THE

DANISH DINNER MENU

ANADIAN [E <2
= STARTS DAILY FROM D PM

CLUB

OF CALGARY

STARTER

CHAMPAGNEPRAWNS ..............cc...... 12
on d bed of lfalian Provence sauce

ASPARAGUS SOUP............cccevvvvvnnnnnnn.
Cream of white asparagus served with meat balls

D:C:CLCONSOMME 5w voie . 1P i o
Chicken broth with carrots, leeks, meat and flour dumplings

FIELDGREEN SALAD...............c.........
freshly picked five mix greens with fomatoes, red onions,
cucumbers and peppers with house dressing

CAESARSAIAT) o Ayl 5y th 10

~ . fresh cuts of Romaine lettuce mixed with squeezed
lemons, homemade caesar dressing, parmesan

THE cheese and baby croutons

DANISH

-ADD ANY OF THE FOLLOWING ITEMS..... .. 7
CANADIAN lm

Baby shrimp, 6 oz steak or chicken breast

OF CALGARY

MARINATEDHERRING .....................
served with Rye bread, onions, cucumber and tomato

" MACKERELINTOMATO.................... 12
sauce served with Rye bread, onions, cucumber, fomato,
mayonnaise and lemon
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\\ | FILETOFRSOPE = . ................ 800 12

_+ lightly breaded and served with lemons, Rye bread and a
side of freshly made remoulade

GIN AND DILLGRAVLAX................... 14
served open face with honey mustard sauce on French
o](cTele!

Most items on menu could be prepared
as GLUTEN FREE medl, ask your server

- Please inform us of any adllergies
- ltems on the menu may not be the same as shown in the pictures



COLD SMOKED SALMON ..................... 14
slices on French bread with onions and capers

>\ SCANDINAVIAN L el v iSO Vi 16
% smoked salmon on multigrain bread fopped with a baby
-~ shrimp salad, asparagus and onions

(S

“ SHRIMPONFRENCH ....................... 16

select baby shrimp with lemons on French bread with
mayonnaise, fomafo and cucumbers

* EGGAND SHRIMP U ME s ses e e 14
\ Hard boiled eggs sliced, and served with baby shrimp on

 Danish Rye

THE ROAST BEEF SANDWICH................ 10

DANISH Medium Roast Beef shaved on Danish Rye bread with

CANADIAN [E <= remoulade, horseradish and toasted onions

CLUB

OF CALGARY

SLICEDLEGOFHAM...................... 10
on Danish Rye bread with Ifalian salad and white
asparagus

DANISHSAEAME .o o ol
sliced on Danish Rye bread with shaved onions, jelly,
cucumber and fomato

=
? “i‘r DANISH BLUE CHEESE ......................
,‘/ on soft buttered french bread with peppers and grapes
» -
. 4

“a— HOMESTYLELIVERPATE................... 10
on Danish Rye bread, asier, mushrooms and crisp bacon

THREE HANDHELD SANDWICHES.......
Chef's choice of 3 different open face sandwiches

Most items on menu could be prepared
as GLUTEN FREE medl, ask your server

- Please inform us of any allergies
- ltems on the menu may not be the same as shown in the pictures



THE

DANISH DiNNER MENU

CANADIAN [ cc

CLUB STARTS DAILY FROM 5 PM

OF CALGARY

ENTREE

SOLE PROVENCAL w000 o ok 22
pan fried 6 oz. sole, baby shrimp, onions, peppers and
fomatoes in a white wine glaze over a bed of rice

TARRAGON CHICKEN.....................
Grilled chicken breast served with creamy farragon
sauce, rice and fresh steamed vegetables

& *s- : &x 8 ORANGESTIRFRY. ... ... .. 22
: X beef or chicken sfir fry infused with ginger, garlic and
freshly squeezed orange with julienne vegetables and
rice

WIENER SCHNITZEL....................... 22
panko breaded medallion of veal sautéed and served
with garlic pan fried potfatoes, vegetables and a side of

gravy

THE

DANISH LOUISIANA STEAK .........cc.vvnenennen. 25
a combination of heros and spices rublbed over an 8

CANADIAN L5 gl 07 strip loin, pan seared dark, served with 5 peppercorn

CLUB iij sauce, fresh vegetables and french fries

OF CALGARY

SEAFOORREATES “Se e
shrimp, marinafed and curried herring, egg and anchovy,
mackerel fomato, graviax and sole

STARDUSTIE S B L0 0 Foeay 21

i wine poached Sole, shrimp, fried Sole, mushrooms, caviar

&?‘5" and asparagus on mulfigrain foast
7

&+
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% ¢+ DANISH PORK SAUSAGE ... ................ 18
3 pan seared golden, served with boiled potatoes, gravy and

" braised red cabbage

BEERESGIEAK ... 70 SRl it 18
freshly ground beef seared golden, served with boiled
potatoes, sunny side eggs and beets

Most items on menu could be prepared
as GLUTEN FREE meal, ask your server

- Please inform us of any allergies
- ltems on the menu may not be the same as shown in the pictures



o

FRIKADELLEER. ko= Do iu el il ies it 7 18
ground pork loin, seared golden and served with braised red
cabbage, soff boiled potatoes and gravy

7, 0ZBEEFBURGER .o - o 7 s
_ broiled and served on a Kaiser bun with mayonnaise, leftuce,
e '1.‘_" fomato, onions and french fries

5 % 7 OZCHICKEN BREAST .......cocieisisibreneiaess

> broiled and served on a Kaiser bun with mayonnaise, lettuce,
2 tomato, onions and french fries
o
Z i TwSBEEEEINER .o S e 20

RS medium fried in butter with gravy, boiled potatoes, soft onions

. and crisp bacon

JEE

DANISH

CANADIAN lm

L

Most items on menu could be prepared
as GLUTEN FREE medl, ask your server

OF CALGARY

y KIDS MENU

Free Vanilla bean Ice Cream
with all kids meals

.+ with leftuce , tomatoes,
mayonnaise and french fries

LEMON SOUFFLE CUP..9
with a whipped cream topping

TENDER CHICKEN
FINGERS .......... 12
with fries and sweet plum
sauce

FRESH APPLE PIE
WARMED ................ 9
served with Vanilla soft lce Cream

CREME CARAMEL ...... 9
served cold with a Vanilla sugar

topping

GRILLED CHEESE.. 12
sandwich with french fries

DEEP FRIED
CAMEMBERT............ 12
served with toast and strawberry jam

Most items on menu could
be prepared

as GLUTEN FREE medl,
ask your server

DANISH PASTRY .........

- Please inform us of any allergies
- ltems on the menu may not be the same as shown
in the pictures



