HJORTH:
RESTAURANT



"THERE IS
NO SINCERER LOVE
THAN THE LOVE
OF FOOD”

GEORGE BERNHARD SHAW
1856-1950

“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



"DER FINDES INGEN
SANDERE KARLIGHED,
END KAERLIGHEDEN
TIL MAD”

GEORGE BERNHARD SHAW
1856-1950

“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.”

MORTEN MADSVEND
1924



LUNCH

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 87 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.



FROKOST

Vi ensker, at du skal veere tryg, nar du spiser pa HJORTHs.
Smag, kvalitet og sundhed skal vaere 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.

BR@D
Hjemmebagt med 87 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.



LUNCH

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.

BRILLIANT LEEKS
Leek - pototo - cauliflower - herps
110,-

POTATO IN TOMATO
Cherry tomato - ramson - wild flowers - fennel
10,-

BURNING LOVE
Smoked potato - red onion - crispy pork - chives
110,-

THE YELLOW MASH
Smoked shallots - yellow peas - pork - onion
110,-

HJORTHS LOAF
Chicken confit - peas - carrot - parsley
110,-

THE MAID'S FAVORITE
Home pickled herring - curry - egg - chres
10,-

AUNTIE KIRSTEN'S SUMMER DISH
Eggs - chives mayo - shrimps - lemon
115,-

THE GOLD FROM THE SEA
White fish fillet - sourdough crumps - sauce tatar - shrimps
125,-

3 PIECES, CHOICE OF THE KITCHEN
295,-



FROKOST

SMORREBROD

Vi pa HJORTHSs 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, seesonaktuelle
ravarer til nye, spaendende og maske nye danske retter.

FARSERET PORRE
Porre - kartofler - blomkal - urt
1no,-

KARTOFFEL | TOMAT
Cherrytomat - ramslag - vilde blomster - fennikel
10,-

BRZNDENDE KZARLIGHED
Raget kartoffel - radlag - sprad gris - purlag
10,-

GULE Z£RTER
Roget skalottelgg - aertepuré - gris - log

110,-
KARBONADER
Confiteret kylling - gulerod - aertepuré - persille
110,-

KANDEBAKKEPIGENS YNDLING
Hjemmesyltet sild - karrysalat - aeg - karse
10,-

MOSTER KIRSTENS SOMMER FIFLER
Rejer - purlggs mayo - smilende ag - citron
115,-

HAVETS GULD
Hvid Skagensfisk - surdejsrasp - rejer - tatarsauce
125,-

3 STYKKER EFTER KOKKENETS VALG
295,-



LUNCH

A LA CARTE

NEVER JUDGE A CHICKEN BY THE FEATHERS
Chicken - crispy skin - mushrooms - tarragon
195,-

SMOKEY AND THE BANDIT
Rye waffles - freshly smoked fish - summer vibes - vesterhavscheese
195,-

THE CHEF'S SPECIAL
Home made ryebread - lemon - remoulade - lingonberries
195,-

THE GREEN GRASS OF HOME
Today s vegetarian masterpiece
195,-

HJORTHS OMELET
Bacon - mushrooms - ryebread - baked tomato
125,-

HJORTHS SHOOTING STAR
White fisk from Skagen - shellfish - cucumber - cabbage
225,-

GRANNY’'S SUMMER SALAD
Today s smoke - butter milk - chickpeas - cabbage - sourdough bread
195,-



FROKOST

A LA CARTE

MED SKINDET PA NASEN
Kylling - spradt skind - estragon - svampe
195,-

BEDRE RO@GET END SPEGET
Rugvaffel - nyrgget fisk - urt - vesterhavsost
195,-

KOKKEPIGENS FISKEFRIKADELLE
Hvid Skagensfisk - hjemmebagt rugbrad - citron - tyttebaer - remoulade
195,-

