets — Steamed Plaice Fillet — Hand-Peeled Chilean

Shrimps - Home-Smoked Salmon - Butter-Fried White Bread -

Homemade Seafood Dressing

Pulled Duck Burger -178,- 7% paLEs
Red Cabbage — Spiced Mayo - Pickled Cucumbers - Crispy

Potato Chips - French Fries and Homemade Aioli

Salad with Home-Smoked Salmon - 188,-
Warm-Smoked Salmon from Our Own Smokehouse - Crisp Lettuce

- Tomatoes — Rye Bread Croutons — Herb Dressing

ey b Wiener Schnitzel - 248,- yéo e
Breaded Veal Tenderloin — Sautéed Potatoes — Butter Sauce _j%z%
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Green Peas - Traditional Garnish (“Dreng”) / A

Try Our “Christmas Platter”

Pickled Herring with Curry Salad, Onions and Capers
Breaded Plaice Fillet with Remoulade and Lemon
Hand-Peeled Chilean Shrimps with Hard-Boiled Eggs and Homemade Mayonnaise
Home-Smoked Cold-Smoked Salmon with Mustard-Dill Sauce and Pickled Red Onions
Mini Tartlet with Chicken and Asparagus
Homemade Danish Meatballs with Red Cabbage
Served with Homemade Rye Bread and White Bread
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