
FROKOST

Ved allergier bedes I informere tjenerne

C H A M P A G N E
&

S N A C K S  

C h a m p a g n e  C o u q a r d - B o u r  " B r u t "
1 3 5 , -

 K r o e n s  s n a c k s
5 5 , -

C r u d i t e  ( l i l l e  s n a c k )
*

S t e g t  f i s k e f i l e t  m e d  p o m m e s
f r i t e s

1 5 0 , -

B Ø R N E M E N U

A  L A  C A R T E

S t j e r n e s k u d  
m e d  s p r ø d  o g  b a g t  f i s k ,  r e j e r ,

u r t e r  &  s y r l i g  s a u c e   
2 2 5 , -

O k s e  C a p p a c i o
m e d  s y l t e t  r ø d l ø g ,  s a l t e t

m a n d l e r ,  e s t r a g o n c r e m e  &
e f t e r g l ø d

1 3 5 , -

F R O K O S T P L A T T E

S M Ø R R E B R Ø D

D E S S E R T

B r ø d  o g  A r l a  U n i k a  s m ø r
A d  l i b i t u m

B e s t i l l i n g  g æ l d e r  h e l e  b o r d e t
2 5 , -

F r i t t e r  &  a i o l i
4 5 , -

G r i l l e t  s a l a t  &  v i n a i g r e t t e
5 9 , -  

K a r t o f l e r  &  u r t e s m ø r
3 8 , -

T I L K Ø B

S t e g t  f i s k e f i l e t  m e d  r e m o u l a d e
&  c i t r o n

*
K r o e n s  h ø n s e s a l a t  m e d  b a c o n  &

s y l t .
*

S a l a t  m e d  æ g  &  s e n s o m m e r
g r ø n t

*
D a n s k  k a l v  m e d  s p i n a t  &

c h a m p i g n o n

P r i s  p r .  p e r s o n  2 7 8 , - U d v a l g  a f  3  o s t e  
m e d  k o m p o t  &  s p r ø d e  k e r n e r

1 3 5 , -

C a f e  G o u r m a n d  
V a l g f r i  k a f f e  &  

u d v a l g t  s ø d t  f r a  k ø k k e n e t
1 4 8 , -

M a l t  s i l d
m e d  c r e m e  f r a i c h e ,  k a p e r s  

&  l ø g
1 2 5 , -

K r o e n s  h ø n s e s a l a t
m e d  b a c o n  &  s y l t

1 4 5 , -

S t e g t  f i s k e f i l e t
m e d  r e m o u l a d e  &  c i t r o n

1 4 5 , -

G o u g è r e s  m e d  c o m t é
*

J a m b o n  p e r s i l l é
*

E s c a r g o t s  d e  B o u r g o g n e
*

C h a m p i g n o n  à  l a  c r è m e
*

P o c h o u s e
*

O e u f s  e n  m e u r e t t e
*

C o q  a u  v i n

4  s e r v e r i n g e r  u d v a l g t  a f  k o k k e n  k r .  2 7 5 , -
7  s e r v e r i n g e r  k r .  4 3 5 , -

V i n m e n u e r :  L e s  M é c o n n u s  4 3 5 , -  o g  L e  C l a s s i c  5 9 8 , -

T i l k ø b :  B r ø d  o g  A r l a  U n i k a  s m ø r  

P r o f i t e r o l e s
V a n d b a k k e l s e r  f y l d t  m e d

v a n i l j e i s  &  v a r m  c h o k o l a d e s a u c e
1 2 5 , -

C i t r o n  G i v r é
M o d e r n e  c i t r o n c r e m e  &  g r a n i t é  

i  c i t r o n s k a l
1 2 5 , -

B O U R G O G N E  S E R V E R I N G E R



LUNCH

In case of allergies, please inform the waiters

C H A M P A G N E
&

S N A C K S  

K I D S  M E N U

C h a m p a g n e  C o u q a r d - B o u r  " B r u t "
1 3 5 , -

 N o r s m i n d e  K r o ’ s  s n a c k s
5 5 , -

C r u d i t e  ( l i g h t  s n a c k )
*

F r i e d  f i s h  f i l l e t  w i t h  f r i e s  

1 5 0 , -

A  L A  C A R T E

S t j e r n e s k u d
w i t h  c r i s p y ,  b a k e d  f i s h ,  p r a w n s ,

h e r b s  &  a  t a n g y  s a u c e
1 4 5 , -

B e e f  C a p p a c c i o
w i t h  p i c k l e d  r e d  o n i o n ,  s a l t e d
a l m o n d s ,  t a r r a g o n  c r e a m  &  a

h i n t  o f  s m o k i n e s s
1 3 5 , -

L U N C H  P L A T T E R

D A N I S H  
O P E N - F A C E D
S A N D W I C H E S

D E S S E R T

A D D - O N S
B r e a d  a n d  A r l a  U n i k a  b u t t e r

A d  l i b i t u m
T h e  o r d e r  i s  f o r  t h e  w h o l e  t a b l e

2 5 , -

F r i e s  &  a i o l i
4 5 , -

G r i l l e d  s a l a d  &  v i n a i g r e t t e
5 9 , -  

P o t a t o e s  &  h e r b  b u t t e r
3 8 , -

M a r i n a t e d  h e r r i n g
w i t h  c r è m e  f r a î c h e ,  c a p e r s