JOMFRUEN | DET GRONNE
Friske skalrejer - hjemmelavet mayo - braendt citron
195,-

HJORTHS AGGEKAGE
Bacon - svampe - rugbrgd - bagt tomat
125,-

HJORTHS STJERNESKUD
Hvid Skagensfisk - skaldyr - surdejsrasp - agurk - kal
225,-

MORMORSALAT
Dagens rag - keernemaelk - kikaerter - kal - surdejsbrad
195,-



LUNCH

CHEESE & DESSERT

HJORTHS LAYERED RYEBREAD CAKE
Vanilla - rhubarb - fresh berries
85,-

HJORTHS CARROT ROULADE
Carrots - seabuckthorn - herbs
85,-

TRADITIONAL DANISH APPLE COMPOTE
Apple - bread - cream
85,-

SELECTION OF CHEESES
Crisp bread - pickled - sweet
165,-

HJORTHS WARM PIE
Fruits - homemade icecream - caramel
85,-

HJORTHS TAPAS OF CAKE

Selection of the joys in the kitchen
85,-

10



FROKOST

OST & DESSERT

HJORTHS RUGBR@DSLAGKAGE
Vanilje - rabarber - friske baer
85,-

HJORTHS GULERODSROULADE
Gulerod - havtorn - urter
85,-

GAMMELDAGS £BLEKAGE
/Eble - brad - flade
85,-

UDVALG AF BADEHOTELLETS OSTE
Nordjysk knaekbrad - sylt - sadt
165,-

HJORTHS LUNE TARTE
Frugt - hjemmelavet is - karamel
85,-

HJORTHS KAGE TAPAS

Udvalg af kekkenets glaeder
85,-
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EVENING
MENU

TODAY’'S 3 COURSE MENU
It’s difficult to make predictions - especially about the future.
Due to this today s menu is created in cooperation with nature
and the seasonal gifts are transferred to taste on the plate
495,-

ADD TODAY 'S MIDDLE COURSE
+150,-

ADD SELECTION OF CHEESES
+165,-

WINE MENU

3 GLASSES
We select exciting wines from our great selection
depending on the dishes of the day.
Still water or sparkling water is included in the price.
395,-

4 GLASSES
475,-

5 GLASSES
575,-

BUBBLES

Summarroca Brut Nature Gran Reserva Cava 2018 - Bio 95,-
Drappier Carte d’Or Champagne 125,-

Please ask the staff for other cocktails

”Lowering the tension in the blood vessels causes fatigue,
weakening of the general condition and a lack of energy.
This condition always calls for a supplement of wine.”
UNKNOWN



AFTEN
MENU

DAGENS 3 RETTERS MENU
Det er sveert at spa - isaer om fremtiden.
Dagens menu skabes derfor i samarbejde med naturen,
hvor saesonens gaver bliver til smag pa tallerkenen.
495,-

TILKGB DAGENS MELLEMRET
+150,-

TILKOB OSTETALLERKEN
+165,-

VIN MENU

3 GLAS
Afhaengigt af dagens menu udveelger vi spaendende vine
fra vores store udvalg til at ledsage maden.
| prisen er inkluderet vand med eller uden brus.
395,-

4 GLAS
475,-

5 GLAS
575,-

SPARKLING WINES

Summarroca Brut Nature Gran Reserva Cava 2018 - Bio 95,-
Drappier Carte d’Or Champagne 125,-

Spwarg betjeningen om cocktails

”En sankning af spaendingen i blodkarrene medfarer traethed,
svaekkelse af almentilstanden og energilgshed. Denne tilstand
kreever altid tilskud af vin”

UKENDT



EVENING

A LA CARTE

A GREAT BEGINNING

A SELECTION OF SNACKS
95,-

STARTER

TODAY’'S STARTER
165,-

MAIN COURSES

TODAY’'S MAIN COURSE
275,-

ROASTED PLAICE
Danish potatoes - browned butter sauce - lingonberreries - parsley
275,-

