
Restaurant Søstjernen 
 

 

Spørg venligst personale ved allergi 

FROKOSTKORT 
Serveres Lør & Søndag 12.00 – 16.00 

 
 

CHRISTIANSØPIGENS KRYDDERSILD 
Kapers, løg, creme fraiche, kartoffel. 

 
CHRISTAINS ISLAND GIRLS SPICED PICKLED 

HERRING 
Capers, onion, potato & sour Creme. 

69.- 
- 
 

LUN STEGT SILD 
Blødeløg & sennep. 

 
FRIED HERRING 

Caramelized onions & mustard. 
69.- 

 
 

PANERET RØDSPÆTTE M. REMOULADE 
Citron & rugbrød. 

 
BREADED PLAICE & PICKLED SAUCE 

Lemon & ryebread. 
69.- 

 
 

PANERET RØDSPÆTTE M.HÅNDPILLEDE 
REJER 

Mayonnaise, citron, kaviar & rugbrød. 
 

BREADED PLAICE & SHRIMP 
Mayo, caviar, lemon, ryebread. 

82.- 
 
 

LAKSE RILETTE 
Asparges, dild, mayo & ristede brød. 

 
SALMON SALAD 

Asparges, dill, mayo, toasted bread 
82.- 

 
 
 
 

 
 
 
 

HÅNDPILLEDE REJER 
Mayonnaise, citron, kaviar & ristede brød. 

 
HAND PEELED SHRIMP 

Mayo, lemon, caviar, toasted bread. 
125.- 

 
 

FISH N’ CHIPS 
Torsk i sprød dej & citron. Hertil husets fritter & 

dip. 
 

FISH N’ CHIPS 
Cod in crisp dough – Lemon. Served with fries & dip. 

119.- 
 
 

STJERNESKUD 
Paneret & dampet rødspætte, håndpillede rejer, 
kaviar, hollandaise, asparges, citron & ristede 

brød. 
 

SHOOTING STAR 
Breaded & steamed placie – Shrimp - Caviar – 

Hollandaise – Asparagus – Lemon – Toasted bread. 
Dame 139.- (1 af hver rødspætte) 
Herre 169.- (2 af hver rødspætte) 

 
 
 
 
 

SØNDAGS BRUNCH TAPAS FRA 109.- 
11.00 – 13.30 

 
SUNDAY BRUNCH TAPAS FROM 109.- 

11.00 – 13.30 
 

 
 
 
 
 

 

V OR E S  MAN IF EST .  
M ÅL E T  E R  AT  K U N N E  T I L B Y D E  J E R  L Æ K K E R  M A D  D E R  T I L B E R E D E T  ME D  H J E R T E T  O G  
O M H U  T I L  P R I S E R  D E R  E R  F AM I L I E  V E N L I G E .  V I  Ø N S K E R  O G S Å  AT  K U N N E  T I L B Y D E  

J E R  E T  V I N KO R T  ME D  S M AG S F Y L D T E  V I N E  O G  P R I S E R  D E R  E R  T I L  AT  B E T AL E .  
L E V E R  V I  I K K E  O P  T I L  J E R E S  F O R V E N T I N G E R ,  SÅ  F O R T Æ L  O S  D E T  G E R N E .  I  D A G  

K AN  V I  S A MM E N  F I N D E  E N  LØ S N I N G  –  
I  M O R G E N  E R  D E T  F O R  S E N T .  
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KARTOFFEL 
Syltede løg, purløgs mayo, bacon & rugbrød. 

 
POTATO 

Pickled onion, chive mayo, bacon & ryebread. 
65.- 

 
 

HAKKEBØF 
Bløde løg, drueagurk, bacon & rugbrød. 

 
MINCED MEET PATTY 

caramelized onions, pickled cumumber, bacon & 
ryebread. 

75.- 
 
 

PARISERBØF  
250g hk. oksekød, pickles, løg, kapers, peberrod, 

rødbede, æggeblomme & ristede brød. 
 

FRIED BEEF TARTARE  
250g minced meat, pickled vegettables, onion, 

capers, horseradish, beetroot, egg yolk & toasted 
bread. 
125.- 

 
BURGEREN 

250g hk. oksekød, brioche bolle, karamelliseret 
løg aioli, syltede løg, drueagurk, cheddar, bacon. 

Hertil husets fritter & dip. 
 

BURGER 
250g Minced meat, brioche bun, pickeled cucumber, 

caramelized onion aioli, pickled onion, cheddar & 
bacon.  

Served with fries & dip. 
109.- 

 
VEG BURGER 

Rødbedebøf, brioche bolle, karamelliseret løg 
aioli, syltede løg, drueagurk.  

Hertil husets fritter & dip.  
 

VEGE BURGER 
Beetroot beef, brioche bun, pickeled cucumber, 

caramelized onion aioli & pickled onion.  
Served with fries & dip. 

109.- 
 

HUSETS FRITTER 
Med dip. 

 
FRIES 

With dip. 
35.- 

 
 

DIP 
Ketchup – Husets dip - Remoulade. 

 
DIP 

Ketchup – Our dip – Pickled sauce. 
10.- 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

STJERNE PLATTE 
Kryddersild m. kaper & løg, lakse rilette, rødspætte 

m. remo, rejer m. mayo & caviar, hk. bøf med 
bløde løg, ost & sødt. 

 
STAR PLATTER 

Pickled herring with capers & onion, salmon salad, 
placie with picled sauce, shrimp with mayo & caviar, 
minced meat patty with caramelized onions, chesse & 

sweet. 
229.- 

(min 2 personer) 
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DAGENS KAGE 
Spørg tjeneren. 

 
CAKE OF THE DAY 

Ask the waiter. 
49.- 

 
 

KAFFE & KAGE 
Dagens kage & kaffe. 

 
COFFEE & CAKE 

Cake of the day and coffee. 
59.- 

 
 

ÆBLEKAGE  
makroner, rugbrødsknas, ribs & fløde. 

 
DANISH APPLECAKE 

macaron, ryebread, lingonberry & cream. 
59.- 

 
 

TALEGGIO  
med syltede kirsebær, knækbrød & valnødsne.  

 
TALEGGIO 

 with marinerede cherry, crisp bread & walnut snow. 
59.- 

 
 

 
 
 
 
 
 
 
 
 


