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Follow us...

A part of Skagen in Køge
Skagen is for many the epitome of calm, 

new energy, fantastic nature, 
fresh fish and shellfish in large quantities. 

You find peace in the sea and its infinity. 
- Fresh fish and shellfish are our specialty, 
so enjoy the peace, gather new energy 

and let our kitchen surprise you.



LUNCH –  11.30-16.00LUNCH –  11.30-16.00
”Self-peel” shrimps� 165,-
Aioli and lemon

Garlic roasted tiger prawns� 165,- 
Crisp salad, aioli and fresh lemon 

Moules frites with aioli	 185,- 
Mussels steamed in white wine with herbs, garlic and cream 

Arkens ”stjerneskud”	 200,- 
Breaded plaice fillets, hand-peeled schrimps, 
smoked salmon and red dressing

Smoked salmon	 165,- 
Crisp salad, dressing with herbs and greens

Arkens fish soup� 185,-
Filled with fish, shellfish and saffron. 
You have to peel the shellfish yourself

Shellfish “hotdog”	 165,-
Seafood salad served in butter toasted brioche baguette 
with pickled red onions and herbs

Fish ‘n’ Chips 	 185,-
Fish in crispy tempura batter, rustic fries, sauce tartare and lemon

LUNCH – 11.30-16.00LUNCH – 11.30-16.00
Lunch plate with 5 delicious things 	 185,-
Composed by the kitchen on the day	

Danish ”smørrebrød” with breaded plaice filets	 165,-
and hand-peeled prawns 
Lemon mayo, kaviart and lemon on homemade rye bread

Danish ”smørrebrød” with malted herring	 115,- 
Sour cream, pickled apples and red onions 
on homemade rye bread

Danish ”smørrebrød” with avocado •  VEGETARIAN	 135,- 
Slices of avocado, chili mayo, pickled red onions, salad, 
lemon zest and roasted hazelnuts on toasted rye bread

Caesar salad	 165,- 
Salad with caesar dressing, breaded chicken, 
red onion, bacon, croutons and parmesan

Croque Madame	 155,- 
Sourdough bread with ham, mozzarella, emmentaler, dijon dressing
and fried egg on top. Served with crisp salad  

Parisian steak	 185,- 
Pickles, capers, beetroot, horseradish, onions and raw egg yolk

Sailor’s casserole	 185,- 
Beef fillet, bacon and cocktail sausages.
Served with rice or French fries

Vegan steak, made of vegetables • VEGETARIAN	 175,- 
Roasted vegetables, pickled red onions and pesto mayo. 
Served with French fries and optional dip

SIDEORDERSSIDEORDERS
Garlic bread� 45,-
Rustic fries with optional dip�   55,-
Salad, caesar dressing, croutons and parmesan� 55,-

CHILDRENCHILDREN  ••  11 YEARS OR LESS11 YEARS OR LESS

Fish fillet with French fries,� 85,-
vegetable sticks and optional dip
3 chicken pieces with French fries,� 85,-
vegetable sticks and optional dip�
2 scoops of vanilla ice cream � 45,-
with whipped cream and chocolate sauce�
Kids ice cream bomb with marshmallows and chocolate sauce� 35,- 



MAIN COURSE –MAIN COURSE – 17.00 17.00
Fish of the day (Please ask your waiter)	 250,- 
Today’s potato, fried vegetables and sauce

Arkens ”stjerneskud”	 200,- 
Breaded plaice fillets, hand-peeled schrimps, 
smoked salmon and red dressing

Moules frites with aioli	 185,- 
Mussels steamed in white wine with herbs, garlic and cream

Arkens fish soup� 185,-
Filled with fish, shellfish and saffron. 
You have to peel the shellfish yourself

Fish ‘n’ Chips 	 185,-
Fish in crispy tempura batter, rustic fries, sauce tartare and lemon

”Self-peel” shrimps� 165,-
Aioli and lemon

Beef fillet	 295,- 
Beef fillet 250g. with a nice marbling of fat, flavor and tenderness.
Served with vegetables and potato of the day.
Sauce by own choice: Bearnaise, mushroom sauce or pepper sauce

Veal tournedos	 325,- 
The 200g. of beef is flambeed in port wine.
Served with vegetables and potato of the day.
Sauce by own choice: Bearnaise, mushroom sauce or pepper sauce

Wienerschnitzel	 225,- 
Fresh peas and pommes sauté.
Sauce by own choice:  Bearnaise or pepper sauce

Sailor’s casserole 	 185,- 
Beef fillet, bacon and cocktail sausages.
Served with rice or French fries 

