
Restaurant Bøgely 



Forretter 
Skaldyrs Hotdog	 kr. 150 ..............................................................................
Skaldyrssalat bestående af rejer, krebsehaler, mayonnaise, citron & dild. Lidt varme 
fra cayenne peber og tabasco. Serveres i lunt brioche brød.

Hummerbisque med Kammuslinger	 kr. 150 .................................................
Smagfuld hummerbisque med pift af cognac. Serveres med to kammuslinger, flute & 
smør.

Rejecocktail	 kr. 150 ....................................................................................
Smagfulde  rejer  på  en  bund  af  sprød  salat,  toppet  med  rigelig  hjemmelavet  rød 
dressing og krone af dild. Serveres med citron, flute & smør.

Laksetartar	 kr. 150 .....................................................................................
Fineste skåret laks med soya, ingefær, hvidløg, sesam & chili. Serveres med tangsalat, 
flute & smør.

Oksetartar	 kr. 150 ......................................................................................
Tartar af magert skåret oksekød, friterede kapers & urter. Serveres med  estragon-
dressing, flute & smør.

Svampetoast	 kr. 150 ...................................................................................
Udvalgte svampe tilberedt med fløde, hvidløg & citron. Serveres på sprød potato bun 
toast.

Escargot	 kr. 130 ..........................................................................................
Vinbjergssnegle fra Frankrig tilberedt med hjemmelavet hvidløgssmør. Serveres med 
flute & smør.



Starters 
Seafood Hotdog	 kr. 150 ...............................................................................
Seafood salad consisting of shrimp, crayfish tails, mayonnaise, lemon & dill. Touch of 
heat from cayenne pepper & Tabasco. Served in a warm brioche bun.

Lobster Bisque with Scallops	 kr. 150 ...........................................................
Flavorful lobster bisque with a splash of cognac. Served with two scallops, baguette & 
butter.

Shrimp Cocktail	 kr. 150 ..............................................................................
Tasty shrimp on a bed of crisp lettuce, topped with plenty of homemade red dressing 
& a sprig of dill. Served with lemon, baguette & butter.

Salmon Tartare	 kr. 150 ................................................................................
Finely cut salmon with soy, ginger, garlic, sesame & chili. Served with seaweed salad, 
baguette & butter.

Beef Tartare	 kr. 150 ....................................................................................
Tartare of lean, finely cut beef, fried capers & herbs. Served with tarragon dressing, 
baguette & butter.

Mushroom Toast	 kr. 150 .............................................................................
Selected mushrooms prepared with cream, garlic & lemon. Served on crispy potato 
bun toast.

Escargot	 kr. 130 ..........................................................................................
Burgundy  snails  prepared  with  homemade  garlic  butter.  Served  with  baguette  & 
butter.



Hovedretter 
Moules Frites	 kr. 320 ..................................................................................
Lækre blåmuslinger fra Limfjorden i marinière sauce. Serveres med pommes frites, 
aioli & salat.

Stegt Laks	 kr. 360 .......................................................................................
Smørstegt laks med sauterede grønsager, sauce hollandaise & brune ris.

Steak Frites (250 / 400 gram)	 kr. 380 / 500 ....................................................
Nøje udvalgt ribeye udskæring fra Uruguay. Lavagrillet og serveret med pommes frites 
& sauterede grøntsager. Deres valg mellem béarnaise- eller rødvinssauce.

Wienerschnitzel	 kr. 360 ..............................................................................
Schnitzel af af kalveinderlår. Serveres med brasede kartofler, fine ærter, sky sauce & 
naturligvis en dreng.

Braiseret Lammeskank	 kr. 360 ...................................................................
Langtidsstegt  New Zealandsk  lammeskank  i  smagfuld  tomatsauce.  Serveres  med 
sauterede grøntsager & kartoffelmos.

Dyrefilet	 kr. 360 .........................................................................................
Filet af kronvildt med sauterede grøntsager, vildtsauce & dagens kartoffel.

Burger Frites	 kr. 320 ..................................................................................
Lavagrillet  bøf  af  hakket  oksekød  med  cheddarost,  bacon,  smoked  barbecue, 
tomatsalsa & dressing. Serveres i lækker brioche bolle med pommes frites.

Boeuf Bourguignon	 kr. 320 .........................................................................
Mørt oksekød tilberedt med rødvin og grøntsager. Serveres med kartoffelmos.

Dagens Vegetar Ret	 kr. 320 .........................................................................
Spørg venligst tjeneren.



Main Courses 
Moules Frites	 kr. 320 ..................................................................................
Locally sourced blue mussels in marinière sauce. Served with French fries,  aioli  & 
salad.

Pan-Seared Salmon	 kr. 360 .........................................................................
Butter-seared salmon with sautéed vegetables, hollandaise sauce & brown rice.

Steak Frites (250 / 400 grams)	 kr. 380 / 500 ...................................................
Carefully selected ribeye cut from Uruguay. Lava-grilled and served with French fries 
& sautéed vegetables. Your choice of béarnaise or red wine sauce.

Viennese Schnitzel	 kr. 360 ..........................................................................
Schnitzel  of  veal  tenderloin.  Served  with  pan  fried  potatoes,  fine  peas,  gravy  & 
“dreng” (a lemon wedge with anchovies & capers).

Braised Lamb Shank	 kr. 360 .......................................................................
Slow-roasted  New  Zealand  lamb  shank  in  tomato  sauce.  Served  with  sautéed 
vegetables & mashed potatoes.

Venison Fillet	 kr. 360 ..................................................................................
Fillet of red deer with sautéed vegetables, game sauce & potatoes of the day.

Burger Frites	 kr. 320 ..................................................................................
Lava-grilled beef patty with cheddar cheese, bacon, smoked barbecue, tomato salsa & 
dressing. Served in a soft brioche bun with a side of French fries.

Beef Burgundy	 kr. 320 ................................................................................
Delicious beef prepared red wine and vegetables. Served with mashed potatoes.

Today’s Vegetarian Dish	 kr. 320 ...................................................................
Please ask the waiter.



Desserter 
Gammeldags Rødgrød	 kr. 140 .....................................................................
En gammel kending der serves med fløde.

Crumble	 kr. 140 .........................................................................................
Lun crumble med lækre skovbær. Serveres med vaniljeis & flødeskum.

Mango Fromage	 kr. 140 ..............................................................................
Frisk mango fromage med crumble, pift af passionsfrugt & flødeskum.

Tarte au Chocolat	 kr. 140 ............................................................................
Smagfuld chokoladetærte med vanilje is, marengs & flødeskum.

Hvor Regnbuen Ender	 kr. 140 .....................................................................
Klassisk regnbue is med crunch, den gode chokoladesauce & flødeskum.

Gammel Ost	 kr. 160 ....................................................................................
Serveres med fedt, sky, løg, rom & rugbrød.



Desserts 
Red Berry Porridge	 kr. 140 .........................................................................
Hello old friend. A Danish classic served with plain cream.

Crumble	 kr. 140 .........................................................................................
Warm crumble with forest berries. Served with vanilla ice cream & whipped cream.

Mango Mousse	 kr. 140 ................................................................................
Mango mousse with crumble, broken passion fruit gel & whipped cream.

Tarte au Chocolat	 kr. 140 ............................................................................
Flavorful chocolate tart served with vanilla ice cream, meringue & whipped cream.

End of the Rainbow	 kr. 140 .........................................................................
Classic rainbow ice cream served with crunch, chocolate sauce & whipped cream.

Old Cheese	 kr. 160 ......................................................................................
Served with fat, gravy, onions, rum & rye bread.



Børnemenu 
Ekstra valgmuligheder for børn under 12 år.

Cheeseburger	 kr. 130 ..................................................................................
Lavagrillet bøf af hakket oksekød med cheddarost. Serveres i lækker brioche bolle 
med pommes frites, remoulade & grøntsagsstænger.

Pølser	 kr. 130 .............................................................................................
To grillede pølser med pommes frites, remoulade & grøntsagsstænger.

Pasta Bolognese	 kr. 130 ..............................................................................
Kokkens bolognesesauce lavet på oksekød & grøntsager. Serveres med pasta penne.

Frikadeller	 kr. 130 ......................................................................................
To frikadeller  på  kalve-  og  flæskekød.  Serveres  med pommes frites,  remoulade  & 
grøntsagsstænger.

Fish & Chips	 kr. 130 ....................................................................................
Serveres med grøntsagsstænger.

Vanilje Is	 kr. 100 .........................................................................................
Serveres med den gode chokoladesauce & flødeskum.



Kids Menu 
Additional options for children younger than 12 years.

Cheeseburger	 kr. 130 ..................................................................................
Lava-grilled beef patty with cheddar cheese. Served in a delicious brioche bun with 
French fries, remoulade & vegetable sticks.

Sausages	 kr. 130 .........................................................................................
Two grilled sausages with French fries, remoulade & vegetable sticks.

Pasta Bolognese	 kr. 130 ..............................................................................
Chef ’s Bolognese sauce made with beef & vegetables. Served with pasta penne.

Meatballs	 kr. 130 ........................................................................................
Two  meatballs  made  of  veal  and  pork.  Served  with  French  fries,  remoulade  & 
vegetable sticks.

Fish & Chips	 kr. 130 ....................................................................................
Served with vegetable sticks.

Vanilla Ice Cream	 kr. 100 ............................................................................
Served with chocolate sauce & whipped cream.
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