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Den altoverskyggende ambition pa Ho-
tel Britannia er at give vores gaester en
god oplevelse. Derfor har vi sgrget for, at
alt er gennemteaenkt og spiller sammen,
for at du kan fgle dig velkormmen - lige
fra det fgrste mgde med vores hjeelp-

somme receptionister til Restaurant
Mundhelds hgje gastronomiske niveau,
den behagelige belysning, de grgnne
planter og den nordiske indretning i na-

Vi inviterer dig til at fgle dig hjemme og
slappe af. Sleeng dig pa dit veerelse, og
tag dig god tid til at nyde nogle leekre
maltider i vores café og restaurant. Men
vi vil ogsa gerne inspirere dig til at udvi-
de oplevelsen med nogle af de mange
attraktioner, du finder uden for hotellets
dgre. Esbjerg og resten af Vestkysten har
sa meget at byde pa — uanset om du er
til shopping, kultur, arkitektur eller stor-

Her i magasinet kan du leese meget
mere om, hvordan vi kan give dig et
uforglemmeligt ophold her i Esbjerg.

Velkommen til — og rigtig god forngjelse!

Palle Storinggaard
Direktgr

turens farvetoner.

THE GREAT EXPERIENCE
BEGINS RIGHT HERE

The overriding ambition at Ho-
tel Britannia is to provide our
guests with a good experience.
That's why we've ensured that
everything is carefully considered
and worksin harmony so that you
can feel welcome - from the first

sldede naturoplevelser.

encounter with our helpful recep-
tionists to Restaurant Mundheld's
high  gastronomic standards,
the pleasant lighting, the green
plants, and the Nordic decor in
natural earthy tones.

We invite you to make yourself at
home and relax. Lounge in your
room and take your time to enjoy

some delicious meals in our café
and restaurant. But we also want
to inspire you to expand your ex-
perience with some of the many
attractions you'll find outside the
hotel's doors. Esbjerg and the rest
of the West Coast have so much
to offer — whether you're into
shopping, culture, architecture, or
magnificent nature experiences.

Here in the magazine, you can
read much more about how we
can provide you with an unforget-
table stay here in Esbjerg.

Welcome and enjoy the maga-
zine!

Palle Storinggaard
Owner and CEO
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Bold, embracing, colourful
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The Wadden Sea:
Wonderful World Heritage
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Denmark’s youngest big city

Fantastic Fano

Meetings and parties
Esbjerg is capable of transformation a la Hotel Britannia
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VAERTSKABET
er det bedste

Glaeden ved at glaede andre har altid veeret en drivkraft for Hotel Britannias direktor,
Palle Storinggaard. I dette interview forteeller han om sin passion for det gode vaertskab,
der har veeret en rod trdd i hans karriere og i dag former visionen for Hotel Britannia.

Hvordan var din vej ind

i hotelbranchen?

Som ung fik jeg et fritidsjob som tjener
pa Grand Park Hotel i Korsgr, og de til-
bgd mig at komme i leere som tjener.
Jeg opdagede, at det var fedt at give
gaesterne god service og gode oplevel-
ser — det var den helt rigtige hylde for
mig. Rejsen fortsatte som overtjener og
restaurantchef, og i 2010 blev jeg ansat
som direktgr pa Hotel Britannia. Jeg var
der indtil 2013, hvor jeg abnede konfe-
rencecenteret Esbjerg Park. Da jeg fik
muligheden for at overtage driften af
Hotel Britannia i 2020, slog jeg til.

Hvilke muligheder sa du

i Hotel Britannia?

Gennem en omfattende renovering og
ombygning havde detidligere ejere skabt
et boutiguehotel med café, gourmet-
restaurant og flotte rammer. Her kan
man virkelig give folk en god oplevelse —
og det ville jeg gerne fgre videre ud i livet.

Hvad er din vision for hotellet i dag?
At det gode veertskab skal veere den
rgde trad i alt, hvad vi gar. Derfor er jeg
o0gsa stolt af, at vi som det eneste hotel
i Jylland har en concierge, der er opta-
get i den internationale forening Les
Clefs d'Or. Det betyder, at vi kan tilbyde
geesterne den ypperste service og op-
fylde stort set alle deres behov. P& den
gastronomiske scene vil vi ogsd gerne
levere pa et hgjt niveau, bade pa Appe-
tiit og vores gourmetrestaurant Mund-
held. Vi vil ggre vores bedste for at give
geesterne sa gode oplevelser, at de gar
hjem og forteeller andre om deres op-
hold i Esbjerg.

