
DINNER MENU
Served Monday – Thursday from 17.00 - 21.30

STARTERS

Lobster Bisque	 kr. 135,- 
Served with green oil, pickled fennel & poa-
ched white fish 
Fish – Crustaceans – Milk – Celery – Sulphur 
dioxide – Garlic

Beef Carpaccio 	 kr. 145,- 
Served with tarragon mayonnaise, roasted pi-
stachios, olive oil & parmesan 
Eggs – Milk – Nuts – Sulphur dioxide

Mushroom Toast	 kr. 135,- 
Stewed autumn mushrooms seasoned with 
port wine. Served on toasted sourdough bread 
with marinated blackberries & Gammelknas
Gluten – Milk – Mustard – Sulphur dioxide –  
Garlic

Menu of the month starter 	 kr. 125,- 
Allergens: See menu of the month 

MAIN COURSES
SASHI Rib eye steak 	
(approx. 250 g)	 kr. 398,- 
Served with sautéed green beans, pommes 
frites & Béarnaise sauce
Celery – Garlic – Egg – Sulphur dioxide

Pepper Steak of Beef Tenderloin
kr. 389,- 
Served with Hasselback potatoes, seasonal 
garnish & pepper sauce 
Sulphur dioxide – Milk – Mustard – Garlic

Wienerschnitzel	 kr. 295,- 
Served with pommes sautés

steamed peas & jus
Gluten – Eggs – Fish – Celery – Garlic – Sulphur 
dioxide

Pappardelle with Lobster & Tiger  
Prawns                                               kr.365,- 
Served in a creamy tomato sauce seasoned 
with lobster bisque & fresh tomatoes
Gluten – Eggs – Crustaceans – Milk – Celery – 
Garlic

Pappardelle in Creamy Pesto Sauce	  
                                                            kr. 225,- 
Served with seasonal vegetables
Milk – Gluten – Sulphur dioxide – Eggs

Course of the day	 kr. 195,- 
Please ask your waiter

DESSERTS 

Apple Dessert		       kr. 125,- 
Consisting of apple compote, macaroons, 
chocolate, whipped cream & hazelnuts
Milk – Nuts - Gluten

Pear Sorbet 	 kr. 125,- 
Served with vanilla mousse & roasted hazelnuts
Eggs – Milk – Nuts

Chef’s Coffee Dessert	 kr. 125,- 
Consisting of coffee, chocolate, nut ice cream & 
lemon
Eggs – Milk – Nuts – Sulphur dioxide

Menu of the month dessert 	 kr. 125,- 
Please look at the menu of the month

3 small sweets 	 kr. 65,- 
Gluten – Egg – Peanuts – Milk – Nuts – Sulphur 
Dioxide
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DESSERTS

3 kinds of cheese 	 kr. 185,- 
Served with crispy bread & toppings
Milk – Gluten – Nuts

KIDS’ MENU

Fillet of beef	 kr. 110,-
Served with pommes frites & salad (100g)
Sulphur Dioxide

Breaded chicken breast 	 kr. 99,-
Served with pommes frites & salad (100g)
Sulphur Dioxide - Gluten

Fillet of fish	 kr. 95,-
Served with pommes frites & salad (100g)
Gluten – Egg – Fish – Sulphur Dioxide

Remember to book a table at 
tlf. 55 77 47 00 or info@hotelkirstine.dk 

Please note: The restaurant is closed on Sundays and public holidays. 
On Fridays, only our carvery buffet is served, and on Saturdays, the 

month’s menu is served.


