
WELCOME TO STRANDMØLLEKROEN

The menu must be ordered by the whole table          399      
WINE MENU - 2 GLASSES                                              199

1. Serving - served family style
   
- Malt bread - sunflower seeds - whipped butter
- white asparagus - ramson hollandaise - almonds -
pickled red onions - ramson capers - crayfish tails salad
- Rillettes of danish rainbow trout - Salsa verde - 
lemon - pickled red onion
- Beef tartare - silverskin - lovage mayo - 
malt crumble - horseradish

2. Serving - choose between:  

Fish of the day or beef culotte
Sauce choron - seasonal greens - chimichurri -
potatoes

Ask your waiter for information about allergens.
Filtered water ad libitum per person 25,-

STARTERS

WHITE ASPARAGUS                                                        139
Poached egg - ramson hollandaise - almonds - 
pickled red onions - ramson capers

RILLETTES OF DANISH RAINBOW TROUT                  129
Salsa verde - lemon - picked red oninon

BEEF TARTARE                                                                 129
Silverskin - lovage mayo - malt crumble - horseradish

PASTA BOLOGNESE                                                          99
Meat sauce - grated cheese    

FILLET OF PLAICE                                                             99
Fries - ketchup      

VANILLA ICE CREAM                                                        69
Crumble - chocolate sauce 

FOR OUR LITTLE FRIENDS

SNACKS

Salted Almonds                                                                   49
Marinated Olives                                                                69
Chips with truffle                                                               39
Fried Calamari - tartar sauce - lemon                           110
Chicken wings - BBQ - sesame - chives                       100
Fries - ketchup                                                                    79
Fries ala Strandmøllekroen - grated cheese -               89
trufflemayo                                          

EVENING MENU



CHEESE & DESSERTS

Fries - grated cheese - truffle mayo                                89

Fries - ketchup                                                                    79
                   
Pan fried foie gras                                                               79
 
Bearnaise sauce                                                                  39

Ketchup el. trøffelmayo                                                      19

ADDINGS

MAIN COURSES

Ask your waiter for information about allergens.
Filtered water ad libitum per person 25,-

CAESAR SALAD                                                                 189
Chicken breast - Miso dressing - malt croutons - 
grated cheese - grilled salad

WHOLE PLAICE                                                               349
Salsa verde - crayfish tails - baked new potatoes -
brown butter sauce with kapers 

FISH OF THE DAY                                                            265
Seasonal greens - baked new potatoes - 
shellfish sauce

OUR FAMOUS BURGER                                                   189
180gr. beef - béarnaise - bacon - cheese - onion &
apple compote - cucumber -  fries with truffle mayo
Add extra beef +49,-

BEEF TARTARE & FRIES                                                   189
Silverskin - lovage mayo - malt crumble - horseradish

PLUMA FROM PORK                                                        245
Baked new potatoes - seasonal greens - sauce Choron

STEAK BEARNAISE                                                          349
Striploin - bearnaise - fries - seasonal greens

3 KINDS OF CHEESES                                                     129 
Sweet - salt - crisp - sour 

RHUBARB COMPOTE                                                        89
Oat crumble - vanilla cream - whipped toffee cream 

OLD SCHOOL APPLE CAKE                                             89
Oat crumble - vanilla cream - whipped toffee cream      

2 SCOOPS OF ICE CREAM                                                79
Hear your waiter for today's selection

SWEETS FOR THE COFFEE                                              79
Cream puff from ‘Mark Herman’ - macaron
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