
Kun på Kroen:
Braiseret lammekølle, rosastegt krone m/ cremekartofler........... 199,-
Boeuf Wellington m/ rødvinsglace,
urter & pommes Anna .......................................................................... 275,-
Oksehøjreb m/ bearnaise & pommes Anna .................................... 275,-
Stegt sandart m/ blåbærsauce, grønt & kartofler ...................... 225,-
Dampet laks m/ hollandaise & spæde urter ................................. 225,-
Stegt laks m/ hummersauce, julienneurter & kartofler ............ 245,-

FORRET

HOVEDRET

DESSERT

NATMAD

Kun på kroen:
Indbagt hummersuppe ........................................................................... 115,-
Bouillabaisse m/ hvidløgs aioli ............................................................  95,-
Grillet kammuslinger m/ puré .............................................................  95,-

Charcuteri bord ......................................................................................... 135,-
Aspargessuppe m/ kødboller ..................................................................  75,-
Karrysuppe m/ kylling ..........................................................................  75,-
¨Pølsevogn¨ .................................................................................................  75,-
Klar oksekødsuppe ....................................................................................  95,-
Biksemad m/ spejlæg & rødbeder .......................................................  75,-
Frikadeller m/ kold kartoffelsalat ......................................................  85,-
Lun leverpostej m/ bacon & champignon .......................................  75,-
Små trekant sandwich ( 3 pr. pers.) ...................................................  95,-
Tarteletter m/ høns i asparges ............................................................  85,-
Minestronesuppe .......................................................................................  85,-

                        

Gl.dags oksesteg m/ glaseret perleløg & krølfedt ........................... 255,-
Kalvesteg stegt som vildt m/ tilbehør ............................................... 255,-
Kalvefilet m/ gorgonzolasauce ............................................................ 245,-
Kalvemørbrad m/ sauce calvados ...................................................... 265,-
Helstegt kalveculotte m/ pimentsauce .............................................. 199,-
Indbagt svinemørbrad m/ paprikasauce ......................................... 199,-
Krondyrfilet m/ risoli, vildt sky, urter & waldorfsalat. dg.pris
Rosastegt andebryst m/ spæde grønsager & orangesauce ........ 225,-
Perlehønebryst m/ ratatouille & petit kartofler ........................... 199,-

Rejecocktail ................................................................................................   79,-
Rimmet laks m/ mild peberrodscreme ..............................................  79,-
Kold laks bellevue ..................................................................................... 135,-
Foie gras terrin m/ serranoskinke ..................................................... 145,-
Dampet laks m/ rejer & grønne asparges .......................................  79,-
Røget andebryst m/ marineret salat ................................................   85,-
Varmrøget laks ..........................................................................................  95,-
Soyamarineret laks ..................................................................................  95,-
Flødelegeret hønsekødssuppe tilsmagt m/ trøffel ...........................  85,- 
Laksetallerken m/ laksetatar,
romesco laks  & varmrøget laks ...........................................................  95,-
Lakseterrin m/ purløgscreme & salat ...............................................  75,-

Hjemmelavet is ..........................................................................................  79,-
Rubinsteinerkage ......................................................................................  85,-
Tiramisu ......................................................................................................  79,-
Gateau Marcel ...........................................................................................  95,-
Fromage (citron, appelsin, rom) ..........................................................  75,-
Trifli (efter årstid) ...................................................................................  85,-
Chokoladekage m/ creme double ..........................................................  85,-
Chokolademousse .......................................................................................  75,-
Creme bruleé  ..............................................................................................  75,-
Pana cotta m/ bærcoulis ........................................................................  75,-
Kun på kroen:
Desserttallerken .........................................................................................  99,-
Profitetroles m/ vaniljeis & chokoladesauce ....................................  79,-
Lyngkroen’s store dessertbord ............................................................... 185,-
Pære belle Helene ......................................................................................   85,-
Pandekager m/ is ......................................................................................  79,-
Nøddekurve m/ is & bær ...................................................................... 125,-


