
 

 

 

 

 
 

 

 

Welcome 

to our nearly 150-year-old  

Restaurant 

 

 

 

Experience traditional Danish food  

fusion with modern cuisine. 

 

 
Please le t  us know i f  you have any a l le rg ies or  our  spec ia l  needs regard ing your 

food.  

 

Menu 



 

 

 

 

 

 

 

 

Tartlets Deluxe 

2 Tartlets with chicken and asparagus. 

85,- 

 
Shrimp Cocktail  

Shrimps, iceberg, asparagus, cocktail sauce and bread 
97,- 

 
Smoked Tenderloin 

North Sea Cheese, nuts, balsamic, salad and bread.  

85,- 

 

 

 

Starters 



 

 

 

 

 
The former owners put it on the world map. We of course continue. 

 

HULEBØF 
Beautiful and tender beef striploin which you cook yourself on a 300 °C hot stone. 

Served with baked potato, bread and potato croquettes, homemade cold sauces and 
our spice mix. 

Minimum 2 pers. 
 

 

Hulebøf  
200g striploin with sides 

248,- 
Price per person. 

 
Hulebøf XL 
400g striploin with sides 

445,- 
Price per person. 

 
Stenalder bøf 

Pork tenderloin, chicken breast and striploin (in total 200g) 
248,- 

Price per person. 
 

Stenalder bøf XL 
Pork tenderloin, chicken breast and striploin (in total 400g) 

445,- 
Price per person. 

 
 

Hulebøffer 



  

 

 Klassikere Fisk 

 

Schnitzel Wiener Art 
Classic Wiener Art Schnitzel with garnish. 

223,- 
XL +60kr 

Herregårdsbøf 
Beef patty with French fries, bearnaise and 

peas. 

175,- 
 

Dansk bøf 
Beef patty with caramelized onions, Brown 

gravy and boiled potatoes. 

170,- 
 

Hunters’ Schnitzel 
med garnish, hunters’ gravy and French fries. 

223,- 
 

Steak Bearnaise 
300gr. Beef Ribeye with bearnaise, garnish  

             and French fries.  
242,-   

 

 

 

 

 

 

 

Pan-seared Plaice  
 with boiled potatoes and parslysauce   

228,- 
 

Stjerneskud 
Breaded Plaice, shrimps, smoked salmon, 

Cocktail sauce 

218,- 
 

Crispy Chickenburger  
Burger bun, cheddar, tomato, cucumber, 

pickled red onion, bacon, French fries and 
mayo. 

 170,- 
 

Veggieburger 
 

Burger bun, cheddar, tomato, cucumber, 
pickled red onion, French fries and mayo. 

 170 
 

Kroburger 

200gr. Beef patty, burger bun, cheddar, 
tomato, cucumber, pickled red onion, bacon, 

French fries and mayo.  
170,- 

Salad      35,- 
Bearnaise      30,-  

 Dip      10,- 

 Bacon     10,-  

 Cheese     10,- 

 



 
 

 

 

 

 
Sausage 

with French fries 
75,- 

Chicken nuggets 
m. pommes frites 

78,- 
 

Breaded Plaice 
with French fries  

98,- 
 

Hamburger 
with French fries 

88,- 
 

French Fries 
40,- 

 
 

2 scoops of vanilla ice cream 
 

45,- 
 
 
 

 
 

 

Chi ldren’s menu 



 

 

 

 

 

 

 
Crepes with Vanilla ice cream 

Can be served as g lu ten f ree 
88,- 

 
 

Pære Belle Helene 
Pickled pears with ice cream and chocolate sauce 

85,- 
 
 

Kroens isdessert 
Vanilla ice cream with chocolate, cookies and salted caramel 

85,- 
 
 

Bananasplit 
82,- 

 
 
 
 
 

 
                                       

Desserts 



 

 

 Beer & Soft drinks Alcohol 

 

Draft beer 
Carlsberg Pilsner (0,25l/0,5l)           35/60,- 
Carlsberg 1883 (0,25l/0,5l)        35/60,- 
Tuborg Pilsner (0,25l/0,5l)          35/60,- 
Grimbergen (0,33l/0,5l)            45/68,- 
Kronenbourg Blanc (0,25l/0,5l)    39/68,- 
Radler (0,5l)        60,- 

Bottled beer 
Odense Pilsner  35,- 
Odense Classic  35,- 
Carlsberg Pilsner  35,- 
Carlsberg Nordic (alcohol-free) 38,- 
Tuborg Classic  35,- 
Tuborg Fine Festival  38,- 
Guinness (0,5)  70,- 

Soft drinks   25/50cl 
Soda   30/55,- 
(Coca Cola, Zero, Sprite, Squash, Raspberry,  

Citron, Lemon)  
Juice               35/60,- 

”Ryesminde” Mintebjerg / Sydals  
(apple-, Rhubarb-, Elderflower-, 

Blackcurrant juice) 

Water                                       25,-/ pr. person. 

 

Hot drinks 
Americano/Espresso  35,- 
Cappuccino   40,- 

Café Latte   40,- 
Cortado   40,- 
Irish Coffee (4cl Tullamore)  75,- 

Hot Chocolate  55,- 
Tea              35,- 

 
Whisky 2cl 
Tullamore   29,- 

Chivas Regal 12 år  43,- 

Liquors 2cl 
Grand Marnier – Cointreau 32,- 
Bailey’s Irish Cream – Kahlúa 28,- 

Cognac 2cl 
Renault V.S.O.P Carte Noir 43,- 

Rum 2cl 
Plantation XO  42,- 
Ron Zacapa 23  46,- 

Bitters 2cl 
Gammel Dansk  28,- 
Enkelt   28,- 

Fernet-Branca  35,- 
Jägermeister   28,- 
Underberg   28,- 

Various  
Snaps   28,- 
Smirnoff Vodka  29,- 
Gordons Gin   29,- 

Bacardi Rom   29,- 
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