Derudover vil jeg drive min virksomhed
ansvarligt, sa der ikke blot er respekt for
gaesterne, men ogsa fra de ansatte. Jeg
er selv glad hver dag, nar jeg gar pa ar-
bejde, og mine medarbejdere skal have
mulighed for at have det ligesadan. Jeg
gar langt for at give dem gode arbejds-

vilkar, trygge forhold og frihed under
ansvar, for kun sddan kan de yde den
bedste service over for gaesterne og
samtidig have en sjov hverdag.

Hvad er det bedste

ved at drive hotel?

For mig handler det om det gode veert-
skab og gleeden ved at se resultatet, nar
det hele gar op i en hgjere enhed. Nar
man forbereder sig og ggr sit bedste
hver dag, sa er hverdagen sjovere for alle.

Da jeg var ung, blev festerne altid holdt
hos mig, fordi jeg gjorde noget ekstra
ud af det - sa det naturlige veertskab har
altid ligget til mig. Hotel- og restaurant-
drift er for mig verdens bedste branche,
0g Vi er et stort team af passionerede
kolleger, som vil ga rigtig langt for at
give gaesterne en god oplevelse.
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For mig handler hoteldrift om
det gode veertskabog gleeden ved
at se resultatet, @lr det hele gdr
op 1 elhajere enhed.

e Storinggaard
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ALL YOU HAVE TO DO IS LISTEN

Since 1967, Esbjerg Ensemble has put Esbjerg on the map by performing classical music
at the highest level. With the help of their British composer-in-residence, Mark Simpson,
the international ensemble expects to exceed themselves and reach new heights..

Esbjerg Ensemble currently consists of
ten musicians distributed on wind quin-
tet, string quartet and percussions. They
come from all four corners of the globe
because the ensemble does not care
about nationality, states Artistic and Ma-
naging Director Gabriella Bergman:

We select our musicians based on
their musical capabilities and charisma.
Chamber music offers a very personal
and intimate listening experience. As
a result, the musicians' body language
and their ability to collaborate with each
other play a significant role in creating
the unique experience of our concerts.”

Composer-in-residence

raises the bar to the stars

The repertoire includes classical cham-
ber music but also many completely
new musical compositions. Esbjerg En-
semble collaborates closely with many

ADVERTISEMENT

Danish composers, and in 2023, they
introduced the acclaimed British com-
poser, Mark Simpson, as their compo-
ser-in-residence.

“He is a rising star known for his evo-
cative compositions. We have already
performed some of his works, and in
September 2024, we will premiere the
piece he is currently composing spe-
cifically for us,” reveals Gabriella Berg-
man, adding: ,His compositions chal-
lenge the musicians' technical abilities,
leading to the development of the en-
semble. Even though the music is dif-
ficult, it is also meaningful and highly
satisfying to both play and listen to."

Uplifting the city and the soul

With its cultural diversity and high stan-
dards, Esbjerg Ensemble fits in well with
the city's international business environ-
ment, and, similar to the business sector,

the ensemble significantly contributes
to putting Esbjerg on the world map. “It
isimportant to us that we are well-rooted
in Esbjerg and contribute to uplifting the
city," Gabriella Bergman says.

Esbjerg Ensemble’s expressive concerts
can be enjoyed on all the big scenes of
Esbjerg such as Musikhuset Esbjerg and
the Danish National Academy of Music,
and occasionally in Ribe and on Fang.

Even though the chamber music is at
the highest level, you don't need any
prior knowledge to listen to it, Gabriella
Bergman assures: “All you have to do is
listen. In our modern, digital world, many
find reward in putting away their phones
and immersing themselves in acoustic
music — it is a pocket of time to recharge
and be inspired.”



See our upcoming events
www.esbjergensemble.com
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ESBJERGENSEVBLE

ESBJERG ENSEMBLE

- who are we?

Esbjerg Ensemble performs classical chamber music with an uncompromising sense of quality, and
is recognised for its innovative and versatile programming. Despite the high musical standard, we
don’t demand any prerequisites from you. All you have to do is listen.

