
The Strejf Menu

3 dish menu dkk. 375,-
4 dish menu dkk. 455,-

Main may be switched to the Roast by min. 2 persons
The Roast - All you can eat! 

US Roast of Great Omaha

Served with pommes rissollées, coleslaw, 
pebber sc. & baked root vegetables

min. 2 pers. - dkk. 225,- pr. pers.

Add Foie Gras to your Roast? - + dkk. 55,- pr. pers.

Or maybe Fries? + dkk. 45,- pr. pers.

Could be the sc. Bearnaise? + dkk. 45,- pr. pers.

Mains 
Skinfried Redfish - dkk. 235,-

Saltbaked yellow beets, beet puree, Pommes Fondant & chicken fumét with apple cider

1/1 Lobster - dkk. 335,-

Grilled salad with almonds & vinaigrette, lemon & mayo

Baked Saithe - dkk. 235,-

Fried polenta, roasted hazelnuts, redcabbage, kale & pine Beurre Blanc

Striploin 250 gr. dkk. 295,- / Rib Eye Steak - 300 gr. dkk. 345,- 

Fried mushrooms, garlic confit, fries & sauce Bearnaise

Add Foie Gras to your Rib Eye? + dkk. 55,-

FRIDAYS & SATURDAYS

SHELLFISH PLATTER
Oysters with vinaigrette

Shrimps with Aïoli
Norway lobster with herb mayo

Poached Crab claws
Fried Softshell crab

Mussels in white wine and herbs
dkk. 345,- 

add 1/2 Lobster dkk. 170,-
or 1/1 Lobster  - dkk. 250,-

WINE FOR YOUR SEAFOOD PLATTER?
WE RECOMMEND ULTIMATE PROVENCE

0,7 l. dkk. 535,- / 1,5 l. dkk. 995,- / 3,0 l. dkk. 1900,-

Seafood platter on weekdays only by preorder 
for min. 4 pers.

Starters
Seafood Bisque - dkk. 145,-

With Crab & Dabs

24 hour baked Salmon - dkk. 135,-

Horseraddish sour cream, puffed wheat kernels & kale chips

Mushroom Toast - dkk. 155,-

with mushroom chips & grated truffle

1/2 Lobster - dkk. 195,-

Grilled salad with almonds & vinaigrette, lemon & mayo

Tatar of Veal from Himmerland - dkk. 145,-

Truffle Mayo, chips, pickled red onions, egg yolk creme & Tropaeolum majus

Desserts
Cherry Panna Cotta on crispy bottom - dkk. 130,-

Burned white chocolate & blood orange sorbet

Strejf Signature Dessert - dkk. 145,- 

Smoking citrus, white chocolate, lemon curd

3 Unika Cheeses - dkk. 95,-

Compote & crisp bread

Petit Four - dkk. 75,-

3 pcs. of the Chef´s choice

This Month´s Menu
Starter

Seafood Bisque
With Crab & Dabs

 
Entrée

24 hour baked Salmon
Horseradish sour cream,

puffed wheat kernels & kale chips

Main
Skinfried Redfish

Salt-baked yellow beets, beet puree, 
Pommes Fondant and chicken fumét with apple cider

Dessert
Cherry Panna Cotta on crispy bottom

 With Burned white chocolate 
& blood orange sorbet

For information on the content of allergenic 
ingredients in our dishes, 

please ask the restaurant staff



The Strejf Wines 
CHAMPAGNE & BUBBLES

Glas 1/1 bt.
NV Cava Brut Especial. 
Bodegas Naveran, Penedés, 
Spain

85,- 395,-

Tenuta Civranetta Prosecco
Vencto, Italy

110,- 475,-

Bianca Vigna Prosecco
Vencto, Italy

495,-

Schramsberg Rosé. 
Napa Valley, California

645,-

Champagne Francois Secondé 
Brut Grand Cru
Champagne, France

128,- 695,-

Champagne Louis Roederer 
Brut Grand Cru
Champagne, France

995,-

NV Moët & Chandon Impérial. 
Champagne, France

795,-

NV Brut Grande Réserve. 
Andre Clouet, Champagne, France

865,-

ROSÉ

Glas 1/2 bt. 1/1 bt.
Pico de Aneto 
Somontano, Spain.

