LUNCH
Shooting Star

109,-

Fried and steamed fillet of plaice with shrimps and dressing on toasted bread

Herring plate

109,-

Mandø Inn herring, Lemon Thyme herring, Balsamic herring, and
Fried herring in Tomato-Chili with bread, butter and fat

Mandø Inn plate

109,-

Ham, Italian salad, rolled pork luncheon meat with onion,
Danish meatballs with red cabbage and cheese on ryebread

2 Fillets of Plaice
With ryebread, butter and remoulade, or
With French Fries, remoulade and ketchup

89,-

EVENING
Starters
White wine steamed mussels with bread and butter

79,-

Asparagus soup with bread and butter

49,-

Shrimp cocktail with bread and butter

79,-

Mixed Salad

49,-

Main courses
Fried plaice with parsley sauce and new potatoes

159,-

Filled Plaice with shrimps, asparagus sauce and new potatoes

169,-

White wine steamed mussels with bread and butter

149,-

Mandø Inn Schnitzel with béarnaise sauce, French fries, peas and mushrooms

159,-

Schnitzel with butter sauce, fried potatoes, peas and mushrooms

159,-

Mandø Inn steak with béarnaise sauce, French fries and salad

169,-

Cauliflower gratin with new potatoes, salad and curry-apricot dressing

149,-

Fish filet, Sausages or Meatballs with French fries

89,-

Desserts
Pancakes with vanilla ice-cream and chocolate sauce

59,-

Ice-cream plate with 3 flavors and whipped cream

59,-

Chocolate mousse with raspberry sorbet

59,-

Chocolate mousse with whipped cream

29,-

Old-fashion Danish apple cake with macaroon and whipped cream

39,-

LUNCH BUFFET
1. July – 16. August

Mandø Kro herring, Balsamico herring, Lemon-Thyme herring
Tomato-Chili fried herring, Whisky herring, Brown Ale herring
Smoked lamb meat & lamb sausage
Ravigotte potato salad & chef’s potato salad
Homemade chicken-salad, tuna-salad & ham-salad
Cream potatoes, rösti & vegetarian springrolls
Meatballs, fish fillets & hotwings
Fresh summer salads & Freshly baked bread

Children

79,-

For children age 3-12 years old

Adults
When presenting a valid Tractorbus-ticket 119,-

139,-

