
	 - Pinenhus “Shooting star” with fried fish fillet, shrimps, smoked fish, salad,   

	 dressing and asparagus 				            			             	     DKK 228,-

	 - Chopped steak on toasted bread with beetroot, onion, capers, horseradish, 

	 pickles and egg yolk (20 min.)                                                                         DKK 228,-

          - Pinenhus burger in a brioche bun with french fries and herb mayo 	     DKK 228,- 

          (hamburger, burger dressing, cucumber relish, pickled red onions, bacon and mix salad) 

	 - Limfjords burger in a brioche bun with french fries and herb mayo  	     DKK 228,-

         (panko breaded white fish, cucumber relish, pickled red onions, dressing and mix salad)      	        

         - Moule frites, white wine steamed mussels with mixed herbs, french fries  

	 and herb mayo  		   					        	  		      DKK 178,-

         - Beef fillet 180 g served with fries, béarnaise cream, sautéed vegetables and fresh  

	 crudités from the local market					                                     DKK 198,-

         	- Mushroom toast - Creamy mushroom stew on crusty bread with serrano (matured  

          for 12 months) topped with freshly grated Thise cheese and pickle of the season			 

													                 DKK 188,- 

	 - Caesar salad with crisp fried chicken, bacon, bread croutons and fresh Caesar dressing		

	  												                DKK 178,-

Lunch 
Served between 11:30- 16:00


