
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
- Mushroomtoast - mushroom cream - grated
mushroom - cress
- Cured rainbow trout - walnut - sweet mustard sauce
- Beef tartare - silverskin onions - lovage mayo - 
malt crumble - horseradish

2. Serving - choose between:  

Fish of the day or Iberico pluma
Sauce choron - seasonal greens - chimichurri - 
herb potatoes

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

STARTERS

TRUFFLE & MUSHROOM TOAST                                  129
Mushroom cream - grated mushroom - cress
- Add pan fried foie gras +79,-

CURED RAINBOW TROUT                                              129
Walnut - sweet mustard sauce

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

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

EVENING MENU

                    Must be ordered by the whole table.
                                Served family style. 

1. SERVING                                                                      499
- Filet of plaice - ‘remoulade’ - red currant - lemon
- Curry herring - capers - red onions
- Pork liver pâté - smoked marrow - beetroots -
bacon
- Cured rainbow trout - walnut - sweet mustard sauce
                 
2. SERVING
- Chicken tartlet - cream sauce with nutmeg - 
peas - carrots 
- Porchetta - caramelized red cabbage - 
pickled cucumber - mustard mayo - christmas sauce

3. SERVING
Ris a la mande - cherry sauce - almonds

CHRISTMAS MENU



CHEESE & DESSERTS

Fries - ketchup                                                                    79 

Fries - grated cheese - truffle mayo                                89
                   
Pan fried foie gras                                                               79

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 - hand-peeled shrimps - 
crispy potatoes - sauce Choron 

FISH OF THE DAY                                                            265
Sauce Choron - seasonal greens - Pommes Anna

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

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

PORCHETTA                                                                     225
Caramelized red cabbage - pickled cucumber - 
mustard mayo - christmas sauce - potatoes

IBERICO PLUMA                                                              299
Sauce choron - seasonal greens - Pommes Anna

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

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

RIS A LA MANDE                                                               89
Cherry sauce - almonds     

PANCAKE BALLS ‘ÆBLESKIVER’                                     59
Jam - icing sugar

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

SWEETS FOR THE COFFEE                                             79
Christmas cookie - macaron - almond cake

PASTA BOLOGNESE                                                             99
Meat sauce - grated cheese   

FILET OF PLAICE                                                                  99
Fries - ketchup                              

Vanilla ICE CREAM                                                               69
crumble - chocolate sauce                                             

FOR OUR LITTLE FRIENDS


