LITUS



RESTAURANT LITUS

A LA CARTE

Served from 17:00

Please speak to our staff regarding allergens

Ho ferie og aktivitetscenter

Add: Hovej 4, 6857 Ho
T1f. +45 75 27 87 88

Mail info@ho-ferie.dk



STARTERS

Carpaccio of smoked venison from Tistrup..............ooovviviiiiiin. 125,-
Puffed buckwheat, pickled mushrooms, herbs with redcurrant

vinaigrette, Jerusalem artichoke & Parmesan

Langoustine from LasS@.......ccuiiiiiiiiiiiiiiiiiiiiiiiiiiiiieiiiniiiineeiineeinnnes 125, -

Tomato salad, goat's cheese cream & crispy butter-fried brioche



MAIN COURSES

Danish Wagyu burger.......oooiiiiiiiiiiiiiiiiiiii it e 225,-
Caramelised onions, tomato, pickled cucumber, cheddar & bacon

Served with chunky fries & aioli

Pork tomahawk from Bertel.........coiiiiiiiiiiiiiiiiiiiiiiiiiiiiieiiieeiannens 325,-
Apple, mushrooms & baked onion

Served with confit potatoes & creamy whisky sauce

Whole-roasted tenderloin........coouiiiiniiiiiiiiiiiiniieieiiieiiinaeneneenennns 325,-
Baked onion, date tomatoes & mushrooms
Served with confit potatoes & sauce bordelaise with pickled mustard

seeds

Butter-baKked Cod.....ooiiiiiiiiiiiiiiiiii ittt ittt iiete i e et eteeietaeenernenaanns 295, -
Sauté of apple, leek, yellow beetroot & pointed cabbage prepared
with ponzo

Served with sauce blanquette



DESSERTS

(08 -3 1 T ¢ 1 1 - 95, -

With panna cotta ice cream

3 cheeses from Enghavegard.........coovviiiiiiiiiiiiiiiiiiiiiiiiiinne, 95,-

Served with something sweet & crispy



KIDS (UNDER 12YEARYS)

L I o N 125,-
With lettuce, tomato, cucumber, bacon & cheddar
Ketchup and mayo

Served with fries, ketchup and remoulade

N 3 600000066000006000300G600000063003006000000600030066000006000030a000000860I000006C 95, -

Served with fries & veggie sticks

DESSERT
Children’s 1CE Creaml......uiuuiitun it eteeteeneeneenerneaneseronesessesnesnesnnns 75,-
3 scoops of ice cream, chocolate sauce, marshmallows & mini

donut
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