70,- 165,- 280,-

La Petite Perriere
Pinot Noir Rosé, Loire, 
France

345,-

Miraval
Provence.

485,-

0,7 l. 1,5 l. 3,0 l.
2018 Ultimate Provence
Cotes de Provence

535,- 995,- 1900,-

CHILE Glas 1/2 bt. 1/1 bt.
Chardonnay 
Casa Mayor.

70,- 165,- 280,-

2019 Chardonnay
Tierra Antica

425,-

AUSTRALIA
2017 Elderton 
Chardonnay
Unoaked.

365,-

NEW ZEALAND
2017 Sauvignon Blanc
Astrolabe, Marlborough.

535,-

2018 Sauvignon Blanc
Fault Line, Marlborough

495,-

Sauvignon Blanc
Cloudy Bay, Marlborough

795,-

CALIFORNIA

2018 Chardonnay
Sebastiani, Sonoma 
Country.

395,-

RED WINE
GERMANY Glas 1/2 bt. 1/1 bt.
2017 Pinot Noir Sulzfeld
Weingut Burg, 
Ravensburg, Baden

455,-

ARGENTINA
2017 Malbec Premium 
Alta Vista, Mendoza.

375,-

SPANIEN
2017 Mineral del Montsant
Garnacha/Cariñena, 
Tomás Cusiné, Katalonien

425,-

2016 Hacienda 
Monasterio. 
Ribera Del Duero.

725,-

2017 Prim´a
Bodegas san Roman
Torres

425,-

2008 Bodegas Vega Sicilia
Tinto, Valbuena 5°

2695,-

CALIFORNIA
Cocoon
Zinfandel, Mendozino

345,-

2016 Zinfandel. 
Sebastiani, Sonoma Valley.

485,-

2018 Pinot Noir
Sebastiani, Sonoma Valley.

495,-

2017 Pinot Noir
Harlow Ridge, Napa Valley

445,-

SOUTH AFRICA
2016 OVR Brampton 
Rustenberg, 
Stellenbosch.

355,-

RED WINE
FRANCE Glas 1/2  bt. 1/1 bt.
Baron Charcot Rouge
Vin de Pays de 1’Hérault.

