
New danish patatcrunch.............35kr

French Fries.....................40kr

w. butter & herbs

Chilimayonnaise .................15kr
Aioli............................15kr
Trufflemayonnaise................15kr
Herbmayonnaise...................15kr

MENU
1 dish from 195,-

2 dishes from 275,-
3 dishes from 325,-

+ extra fee on some dishes 
(V) vegetarian

starters

Pick ‘n’ choose

TOM KHA GAI (+25 KR)
Thaisoup with coconutmilk, bok choi and crispy 
chickendumplings.

BEEF TARTARE
Crispy tostada, herbs, tarragon and pickled onions.

SCALLOP CARPACCIO
Cashews, cucumber, basil, sesame and lime.

SMAEK HOT DUCK (+35kr)
Brioche bread, rillette of duck, soy, springonions,
coriander, lime and kimchi.

CONFIT DE CANARD (+35kr)
Creamy mash, fried cabbage, red win sauce and pickled onions.

SMAEK BURGER
Tomato, pickles, burgersauce, red onions, chedder and bacon.
Served with crispy fried and aioli.
Choose between: crispy chicken, beef or homemade falafel.
(Extra beef: +40kr)              (Glutenfree bun: +15kr)

GRILLED BEEF RUMP (+125kr)
Beef rump with fried mushrooms, sauce bearnaise, grilled salad and 
crispy fries.
- served as sharing for two or above.

FRIED FISH HANOI (+50kr)
Udon noodles in creamy kimchisauce, fried vegetables and herbs.

BRAISED PORKCHEEKS
Mash of celeriac, bacon, chives, onions and sauce.

CHEESY PASTA
Fresh pappardelle pasta with chickensauce, Arla Unika Gammel Knas 
and roasted pinenuts.
(Add a piece of fish for +75kr)
  

PAVLOVA W. PLUMS
Poached plums with crispy marengue and creamy vanilla.

ORANGE CREME BRÛLÈE
Baked vanillapie with fresh orange, seared with sugar.
(Add a scoop of fresh sorbet for +20kr)

CHEESEPLATE (+35 kr)
Three of the best danish cheeses with berries and freshly baked bread.

    

** all guests will get an add-on pr.person for 

bread & water ad libitum

starters

main coursemain course

DessertsDesserts

 

Extraextra

junior-menu
Burger 
eller

Spaghetti Bolognese

Icecream with caramel and chocolate
149,-

fOLLOW US @smaekaalborg
#smaekaalborg

kids up to 12 years

3 Course

 

pr. person

Add-on winemenu, 3 glasses for 225,-

395,-

** Must be chosen by the whole table

Smaek-menu

TOM KHA

GRILLED BEEF RUMP

ORANGE CREME BRÛLÈE

Let us set a wine pairing for your
chosen dishes.  

pris pr. person:
 2 glasses winemenu 175,- 
3 glasses winemenu 225,-

Winemenu

Crispy dumplings ................55kr

crispy mushroomrisotto...........45kr

Grilled broccolini...............50kr
w. tahin & roasted almonds
Sauce Bearnaise..................40kr

Ebi-shrimps......................50kr
w. kimchimayo & cress Condiments:......................35kr

Aioli, trufflemayo or chilimayo. 

w. teriyaki & roasted sesame

w. cheese & trufffle 

Fries & Aioli....................40kr

Crispy duck and jalapeno.........45kr 

Bread & butter 35kr
Crispy duck and jalapeno 45kr
Crispy dumplings with teriyaki and sesame 55kr
Breadcrumb risotto with cheese and truffle 45 kr
Ebi-shrimps with kimchimayonnaise and cress 50kr
 

Start your evening with snacks:


