
Minimum 1 ret per person. We take allergens seriously - ask the waiter

Bistro
French Onion Soup Gratinée	 118,-
Made with white wine. Served with grilled cheese bread.

Creamy lobster soup	 139,-
Creamed lobster soup made in traditional 
way with Cognac. Served with bread.

Calamari fritti	 138,-
With tartare sauce, lemon 

Nachos with guacamole	 128,-
Crispy nachos served with guacamole with 
tomato, pomegranate and lemon

Caesar salad	 88,-
With romaine lettuce, croutons, bacon, 
dressing and freshly grated parmesan
With crispy chicken	 148,-
Fish ‘n’ chips	 179,-
With garnish, French fries and remoulade

Crispy Chicken Tenders	 179,-
Served with French fries and chilimayo 

Salmon tartare with avocado	 185,-
Served with French fries

Crispy Chicken burger 
with French fries	 169,-
Brioche, crispy chicken, lettuce, tomato, 
red onion, pickles and chipotle dressing

Bacon cheeseburger 
with French fries	 169,-
Brioche, grilled beef patty, bacon, cheese, lettuce,
tomato, red onion, pickles and chipotle dressing

Shellfish
Large grilled scampi	 158,-
With dill dressing and salad

Crevettes aioli - large scampi	 148,-
Served in a hot iron pan with garlic and parsley. With 
aioli and bread.

Moules Frites	 179,-
Mussels steamed in white wine, cream, mustard 
and herbs. Served with French fries and bread.

Grilled langoustines	 225,-
With garlic, parsley, lemon and toasted bread 

½ lobster	 225,-
With dill dressing, salad and bread

NEW
The chef recommends

Salmon tartare · 185,-
With avocado. Served with french fries

Beef tartare · 185,-
Served with french fries



Ved betaling med kreditkort opkræves gebyr. Regningen kan ikke splittes.

Fish
Smoked salmon fillet	 168,-
With smoked cheese cream, seasonal herbs and bread

Slices of smoked salmon	 168,-
On a plank with slices of avocado, lemon and toast

Grilled salmon fillet	 279,-
Served with freshly cooked pasta, 
tomato sauce and today’s garnish

Lemon sole steamed in white wine	 279,-
Served with lime sauce, vegetables of the season,
 grilled lime and wild rice

Butter-fried cod	 279,-
Served with coarse mustard sauce, shrimps, 
potatoes, medium boiled egg and beetroot 

Meat
Grilled lamb chop	 185,-
With creamy mushroom sauce, potatoes and spinach

Beef tartare “Café Charlot”	 185,-
Served with French fries

Grilled beef fillet of beef cattle	 238,-
With sauce béarnaise, today’s
vegetables and French fries

Rib Eye Steak of beef cattle	  345,-
With sauce béarnaise, today’s vegetables and French fries

Grilled beef tenderloin with bacon	 298,-
With today’s vegetables, béarnaise sauce, 
seasonal potatoes Desserts

Skipperkroen’s ice cream	 68,-
With warm chocolate sauce

Belgian waffle	 75,-
With vanilla ice cream and warm chocolate sauce 

Profiteroles	 90,-
With vanilla ice cream and warm chocolate sauce

Classic crème brûlée 	 75,-
Chocolate fondant	 78,-
With vanilla ice cream and mango puree

Dishes for children 
up to age 12

Grilled chicken breast	 99,-
With French fries	

Fish ‘n’ Chips	 99,-

MENUS
2 dishes 350,-

Starter + main course or main course + dessert

3 dishes 395,-
Starter + main course + dessert

Large grilled scampi 
With dill dressing and salad

Grilled beef tenderloin 
with bacon

With seasonal vegetables, 
today's potato and bearnaise sauce

/
Grilled salmon fillet
With freshly cooked pasta, 

tomatosauce and today’s garnish

Classic
Crème brûlée