65,- 165,- 280,-

d´A Merlot
Domaine Astruc, Vin de Pays d́Oc

70,- 170,- 295,-

2016 Château La Commanderie
Lalande Pomerol.

220,- 410,-

2016 Chateau Barrail Du blanc
St. Emilion Grand Cru.

565,-

2017 Coudoulet de Beaucastel
Cinsault/Grenache/Mouvedre/Syrah,
Famille Perrin, Cotes Du Rhone

635,-

2018 Châteauneuf-du-Pape
Font Du Vent, Famille Gonnet, 
Rhône.

595,-

2017 Famille Perrin Reserve
Grenache/Syrah/Mouvedre, Cotes du Rhone

355,-

2017 Pommard
Domaine Glantenay

895,-

2017 Gevrey Chambertin Vieilles Vignes
Domaine des Beaumont, Bourgogne.

695,-

2010 Chateau la Bastide
L´optimée Corbiéres

395,-

ITALY
Sangiovese Caniolo 
Toscana

345,-

2016 Sontuoso Toscana 
Sangiovese, Piccolomini

455,-

Evoluzione 3 
Banfi, Toscana IGT

485,-

2018 Valpolicella Classico 
Corte Moschina.

445,-

2016 Valpolicella Ripasso Superiore 
Corte Moschina.

525,-

2014 Amarone della Valpolicella
Corte Moschina.

685,-

2010 Brunello, Tenute del Cerro
La Poderina, Montelcino.

795,-

2018 Barbera d’Alba 
Paolo Scavino, Piemonte

485,-

2017 Barbera d’Alba Bussia
Fratelli Giacosa, Piemonte.

425,-

2015 Bran Caia, TRE
Toscana.

495,-

2014 Bran Caia, ILATRAIA
Toscana

995,-

2016 Ca’Marcanda, Promis
Gaja, Toscana

895,-

2016 Ca´Marcanda, Magari
Gaja, Bolgheri, Toscana

1295,-

2016 Ca´Marcanda, Magari MAGNUM
Gaja, Bolgheri, Toscana

2495,-

2016 Sito Moresco
Gaja, Barbaresco, Piemonte

1295,-

DESSERT WINE
Glas

2016 Golden Semillon 
Elderton, Barossa, Australien.

55,-

Rasteau Rouge
Cave Rasteau, Rhône, Frankrig.

60-,

LBV
Ramos Pinto

65,-

LBV
Fonseca, Portugal.

75,-

Tawny
Ramos Pinto

50,-

Tawny
Fonseca, Portugal.

60,-

Glas 1/2 bt.
Asti Dolce                  55,-
San Maurizio, Italien

150,-

1/1 bt.
10 års Tawny
Ramos Pinto

945,-

10 års Tawny
Fonseca, Portugal.

995,-

AVEC
2 cl.

7 års Cognac. 
Château de Beaulon

60,-

12 års Cognac. 
Château de Beaulon

80,-

Armagnac 15 års, The Age of Spices 
Francis Darroze.

65,-

La Vielle Prune 65,-
Poire William Eau de Vie. 
Cartron.

75,-

Calvados 8 Ans Réserve du Château
Château de Breuil

70,-

Calvados 12 Ans Réserve du Château
Château de Breuil

95,-

Oban 14 years old Malt Whiskey. 
West Highland.

65,-

Glenmorangie 10 years 
single Malt Whiskey. 
Highland.

85,-

Grappa Eligo
Ornellaia, Italien.

65,-

Grappa Il Pareto
Nozzole, Italy

65,-

Opthimus 21 years
Ron Artesanal

85,-

WHITE WINE

FRANCE Glas 1/2 bt. 1/1 bt.
Baron Charcot Blanc 
Vin de Pays de l´Hérault

60,- 155,- 275,-

2016 Riesling
F.E. Trimbach, Alsace.

90,- 250,- 475,-

2016 Pinot Gris 
Réserve
F.E. Trimbach, Alsace.

105,- 265,- 495,-

Riesling
Hunawihr, Alsace

365,-

2018 Sancerre
Guy Saget, Loire.

285,- 535,-

2016 Rully 
Les Villeranges
Faiveley, Bourgogne.

595,-

2017 Puligny-Montrachet
Chardonnay, Les Charmes

835,-

Mas de Tannes Classique
Chardonnay & Grenache 
Blanc, Languedoc

335,-

Domaine Billaud-Simon
Chablis, Chardonnay

295,-

2015 Le Domaine d´Henri 
Chablis 1. cru 
Fourchaume Heritage
Chardonnay

835,-

ITALY

2019 Pinot Grigio
La Tunella, Friuli.

395,-

2018 Sorriso
Paolo Scavino, Langhe

455,-

San Brizio Soave
Garganega, La Cappucina, 
Veneto

435,-

AUSTRIA

Grüner von Eckhof
Grüner Veltliner, 
Weingut Ecker, Wagram

365,-

GERMANY

Weingut Knipser
Sauvignon Blanc, Pfalz

455,-

NEW ZEALAND
2015 Pinot Noir
Astrolabe, 
Marlborough.

525,-

AUSTRALIA
2016 Elderton 
Shiraz/Cab. S. 
Elderton, Barossa.

85,- 365,-

2016 Shiraz 
Elderton, Barossa.

445,-

2008 Malakoff, 
Shiraz

675,-

WHITE WINE


