7

MONTRA
SKAGA HOTEL

A la carte kort

Forretter

Starters

Salat med varmrgget laks

med syltede radlgg samt friske krydderurter 78,-
Warm smoked salmon served with pickled red onions and salad

Fladelegeret fiskesuppe

med pocheret fisk og julienneurter, tilsmagt med safran 88,-
Creamy fish soup with poached fish and saffron

Carpaccio af reget okseinderlar

med pesto, parmesanflager og marineret salat 82,-
Smoked beef carpaccio with pesto, parmesan shavings and marinated salad
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Hovedretter

Main courses

Stegt rgdspaette

med dampede grgnsager, hvide kartofler samt smgrsauce 178,-
Whole pan fried plaice, served with steamed vegetables, boiled potatoes
and butter sauce

Dagens ret - husmandskost

Spgrge Deres tjener om dagens ret 138,-
Traditional Danish dish of the day. Ask your waiter for details

Wienerschnitzel

med pommes sauté og eerter 178,-
Wienerschnitzel. Bread crumbed and pan fried veal, with fried potatoes and peas

Peberbgf af oksefilet

med friske grgnsager, dagens kartoffel samt pebersauce 188,-
Peppered sirloin steak served with vegetables, potatoes and pepper sauce
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Desserter

Desserts

Ostetallerken

serveres med oliven, brgd og smar 82,-
Cheese platter served with olives, bread & butter

Isfragileté

tilsmagt Baileys og Kahlua, serveres med friske frugter 82,-
Baileys and kahlua ice cream fragilité served with fruit

Paereteerte

tilsmagt kanel, serveres med creme fraich og friske frugter 82,-
Pear and cinnamon tart served créme fraich and fruit
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