Vegetable steak with fries • VEGETARIAN	 175,- 
Roasted vegetables, pickled red onions and pesto mayo. 
Served with French fries and optional dip

DESSERTSDESSERTS
2 pcs. of homemade Petit Four	 75,- 

Creme brulée with vanilla ice cream	 125,- 

Chocolate mousse	 125,- 
Coated with a layer of chocolate. 
Served with ganache and broken raspberry gel

Passion fruit panna cotta	 125,- 
Vanilla ice cream, white chocolate ganache
and fresh passion fruit

Ice cream or sorbet • Price per scoop  	 30,-

Vegan ice cream • Price per scoop� 35,-

3 kind of cheese	 125,- 
Served with compote and homemade crispbread

CAVIAR CAVIAR •• OYSTERS –  OYSTERS – ALL DAYALL DAY
Caviar Ĺestrée - Beluga	 10 g. 795,-
You wanna be like James Bond? Beluga caviar is the best 
and most expensive type of caviar available. Incredibly creamy,
rich and aromatic caviar that promises maximum pleasure. 
Should be enjoyed with Champagne.
Served with red onion, sour cream and toasted bread

Caviar Ĺestrée - Imperial 	 10 g. 455,-
An ideal caviar for beginners. Its large-grained roe 
melts gentle on the tongue and unfolds its fine nutty and creamy taste.
Served with red onion, sour cream and toasted bread

Oysters Natural 	 1 pcs. 35,-

Crispy cod	 75,- 
Marinated salad, pickled apples, mango and fresh chilli

Garlic roasted tiger prawns� 70,-
Aioli and lemon

Smoked salmon	 75,- 
Crisp salad, dressing with herbs and fresh lemon

Torpedo shrimps	 65,- 
Mayo with basil, teriyaki, roasted sesame and lime

Scallop	 95,- 
Cold cream with horseradish and fresh apples

Fish Taco	 65,- 
Green salsa, sour creme, scallions and coriander

Lobster bisque	 85,- 
White fish and dill oil	

Breaded drumstick	 65,- 
Sweet BBQ, sesame and chili mayo

Chicken Taco	 65,-
Breaded chicken, pesto mayo and mango

Bon Bon	 75,- 
Braised and deep-fried beef shank with truffle and pickled apples

Carpaccio of veal tenderloin	 65,- 
Pestomayo, pine nuts, pickled pumpkins and cheese

Beef •  85g.	 110,- 
Danish beef fillet with fried vegetables

Grilled salad •  VEGETARIAN	 65,- 
Truffle mayo, roasted hazelnuts and cheese

SIDEORDERSSIDEORDERS
Garlic bread� 45,-
Rustic fries with optional dip�   55,-
Salad, caesar dressing, croutons and parmesan� 55,-

Social dining is not served on days with fish- and seafood buffet

TEA AND COFFEETEA AND COFFEE
Coffee or Tea� 40,-

Cortado� 50,-

Americano� 50,-

Flat White� 55,-

Cappuccino� 55,- 

Caffe Latte� 55,-

Chai Latte� 55,-

Hot chocolate with whipped cream� 60,-

Espresso, double espresso� 45,-/55,-

Irish coffee 2 cl./4 cl.� 75,-/90,-

French coffee 2 cl./4 cl.� 75,-/90,-
With Grand Marnier

The girls’ coffee 2 cl./4 cl.� 75,-/90,-
With Baileys

Mexican coffee � 90,-
With Kahlua and Tequila

Ice coffee� 70,-
With chocolate-, hazelnut-,  
vanilla- or caramel syrup

SOCIAL DINING - 17.00SOCIAL DINING - 17.00  2 dishes is apx. 1 appetizer

The chef’s surprises
7 dishes 495,- (without dessert)

Composed by the kitchen and must be ordered by the entire table



 

SOFT DRINKSSOFT DRINKS
Coca Cola, Coca Cola Zero,
Sprite Zero, Fanta, Schweppes Lemon,  
Sparkling water
	 30 cl. 	 50 cl.	 80 cl.
	 40,- 	 65,-	 90,-

WATERWATER
Hildon Sparkling • 75 cl.                   
Hildon Still • 75 cl.                            
Water per person                                          

BOTTLES / JUICEBOTTLES / JUICE��
Red Soda • 25 cl.� 40,-
Cocio • 25 cl.� 40,- 
Apple- or Orange Juice • 50 cl.� 40,-
Milk • 50 cl.� 40,-
Fever Tree Tonic • 25 cl.� 50,-
Fever Tree Ginger Beer • 30 cl. � 50,-
Small Milk or Juice • 30 cl.� 25,-

ANTONSANTONS •• 25 CL.25 CL.

