FROKOST / LUNCH

HJORTH:
RESTAURANT






“Velsignet du, vor stammes staerke moder, som speged’
os den forste sild engang. Det tunge bord var altid
rigt pa goder, men ingen ret fik sildens hgje rang.

Thi fiskens lod: en langsom dad i sandet,
har spegesilden ingensinde kendt!

Den fandt, sa snart vi drog den op af vandet,
i braendevin sit rette element.”

“You are blessed, strong mother of our tribe, the first
to salt the herring. The heavy table was always rich
with goods, but no dish ranked as high as the herring.

For the fate of the fish: a slow death in the sand,
is not one that is known by the salted herring!

It found, as soon as we pulled it out of the water,
its element in aquavit.”

MORTEN MADSVEND
1924



WELCOME

We want you to feel safe when eating at HJORTHSs.

Taste, quality and health are priorities, and the conscience must be
clean. From the second a product is cooked, taste and health slowly
begin to decrease. For that reason we make everything from scratch

in our kitchen with the best Danish and seasonal produce.

BREAD
Homemade with 85 year old sourdough
from South Jutland.

COLD CUTS
With focus on animal rights and without nitrite and phosphates.

GREENS
HJORTHSs preserves pickles, beetroots, cucumbers etc.
out of greens - preferably organic - from the area.

SNACKS
FROM THE KITCHEN

SELECTED SNACKS
75,-



VELKOMMEN

Vi gnsker, at du skal vaere tryg, nar du spiser pa HJORTHSs.
Smag, kvalitet og sundhed skal veere i top, og samvittigheden ren.
Fra det sekund en ravare bliver tilberedt, begynder smag og sundhed
langsomt at aftage. Derfor laver vi selv alt fra bunden i vores kakken
med de bedste danske og saeson-aktuelle ravarer.

BROD
Hjemmebagt med 85 ar gammel surdej fra Senderjylland.

PALAEG
Med fokus pa dyrevelfaerd og uden nitrit og fosfater.

GRONT
HJORTHSs sylter selv pickles, redbeder, agurker m.m.
af grent - gerne gkologisk - fra lokalomradet.

KOKKENETS
SNACKS

UDVALGTE SNACKS
75,-



OPEN SANDWICHES

At HJORTHSs Badehotel, we allow ourselves to be inspired by our Danish roots
and gastronomical classics, but we interpret with modern day’s greater
knowledge regarding both technique, craft and especially sustainability.

We use memory, upbringing and roots to use local, seasonal produce
to new, interesting and maybe new Danish courses.

OLD FASHIONED-MATURED HERRING
FROM HIRTSHALS AND FIXINGS
85,-

CHICKEN SALAD OF PRESERVED FORREST CHICKENS
85,-

DUCK PATE WITH BEEF BRISKET AND BEETROOT
85,-

FILET OF FISH WITH REMOULADE
85,-

EGGS & SHRIMP
95,-

PINK BEEF FROM HIMMERLAND
85,-

OPEN SANDWISH OF THE DAY
Please ask the staff
85,-



SMORREBROD

Vi pa HJORTHs Badehotel tillader os at blive inspireret af vores danske redder
og gastronomiske klassikere, men vi fortolker med nutidens starre overblik
og kunnen bade i forhold til teknik, hdndvaerk og ikke mindst baeredygtighed.
Vi anvender erindring, opvaekst og rgdder til at bruge lokale, sesesonaktuelle
ravarer til nye, speendende og maske nye danske retter.

GAMMELDAGS MODNEDE SILD
FRA HIRTSHALS MED TILBEHOR
85,-

HONSESALAT AF CONFITEREDE SKOVKYLLINGER
85,-

DYRLAGENS NATMAD
85,-

FISKEFILET MED REMOULADE
85,-

A£G & REJER
95,-

ROSA OKSE FRA HIMMERLAND
85,-

DAGENS SMORREBR®D
Sperg betjeningen
85,-



WARM DISHES

FISH CAKES WITH REMOULADE
165,-

HJORTHs STJERNESKUD
175,-

CHEESE & DESSERT

CHEESE PLATE
145, -

MATHILDE’S COOKIES
45,-

HJORTHs HOMEMADE "KRINGLE”
65,-

HJORTHs HOMEMADE LAYERED CAKE
75,-



LUNE RETTER

FISKEFRIKADELLER MED REMOULADE
165,-

HJORTHs STJERNESKUD
175,-

OST & DESSERT

OSTETALLERKEN
145, -

MATHILDES COOKIES
45,-

HJORTHs HJEMMELAVEDE KRINGLE
65,-

HJORTHs HJEMMELAVEDE LAGKAGE
75,-



SAN

—R FINDES INGEN
DERE KAERLIGHED,

EN

D KAERLIGHEDEN
TIL MAD”

"THERE IS

NO SINCERER LOVE
THAN THE LOVE

OF FOOD”
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HJORTH:
BADEHOTEL

Kandebakkevej 17
9990 Skagen - Denmark
+45 98 48 79 00
info@hjorthsbadehotel.dk
hjorthsbadehotel.dk
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