
VELKOMMEN TIL 

I HJERTET AF ASSENS

Restauranten er opkaldt 
efter Kong Frederik IX, 
som var kendt som søens 
mand og folkets konge. 

Da Assens er en gammel 
søkøbstad, og vi bestræ-
ber os på, at være folkets 
restaurant tillader vi os, at 
bruge denne ædle mands 
navn.



AFTEN MENU

1. Friskbagt brød  
Tallerken med 3 stk. friskbagt brød & smør
Plate with 3 pcs. freshly baked bread & butter

.......................................................................25,-

2. Hvidløgsbrød  
Tallerken med 3 stk. friskbagt brød
Plate with 3 pcs. freshly baked garlicbread

.........................................................................32,-

3. Nachoskurv  
Kurv med sprøde nachoschips, smeltet cheddar ost 
serveret med guaca- mole, salsa & cremefraiche
Basket with crispy nacho chips, melted cheddar chee-
se served with guacamole, salsa & sour cream

............................................................................59,-

4. Store indbagte tigerrejer  
3 stk. serveret med sød chili sauce
Baked tiger prawns served with sweet chili sauce

...................................................69,-

5. Vinbjergsnegle  
Vinbjergsnegle i hvidløg serveret med friskbagt brød
Snails in garlic served with freshly baked bread

......................................................................69,-

6. Rejecocktail 
Rejer, salat, tomat, asparges, frisk dild med pikant 
dressing serveret med friskbagt brød & smør
Shrimp, lettuce, tomato, asparagus, fresh dill with spi-
cy dressing served with freshly baked bread & butter

............................................................................69,-

7. Gambas rejer 
Klassisk spansk ret med tigerrejer, forårsløg, persille, 
hvidløgsolie.
Serveres med brød & smør
Classic Spanish dish with tiger prawns, spring onions, 
parsley, garlic oil. Served with bread & butter

..........................................................................69,-

Fri salatbar 
Free salad bar

...................................................................................55,-

EKSTRA
Bagt kartoffel   ..............................................................................19,-

Ekstra sauce .................................................................................12,-

Smør eller hvidløgssmør  ...........................................................7,-

Brødkurv.......................................................................................25,-
3. stk. friskbagt brød og smør

Whisky, bernaise eller månedens sauce

12. Medium Spareribs 
ca. 450 g. Serveres med entenbagt kartoffel med 
smør ellermed steak fritter og BBQ sauce
Served with baked potato with butter or with steak 
fries and BBQ sauce

..........................................................135,-

13. Large Spareribs  
Ca. 675 g. Serveres med enten bagt kartoffel med 
smør eller med steak fritter og BBQ sauce
Served with baked potato with butter or with steak 
fries and BBQ sauce

................................................................155,-

14. Hot chicken wings
6 stk. Serveres med enten bagt kartoffel med smør 
eller med steak fritter og BBQ sauce
Served with baked potato with butter or with steak 
fries and BBQ sauce

..........................................................135,-

15. Hot Chicken Wings 
9 stk. Serveres med enten bagt kartoffel med smør 
eller med steak fritter og BBQ sauce
Served with baked potato with butter or with steak 
fries and BBQ sauce

.........................................................155,-

Fri salatbar 
Free salad bar

...................................................................................55,-

SPARERIBS & WINGS

...............................................................159,-  24. Wienerschnitzel   
Schnitzel af kalv serveret med brasede kartofler, løg 
og lune ærter
Veal schnitzel served with braised potatoes, onions 
and warm peas

KLASSIKERE 

.......................................................................149,-  25. Kyllingefilet   
2 stk. kyllingefilet serveret med blandet salat, steak 
fritter eller bagt kartoffel med hvidløgssmør og 
whisky sauce
Chicken fillet served with mixed salad, steak fries or 
baked potato with garlic butter and whiskey sauce

..................................................................149,-  26. Herregårdsbøf  
Hakkebøf á 225 g. Serveret med steak fritter, lune 
ærter, bløde løg og bearnaisesauce
Beef served with steak fries, warm peas, soft onions 
and bearnaisesauce

FORRETTER



AFTEN MENU

Frederik IX er den første restaurant i Danmark med det 
australske Stonegrill Dining Concept. Stonegrill Dining 
er en unik madoplevelse, hvor du selv tilbereder din bøf 
ved bordet på opvarmede vulkanske lavasten. Lavastenen 
opvarmes til 400° i vores specialbyggede ovne og holder en 
perfekt stegetemperatur i ca. 30 min. Det sikrer dig en vel-
tilberedt bøf, der holder på smag og kraft! Det er nemmere 
end du tror, og det smager fantastisk, så kast dig ud i det.
Har du spørgsmål eller brug for vejledning, spørger du blot 
vores kompetente personale.

Frederik IX is the first restaurant in Denmark with the 
Australian Stonegrill Dining Concept. Stonegrill Dining is 
a unique dining experience where you prepare your own 
steak at the table on heated volcanic lava rock. The lava 
rock is heated to 400° in our specially built kilns and holders 
a perfect frying temperature for approx. 30 min. It makes 
you a well-cooked steak that retains flavor and power! It’s 
easier than you think, and it tastes great, so throw yourself 
into it. If you have questions or need guidance, just ask our 
competent staff.