ORGANIC JUICESORGANIC JUICES		� 50,-
Rhubarb, Elderflower or Raspberry

HOMEMADE HOMEMADE ICE TEAICE TEA
Peach Ice Tea 
Lemon Ice Tea 
Raspberry Ice Tea

HOMEMADE LEMONADEHOMEMADE LEMONADE		
Classic Lemonade 
Pink Lemonade

SKAGEN BEERSKAGEN BEER •• 50 CL.50 CL.� 95,-
Frokostøl • 2,6%
Drachmann, Pilsner • 5,0%
Nordlys, Wheat beer • 5,0%
Tuxen, Classic • 5,3% 
Skawskum, Dark Lager • 5,0%
Bundgarn, Porter • 6,5%
Isbryder, Bock • 6,0%
Gl. Skagen, IPA • 6,0% 

NON-ALCOHOLIC BEER NON-ALCOHOLIC BEER 
Brooklyn, Hoppy Lager • 25 cl.� 65,-
Tuborg Classic • 33 cl.� 50,-
Weihenstephaner • 50 cl.               60,-

FADØLFADØL
	 25 cl.	 40 cl.	 75 cl.
Carlsberg	 40,-	 60,-	 100,-
Tuborg Classic	 40,-	 60,-	 100,-
Jacobsen Brown Ale	 50,-	 75,-	 125,-
Jacobsen Yakima IPA	50,-	 75,-	 125,-

GINGIN •• 2 CL.2 CL.

Bombay Sapphire� 50,-
Elg Gin No. 1� 100,-
Geranium� 65,-
Hendricks� 75,-

VODKAVODKA •• 2 CL.2 CL.

Koskenkorva� 50,-
Ketel One� 70,-
Crystal Head� 90,-

WHISKEY-BOURBONWHISKEY-BOURBON •• 2 CL.2 CL.

Jack Daniels� 50,-
Crown Royal� 50,-
Dalmore 15 year� 95,-
Highland Park 18 year� 145,-

ROMROM •• 2 CL.2 CL.

Bacardi Carta Blanca� 50,-
Captain Morgan Spicy� 50,-
Gosling Black Seal� 65,-
Ron Zacapa Cenitario 23 Year� 100,-
Plantation Anniversary Extra� 105,-

AVECAVEC •• 2 CL.2 CL.

Baileys� 50,- 
Cointreau� 50,- 
Leopold Gourmel 6� 55,-
Leopold Gourmel 10� 90,-
Leopold Gourmel 20� 145,-

Remy Martin XO� 160,-
Vaghi, Bas-Armagnac� 125,- 
Grappa Di Amarone Fiorato � 95,-
Grappa Di Amarone Ca’ Florian� 95,-
Calvados Fine� 60,- 

DRINKSDRINKS
Dry Martini Cocktail� 115,-
4 cl. Bombay, 2 cl. Dry Martini, olive on the side

The Usual� 115,-
3 cl. Geranium, Fever Tree Tonic, cucumber

Aperol Spritz� 115,-
5cl. Aperol, 5cl. Sparkling Wine, Sparkling water 

Rhubarb Ginger Spritz� 115,-
3 cl. Bombay Sapphire, Fever Tree Ginger Beer,
rhubarb and lemon

Gin Hass� 115,-
3 cl. Bombay Sapphire, Lemon Soda, mango syrup

Espresso Martini� 115,-
3 cl. Ketel One, 3 cl. Kahlua, espresso

Dark ’n’ Stormy� 115,-
3cl. Gosling, Ginger Beer and lime

Moscow Mule� 115,-
3cl. Koskenkorva Vodka, Fever Tree Ginger Beer 
and lime

DESSERT WINEDESSERT WINE

Château de Fesles, Coteaux du Layon Vieilles Vignes, Loire, Frankrig
A sweet wine with many comlpex scent and taste impressions. 			  550,-
Both intense and elegant at the same time. 

Château Les Arroucats Cuvée Virginie, Bordeaux, 	 75,-		  450,- 
Sainte-Croix-du-Mont 2019
The bouquet is characterized by apricot and pear scents. A weak acidity from 
Sauvignon Blanc gives the wine freshness. A good alternative to Sauternes.

