HOTEL
SABRO KRO

AFTENMENU - A LA CARTE

Forret

Huide asparges, rejer, frisésalat & hollandaisesauce
Kr. 148,-

Laksetatar med dild-mayo, skalottelog, rugbrodscroutoner & urtesalar
Kr. 128, -

Oksecarpaccio med rucola, syltede svampe parmesan & troffel-mayo
Kr. 138, -

Hovedret

Dagens urtebagte fisk, erte puré, gronne asparges, nye guldrodder, syltede hvideasparges,
dild creme & nye kartofler
Kr. 310,-

220g oksemorbrad, fritter, bearnaisesauce, syltede log & bagte tomater
Kr. 280, -

Wienerschnitzel, klassisk garniture, brasede kartofler & smorsauce
Kr. 248, -

Sporg tjeneren for dagens ret
r. 22

>

Tilkob til alle forretter og hovedretter:
Gron salat med gronne asparges, grillet peber, olie-eddike dressing & hjemmelavede croutoner
Kr. 55, -

Dessert

Panna cotta med hyldeblomst spejl friske ber, brandt hvid chokolade & karameliset popcorn
Kr. 88,-

Eton mess med friske jordber, chokolade, flodeskum, jordber coulis & marenges
Kr. 78,-

Friskbagt chokoladefondant med vanilje is, guld, hindber pure og ristede nodder
Kr. 88, -

Oplysninger om allergener fas ved henvendelse til vores personale
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HOTEL
SABRO KRO

EVENING MENU - A LA CARTE

Appetizer

White asparagus, shrimps, fresh salad & hollandaise sauce
Kr. 148, -

Salmon tartare with dill mayo, scallions, rye bread croutons & salad with herbs
Kr. 128, -

Beef carpaccio with arugula, pickled mushrooms, parmesan & truffle mayo
Kr. 138,-

Main course

Today's herb-baked fish, pea purée, green asparagus, new carrots,
pickled white asparagus, dillgcrmm & new potatoes
Kr. 310,-

220g beef tenderloin, fries, bearnaise sauce, pickled onions & baked tomatoes
Kr. 280,-

Wienerschnitzel, classic garnish, braised potatoes & butter sauce

Kr. 248, -

Ask your waiter for today’s special
Kr. 225,-

Side dish for all appetizers and main courses
Green salad with green asparagus, grilled pepper, 0il and vinegar dressing and homemade croutons

Kr. 55,-

Dessert
Panna cotta with elderflower mirror, fresh berries, white chocolate & caramelized popcorn
Kr. 88, -

Eton mess with fresh strawberries, chocolate, whipped cream, strawberry coulis & meringue

Kr. 78,-

Freshly baked chocolate fondant with vanilla ice cream, gold, raspberry purée, and roasted nuts
Kr. 88,-

Ask our staff about allergens

MONTRA HOTEL SABRO KRO
Viborgvej 780 - 8471 Sabro - sabrokro@sabrokro.dk - Tel.: +45 8694 8922



https://montrahotels.dk/sabro-kro?_gl=1*qyog01*_up*MQ..&gclid=CjwKCAjwopWSBhB6EiwAjxmqDUNhVgHQFsMAIeN5Eg-8f-86iODwPZOUXSp5Nm5N3GQk3yNlNtt9gBoCI40QAvD_BwE
https://montrahotels.dk/sabro-kro?_gl=1*qyog01*_up*MQ..&gclid=CjwKCAjwopWSBhB6EiwAjxmqDUNhVgHQFsMAIeN5Eg-8f-86iODwPZOUXSp5Nm5N3GQk3yNlNtt9gBoCI40QAvD_BwE
mailto:sabrokro@sabrokro.dk
tel:+4586948922