CHEESE & DESSERT

DESSERT OF THE DAY
165,-

SELECTION OF CHEESES
Crisp bread - pickled - sweet
165,-



AFTEN

A LA CARTE

EN GOD START

UDVALG AF KGKKENETS SNACKS
95,-

FORRET

DAGENS FORRET
165,-

HOVEDRETTER

DAGENS HOVEDRET
275,-

HELSTEGT RODSPATTE
Danske kartofler - brunet smar - tyttebeer - persille
275,-

OST & DESSERT

DAGENS DESSERT
165,-

UDVALG AF BADEHOTELLETS OSTE
Crisp bread - pickled - sweet
165,-



NYBAGT
MORGENBROYD

HVER DAG | HOJSASONEN FRA KL. 8.30.

DET PLEJER AT GA SOM VARMT BR@D, SA BESTIL GERNE DAGEN INDEN.

MAD UD AF HUSET

ALT VORES MAD KAN
BESTILLES UD AF HUSET |

BESTILLING SKAL SKE SENEST DAGEN F@R.
MINIMUM 4 KUVERTER.

RING 98 48 79 00.

VI ELSKER SELSKABER!

VI HOLDER SELSKABER
ARET RUNDT.

NAR VEJRET ER SOMMERLIGT, TILBYDER VORES SK@NNE LADE MED
FRITSTAENDE BJALKER HERLIGE OG LANDLIGE OMGIVELSER. | EFTERAR
OG VINTER DANNER VORES AUTENTISKE RESTAURANT EN HYGGELIG OG

ROMANTISK RAMME OM ENHVER SLAGS FEST.

RING 98 48 79 00 ELLER
SKRIV PA info@hjorthsbadehotel.dk
FOR NZERMERE INFO.



”Lev ikke i fortiden, forestil dig ikke fremtiden, fokuser pa nutiden.”

BUDDHISTISK TRADITION

”Du kan ikke finde ro ved at undga livet.”

RUMI

”Man kan nemt fa sa travlt, at man glemmer at maerke livet.”

LONE FJORDBACK



FOLG HOTELLETS DAGLIGE GANG PA:
INSTAGRAM: @hjorthsbadehotel

FACEBOOK: HJORTHs Badehotel



fuuﬂbvr?u\ '.
Surdeiean cw\/\m L

| o L Wbk yon o\
D rlone R anlt
Wc\ g g
:?x’ c% RGN :{p“;ﬁ
'?_', O oL ajnkes Y r ne
396 % ROV na {\Uoh\?ﬂ‘{m\’
Moe G\ i {}!\ Vruul
DAY ﬂq \(\,ME\J( wu/\
- r t;: ™A AUy
AR R el il uaResT \)\\Q\Q_& ()C\Ls hauvenr 11- QLH_AM
/2 ) \VLL’Y\\EG_.YI\ U a r\u\ b e
‘Qo\ ¢ w0 : ’

T‘Eﬁ Preo 5\: cold Aomman
J AW X [} O tk. \I" [YEA Taug \‘I@O A Qk v{\.:o oy (LLT &) Ci CfJ"\_cLI'_M

da L\\L'u'\ Y ecovn Ay qr¢(\

| Ro P b\m} \a(,r %‘ro\ \ [AUNF 2\SLX Q\-M,VLU/A e

foo_Ur | - .
Doy TN FLL}) \L\ ~ 9_‘0‘"‘(\’\.9 K [_\MMUX ™, ma d Ol @\ E00 % P Prc\
|

a i
\fl ot _Q_,,r\ 0Q 1'\@.L}QJV el ] —\)“r\w\(

Bragns v | 1[4 -2 Yy V/20:° n* adarnle Mot ul.}m ad
OL} i\wm\“ ijx‘(ej\ _WU\.QN M\HV CME R lo .;}ﬁ

R\Lxﬁ & Qo ;} :\lyo‘f L\'_ﬁ"_;" 12




HJORTH:
RESTAURANT

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