M. Chapoutier, Banyuls, Roussillon, Frankrig	 125,-	 450,-
Powerful dessert/apéritif wine. Sweet, ”fat” and fresh taste.

PORT WINEPORT WINE

Warre’s, Otima 10 year Tawny, Douro, Portugal 	 125,-	 475,-
Bouquet of ripe fruit with a lovely delicate and soft taste 
with nuances of nuts, tangerines and apricots.

Warre’s, Otima Colheita 2013, Douro, Portugal 	 145,-	 600,-
The scent brings to mind dates, orange peel 
and roasted oriental spices. Powerful and creamy.

		 50 cl. 50,-	 1 liter 95,-

85,-
85,-
35,-

CHAMPAGNECHAMPAGNE

Nicolas Feuillatte, Réserve Exclusive Brut 		  550,-	 995,-
Elegant and delicious Champagne with classic Champagne notes 
of toast, crisp green apples and citrus.

Bestheim Crémant d’Alsace Brut - Heritage, Alsace • ORGANIC		  545,-
Crisp, fresh and lively organic Crémant d’Alsace.

Caprice de Lune Rosé, Beaujolais, Frankrig 	 95,-		  450,-
Fresh, fruity and sparkling rosé wine with a slightly pleasant sweetness.

Saint Louis Sparkling Blanc de Blancs Brut, Frankrig 	 95,-		  450,- 
Elegant, refreshing and lively Blanc de Blancs Brut with piquant aromas of peach, 
pear and apple. A crisp Brut with bubbles that is nicely rounded 
by a long aftertaste.

 

NON-ALCOHOLIC WINENON-ALCOHOLIC WINE

Chardonnay Premium • 0,5%		  80,-	 295,- 
Beautiful non-alcoholic white wine with an alluring bouquet of green apples and 
stone fruits. The wine has a complex and aromatic scent profile.

Merlot Premium • 0,5%		  80,-	 295,- 
Fruit-driven and inviting alcohol-free wine made from Merlot grapes. 
The wine has beautiful notes of plum, cherry and mint..

SCHNAPPSSCHNAPPS •• 2CL.2CL.

Red Aalborg, Brøndum, Linie, OP Anderson			   40,-
Homemade schnapps			   40,-
A bottle to go • 20 cl. 	 145,-

DRAFT BEER�DRAFT BEER�
	 25 cl.	 40 cl.	 75 cl.
Carlsberg	 40,-	 60,-	 100,-
Tuborg Classic	 40,-	 60,-	 100,-
Jacobsen Brown Ale	 50,-	 75,-	 125,-
Jacobsen Yakima IPA	50,-	 75,-	 125,-
		  33 cl.	 50 cl.
Kronenbourg 1664 Blanc		 65,-	 85,-

BOTTLE OF BEERBOTTLE OF BEER •• 33 CL.33 CL.  
Grimbergen Double Ambre • 6,5%� 60,-
Grimbergen Blonde • 6,7%� 60,-

BOTTLE OF BEERBOTTLE OF BEER •• 50 CL.50 CL.  
Weihenstephaner • 5,4%� 60,-

		 50 cl. 50,-	 1 liter 95,-



WHITE WINEWHITE WINE
FRANCE

De Chansac, Sauvignon Blanc, Gascogne		  80,-	 300,-
Elegant, semi-dry with a taste of exotic fruits.

Les Berchets, Chardonnay, Vin de Pays d’Oc		  80,-	 300,-
Beautiful Chardonnay with everything expected of the grape. Full-bodied, bold and 
with a lovely fresh aftertaste of peach and white stone fruits.

Famille Hugel, Riesling – Classic			   495,-
Riesling with a bouquet of green apples, peaches and citrus. 
The taste is fresh and crisp.

Famille Hugel, Pinot Gris – Classic			   595,-
Fresh and elegant dry taste of very ripe fruits, such as apricots and plums.

Château des Jacques, Beaujolais - Clos de Loyse 			   525,-
Nice, clean, fresh and fruity. Ideal as an aperitif with fish and shellfish.

Domaine Bouchié Chatellier, Pouilly-Fumé, Les Adelins, Loire 	120,-	 625,-
Fruity and fresh white wine with everything you expect from a Pouilly Fumé.

Maison Louis Jadot, Saint-Véran, Bourgogne, Mâconnais			   725,-
Dry, slightly fruity and delicate wine with a scent of bright fruits.

Maison Louis Jadot, Chablis, Bourgogne			   725,-
A fresh and mineral Chablis, good with oysters and white fish.

Henri Bourgeois, Sancerre - Les Baronnes			   750,-
Citrus, lime and exotic fruits, with a fine mineral dryness. 

AUSTRIA

Weszeli, Grüner Veltliner - Langenlois, Kamptal • ORGANIC		  545,-
Rank wine with good acidity with a taste of green apples.

