
SIGNATURE MENU 

LIMFJORD ANGUS EXPERIENCE 

Starter:   Shrimpcocktail 

Hand-peeled shrimp, greens, homemade dressing and bread 

 

Main Course:   Angus beef fillet steak  200 g 

Served with:  Rustic French fries 

Seasonal greens 

Choice of béarnaise or pepper sauce 

 

Cooking preference:    Rare • Medium • Well Done 

Ekstras                    Upgrade to 300  gram steak +70,- 

 

                Dessert:   Homemade rhubarb cake 

   Served with soft ice cream 

2 Courses   369,- 

2 Courses (Main + Dessert)    349,- 

3 Courses   419,- 



STARTERS 
 

       Seafish 

         Lobsterbisque • Homemarinated Asparagus • Sourdough bread  135,- 

                                                                     

        Steamed Limfjord Mussels   

White wine • Herbs • Homemade sourdough bread                125,- 

 

        Burrata and Tomatoes 

Rucula • Virginoliveoil  and Sourdough bread                   125,- 

 

 

SIGNATURE BURGER 
 

Limfjorden  Royale Burger 

200 gram minced grilled beef 

Cheddar • Bacon • Pickled red onions and greens 

                       Chili mayo • Fries                                                                   199, 



FROM THE GRILL 
Premium Angus sirloin beef 

 

Classic Angus Steak 
Served with your choice of size, sauce and potatoes. Seasonal greens. 

 

Angus Pepper Steak 
Served with your choice of size, sauce and potatoes. Seasonal greens. 

 

Steak size 

200 gram — 309,- 

300 gram — 379,- 

Cooking level: 

Rare – Medium – Well Done 

 

Grilled Chicken Breast   180 gram 

Served with your choice of sauce and potatoes. Seasonel greens.   185,- 

 

Grilled Angus Beef Patty 250 gram. 

Served with your choice of sauce and potatoes. Seasonel greens.   215,- 

 



FISH 
 

Grilled Salmon 

Served with spiced butter with herbs, New Danish potatoes. Greens.  289,- 

 

Steamed Limfjord Mussels (Main Course) 

Served with French fries, herbs sauce and lemon. Seasonel greens.     259,- 

 

Potatoes: 

New Danish potatoes 

French fries 

 

 

Sauces 

Pepper • Béarnaise • Tzatziki 

 

 

 



DESSERTS 
Chocolate brownie 

Served with softice and berries 75,- 

 

Homemade pancakes 

Served with homemade vanilla-ice cream and berries  75,- 

 

Rhubarb cake with soft ice cream 

Served with softice and berries 75,- 

 

Ice cream layer cake 

Served with whipped cream and berries  75,- 

 

CHILDRENS MENU (Up to 12 years) 
Nachos with melted cheese   95,- 

Fish fillet with fries    119,- 

Kids burger with cheese & fries     129,- 

Danish meatballs with fries   119,- 

 

Kids ice cream with toppings    59,- 
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