17. Kongesteak   
Ca. 225 g. oksemørbrad
Beef tenderloin

.......................................................................205,-

18. Filet steak 
Ca. 225 g.

.......................................................................................199,-

19. Filet steak, lady size
Ca. 150 g.

.......................................................169,-

20. XL Filet steak
Ca. 450 g.

....................................................................309,-

21. Kyllingefilet
Kyllingfilet er forkogt
Chicken fillet

.......................................................................169,-

22. Irsk lammefilet
Ca. 225 g. Begrænset antal - ring gerne og forudbestil
Irish lamb fillet

.................................................................209,-

23. Store tigerrejer 12 stk
Tiger prawns

...................................................169,-

GRATIS TILVALG TIL DIN STONEGRILL

Kartoffel
Bagt kartoffel, pommes rösti eller steak frites
Baked potato, french fries or steak fries

Sauce
Whisky - bearnaise - eller månedens sauce
Whiskey - bearnaise - or sauce of the month

STONEGRILL BURGERS & NACHOS

..................................................................149,-  28. Kyllingeburger   
150 g. kyllingefilét i urtebolle med cheddar ost, ana-
nas, blandet salat, karrydressing og steak fritter
150 g. Chicken fillet in herb bun with cheddar cheese, 
pineapple, mixed salad, curry dressing and steak fries

...............................................149,-  29. Frederik IX luksusburger   
Hakkebøf i urtebolle med cheddarost, bacon, blandet 
salat og dressing. Serveres med steak frites og BBQ
Beef in herb bun with cheddar cheese, bacon, mixed 
salad and dressing. Served with steak fries and BBQ

27. Nachos m. kylling  
Sprøde nachos chips med cheddarost. Serveres med 
salsa, guacamole og creme fraiche
Crispy nachos chips with cheddar cheese. Served 
with salsa, guacamole and sour cream

............................................................119,-

EKSTRA
Dyppelse........................................................................................7,-
Remoulade, ketchup, BBQ eller salatmayonnaise

Dressing..........................................................................................7,-
Hvidløg, karry, creme fraiche eller thousand island

Salsa eller gucamole ..................................................................7,-

BØRNERETTER
Kyllinge nuggets   
Med steak frites
Chicken nuggets with steak fries

.......................................................................69,-

Børn 13 år eller derunder

Spareribs 
Med steak frites
Spareribs with steak fries

......................................................................................75,-

Fiskefilet
Med steak frites
Fish fillet served with steak fries

.......................................................................................75,-

Pølser
Med steak frites
Sausages with steak fries

.............................................................................................69,-



AFTEN MENU
DRIKKELSE

33. Luksus nøddetærke  
Serveret med en kop kaffe
Luxury pie with nuts. Served with a cup of coffee

...........................................................................69,-  

35. Bananasplit  

34. Pandekage   

36. Issymfoni  

..........................................................69,-

..........................................................................69,-

..............................................................................69,-

Pandekage serveret med frisk frugt, vanilje is og 
chokoladesauce
Pancake served with fresh fruit, vanilla ice cream, and 
chocolate sauce

Banan med tre kugler is, flødeskum og chokolades-
auce
Bananasplit with three scoops of ice cream,
whipped cream and chocolate sauce

Chokoladeovertrukket skål, fyldt med is af chokola-
de, vanilje og jordbær. Serveret med flødeskum og 
chokoladesauce
Chocolate bowl, filled with ice cream, chocolate, vani-
lla and strawberries. Served with whipped
cream and chocolate sauce

37. Frederik IX Dessert  
3 slags is med nøddetærte, frisk frugt, flødeskum og 
dessertvaffel
3 kinds of ice cream with nut pie, fresh fruit, whipped 
cream and dessert waffle

.................................................................................55,-  38. Børne is   

............................................................79,-

Vanilje, chokolade og daim is.
Serveret med chokoladesauce og dessertvaffel
Icecream for children, vanilla, chocolate and daim 
Served with chocolate sauce and dessert waffle.

DESSERTER

Varme drikke
Alm. kaffe, 1 kop  ........................................................................25,-

Alm. kaffe, 1 kande  ...................................................................79,-

Alm. te ...........................................................................................25,-

Cappuccino .................................................................................35,-

Café latté  ......................................................................................35,-

Espresso  .......................................................................................25,-

Irish coffee m. 2 l. irsk whisky ...............................................49,-

Kaffe bailey m. 4 cl. Baileys ....................................................59,-

Varm kakao m. flødeskum .....................................................29,-

Varm kakao m. cognac & flødeskum  .................................59,-

Lille fadøl, Vestfyens Classic ..................................................35,-

Ale No’ 16 lille .............................................................................39,-

Willemose ale, flaske 0,5 L .....................................................59,-

Willemose stout, flaske 0,5 L ................................................59,-

Tuborg Super Light..................................................................35,-

Alm. Tuborg  ................................................................................35,-

ØL

Mellem fadøl, Vestfyens Classic ...........................................45,-

Stor fadøl, Vestfyens Classic ..................................................63,-

Ale No’ 16 mellem ....................................................................52,-

Ale No’ 16 stor ............................................................................68,-

Lille sodavand ............................................................................32,-

Søbogaard, Hyldeblomst.......................................................38,-

Kakaomælk .................................................................................32,-

Iste ..................................................................................................32,-

Kildevand ....................................................................................28,-

Mælk i glas 0,25 L  .....................................................................22,-

VAND

Æbeljuice.....................................................................................32,-

Appelsinjuice..............................................................................32,-

Mellem sodavand .....................................................................42,-

Stor sodavand ............................................................................62,-
Fanta, Pepsi, Sprite, Pepsi Max, Schweppes Lemon, 
Danskvand

Kande med isvand 1 L  .............................................................22,-

Kande med isvand 0,5 L  .........................................................13,-

Cognac.............................45,-

SPIRITUS
Gin & Tonic......................55,-

Bailey.................................45,- Gin Hass...........................55,-

Shots.................................35,- Rom & Cola.....................55,-

Bitter..................................35,-

Aquavit, Snaps...............35,-

Whisky...............................45,-