GERMANY

Balthasar Ress, White Rabbit Riesling, Rheingau		  90,-	 375,-
Nice sweet Riesling, perfect summer wine. 

      
Villa Huesgen, Riesling by the glass, Mosel		  110,-	 475,-
Riesling with fine acidity and juicy fruit.  

ITALY

Tommasi, Vigneto le Rosse - Pinot Grigio, Veneto		  105,-	 450,- 
The taste is rich with a clean, fresh and crisp aftertaste.

USA

Stone Barn, Chardonnay, Californien		  95,-	 400,-
Chardonnay with a fresh bouquet and flavors of pineapple, 
green apples and citrus.

Au Bon Climat, Chardonnay - Californien, Santa Barbara County	 750,-
Discreet barrel aging, full and intense fruit. Good for poultry and fish.

Merf - Chardonnay, Columbia Valley			   535,-
Full-bodied and well-balanced Chardonnay. Scent of apples and tropical fruits.

AUSTRALIA

Pete’s Pure - Chardonnay		  90,-	 375,-
Mild, creamy and incredibly clean in taste. A refreshing Chardonnay with
tropical fruits, such as honeydew melon and ripe peaches and a fine fruit acidity.

Pete’s Pure - Sauvignon Blanc		  90,-	 375,-
Balanced and inviting Sauvignon Blanc that is clean, dry and elegant.

  

WHITE WINEWHITE WINE



FRANCE

Whispering Angel		  135,-	 575,-
Silky summer dream and known as the world’s most popular rosé. Fresh, floral 
and creamy rosé with the purest taste of fresh raspberries and light cherries.

Château Sainte Marguerite, Cuvée Symphonie Rosé		  145,-	 650,-
Cru Classé, Côtes de Provence. Fragrant nuances of underlying exotic fruits.

USA

Stone Barn, Zinfandel		  95,-	 400,-
American fruit bomb with lots of strawberries, 
cherry and watermelon. Sweet and easy to drink.

 

AUSTRALIA

Pete ś Pure		  90,-	 375,-
Beautiful semi-dry rosé with notes of red apples, 
ripe strawberries, watermelon and sunshine.

RED WINERED WINE
FRANCE			 

Sensas, Cabernet Sauvignon/Syrah		  80,-	 325,-
Full-bodied, soft wine with blackberry and vanilla flavors.

Maison Louis Jadot, Fleurie - Poncereau, Beaujolais			   675,-
Fruity and floral wine, soft, fine and elegant, but also quite powerful. 

Château Moncets, Bordeaux, Lalande de Pomerol			   595,-
Neighbor to the legend Petrus, soft with dark chocolate and fresh berries. 
Perfect for red meat.

Château Macquin, Bordeaux, Saint-Georges-Saint-Émilion		  595,-
Classic Bordeaux with notes of plums and dark berries.

 

ITALY

Tor del Colle, Montepulciano d Ábruzzo Riserva		  80,-	 300,-
Elegant and aromatic wine, where crushed cherry stones from barrel aging 
harmonize beautifully with shades of cherry, currant and coffee.

Corte Loto		  105,-	 450,-
Nice, balanced Appassimento, reminiscent of the classics  
Ripasso and Amarone wines up north. Here you get juice, power and silky tannins.

Marziano Abbona, Barolo - La Pieve, Piemonte			   850,-
Typical Nebbiolo, muscular with lots of dark flowers and red fruits.

Tommasi, Ripasso Valpolicella Classico Superiore 			   595,-
Classic full-bodied, ripe, warm with a hint of almond.

Tommasi, Amarone della Valpolicella Classico			   1095,-
Dry and powerful Amarone with a soft and slightly pleasant bitter aftertaste.

Fèlsina, Chianti Classico - Berardenga, Toscana			   650,-
Rich in classic Sangiovese fruit with depth and tannic structure.  

USA

Stone Barn, Zinfandel, Californien		  95,-	 400,-
Bouquet of blackberries, plums and a hint of spices with good tannins.

Brazin, Zinfandel, Californien, Lodi		  145,-	 595,-
Zinfandel at its best! Dark and intense. 

Au Bon Climat, Pinot Noir - Santa Maria Valley FW, Californien		  1075,-
La Bauge Au-dessus is often the darkest of Au Bon Climat’s Pinot Noir wines. 
In here there is juice, power, structure, elegance and intense aroma 
packed with e.g. cranberry, currant and cedar.

ROSÉ WINEROSÉ WINE RED WINERED WINE