&  o n i o n
1 2 5 , -

T h e  I n n ’ s  c h i c k e n  s a l a d
w i t h  b a c o n  &  p i c k l e s

1 4 5 , -

P a n - f r i e d  f i s h  f i l l e t
w i t h  r e m o u l a d e  &  l e m o n

1 4 5 , -

P a n - f r i e d  f i s h  f i l l e t  w i t h
r e m o u l a d e  a n d  l e m o n

*
T h e  i n n ’ s  c h i c k e n  s a l a d  w i t h

b a c o n  a n d  p i c k l e s
*

S a l a d  w i t h  e g g  a n d  l a t e - s u m m e r
g r e e n s

*
D a n i s h  v e a l  w i t h  s p i n a c h  a n d

m u s h r o o m s

P r i c e  p e r  p e r s o n :  2 7 8 , -

S e l e c t i o n  o f  3  c h e e s e s  
w i t h  c o m p o t e  &  c r u n c h y  s e e d s

1 3 5 , -

C a f e  G o u r m a n d  
c h o i c e  o f  c o f f e e  &  s e l e c t e d

s w e e t s  f r o m  t h e  k i t c h e n
1 4 8 , -

G o u g è r e s  w i t h  C o m t é
*

J a m b o n  p e r s i l l é
*

B u r g u n d y  s n a i l s
*

M u s h r o o m s  i n  c r e a m  s a u c e
*

P o c h o u s e
*

E g g s  e n  m e u r e t t e
*

C o q  a u  v i n

4  c o u r s e s  s e l e c t e d  b y  t h e  c h e f  2 7 5 , -
7  c o u r s e s :  D K K  4 3 5

W i n e  m e n u s :  L e s  M é c o n n u s  D K K  4 3 5  a n d  L e  C l a s s i c  D K K  5 9 8
A d d - o n s :  B r e a d  a n d  A r l a  U n i k a  b u t t e r

P r o f i t e r o l e s
P r o f i t e r o l e s  f i l l e d  w i t h  v a n i l l a
i c e  c r e a m  a n d  w a r m  c h o c o l a t e

s a u c e
1 2 5 , -

C i t r o n  G i v r é
M o d e r n  l e m o n  c r e a m  &  g r a n i t a

i n  l e m o n  z e s t
1 3 5 , -

B O U R G O G N E  S E R V I N G S


	Dansk kalv med spinat & champignon
	LUNCH
	BOURGOGNE SERVINGS
	Gougères with Comté
	*
	Jambon persillé
	*
	Pochouse
	Eggs en meurette
	Coq au vin
	4 courses selected by the chef 275,-
	7 courses: DKK 435
	Wine menus: Les Méconnus DKK 435 and Le Classic DKK 598
	Add-ons: Bread and Arla Unika butter

	CHAMPAGNE
	&
	SNACKS
	Champagne Couqard-Bour "Brut"
	135,-
	Norsminde Kro’s snacks

	55,-

	A LA CARTE
	Stjerneskud
	with crispy, baked fish, prawns, herbs & a tangy sauce

	145,-
	Beef Cappaccio
	with pickled red onion, salted almonds, tarragon cream & a hint of smokiness

	135,-

	KIDS MENU
	Crudite (light snack)
	*
	Fried fish fillet with fries
	150,-
	Pan-fried fish fillet with remoulade and lemon
	*
	The inn’s chicken salad with bacon and pickles
	*
	Salad with egg and late-summer greens
	*
	Danish veal with spinach and mushrooms
	Price per person: 278,-


	DANISH
	OPEN-FACED SANDWICHES
	Marinated herring
	with crème fraîche, capers
	& onion

	125,-
	The Inn’s chicken salad
	with bacon & pickles

	145,-
	with remoulade & lemon

	145,-

	LUNCH PLATTER
	DESSERT
	Citron Givré
	Modern lemon cream & granita
	in lemon zest

	135,-

	ADD-ONS
	Bread and Arla Unika butter
	Fries & aioli
	45,-
	Grilled salad & vinaigrette
	59,-

	Potatoes & herb butter
	38,-
	Profiteroles
	Profiteroles filled with vanilla ice cream and warm chocolate sauce
	125,-
	Cafe Gourmand

	choice of coffee & selected sweets from the kitchen

	148,-
	Selection of 3 cheeses
	with compote & crunchy seeds

	135,-
	In case of allergies, please inform the waiters