See our upcoming events www.esbjergensemble.com

ESBJERGENSEMBLE

ESBJERG ENSEMBLE « Norgesgade 19 ¢ 6700 Esbjerg ¢ Denmark
Tel +45 75139399 « www.esbjergensemble.com (£ o
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Det er vigtigt, at geesterne foler
sig velkomne og favnet, nir de
treeder ind ad deoren — o0g at de

let kan se, hvor de skal gi hen.
KarenMargrethe Petersen
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Freekt

Favnende
Farverigt

Pd Hotel Britannia er farver, materialer og mebler noje udvalgt for at skabe
en varm atmosfeere, hvor geesterne kan fole sig hjemme 0g samtidig fi en

| 2019 undergik Hotel Britannia en gen-
nemgribende renovering, hvor der bl.a.
blevetableretcafé, restaurantogfitness-
rum samt nye mgde- og selskabslokaler,
ligesom alle hotellets 108 veerelser blev
moderniseret. De kreative kreefter bag
indretningen var KarenMargrethe Pe-
tersen og Briddi Egsgaard, der i dag gjer
virksomheden Brik Indretning.

"F@r i tiden var Hotel Britannia meget
minimalistisk indrettet med sort, hvid
og krom. Det fgltes lidt lukket, sa vi
gnskede at ggre det luftigt, dbent og
indbydende. Det er vigtigt, at geaester-
ne fgler sig velkomne og favnet, nar de
treeder ind ad dgren — og at de let kan
se, hvor de skal ga hen,” udtaler Karen-
Margrethe Petersen.

Afslapning i laekre omgivelser

For at skabe en varm stemning valgte
indretningsarkitekterne rolige farver til
lofter og veegge. Receptionen, caféen
Appetiit og Restaurant Mundheld er

spaendende oplevelse for ojet.

holdt i grgnne nuancer, mens de for-
skellige veerelsestyper er karakteriseret
ved henholdsvis grgn, blad og blomme i
kombination med sand.

"Indretningen skal give geesterne mu-
lighed for at slappe af —og der ma gerne
veere noget laekkerhed over det,” udtaler
KarenMargrethe Petersen og forklarer
videre: "Derfor har vi sat farverne sam-
men med laekre materialer som egetrae
og marmor i receptionen, ligesom vee-
relserne har store spejle, gardiner i fed
velour samt flotte puder og sengeteep-
per, der matcher farven pa vaeggene. Vi
har ogsa udvalgt og placeret lamperne,
sa de giver en hyggelig stemning over-
alt, ligesom vi har trukket naturen ind i
form af store, grgnne planter for at ska-
be livog god stemning.”

Lidt utraditionelt
og aldrig kedeligt
Selv om stemningen pa Hotel Britan-
nia er varm og hjemlig, har de to ind-

retningsarkitekter ogsa haft for gje, at
gaesterne ikke kommer der hver dag:
"Der skal veere noget spaendende at
kigge pa, sa det ikke bliver kedeligt.
Derfor valgte vi nogle farver, som er be-
hagelige, men ogsa lidt fraekke, og som
passer til et boutiquehotel som Hotel
Britannia,” forteeller KarenMargrethe
Petersen.

Af samme arsag er der placeret et
glasparti med grgnne vinduesrammer
mellem Mundheld og Appetiit, s& man
kan se fra det ene rum til det andet. Li-
geledes er caféen og restauranten ind-
rettet med klassiske, nordiske stole af
forskellige art, beskriver KarenMargre-
the Petersen: "Nogle er hgje, andre er
lave, og nogle er polstrede, mens andre
har seeder af trae. Det er kedeligt at kig-
ge ud over hundrede ens stole, sa derfor
har vi mikset dem. Overalt har vi teenkt
over at finde vores egen stil, som er lidt
utraditionel.”

For English, please go to the next page »»
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It’s important that guests feel
welcome and embraced when they
walk through the door — and that
theygcgr easihysee wigere to go.

Al

@ BOLD

EMBRACING
COLOURFUL

At Hotel Britannia, colours, ma-
terials, and furniture are care-
fully chosen to create a warm
atmosphere where guests can
feel at home while also enjoying
an exciting visual experience.

In 2019, Hotel Britannia was entire-
ly renovated, and a café and res-
taurant, a fitness room and new
assembly rooms were established,
just as all 108 hotel rooms were
modernised. The creative minds
behind the design were Karen-
Margrethe Petersen and Briddi
Egsgaard, who now own the in-
terior design firm Brik Indretning.

“In the past, Hotel Britannia's style
was very minimalistic with black,

white, and chrome. It felt a bit
unwelcoming, so we wanted to
make it airy, open, and inviting. It's
important that guests feel wel-
come and embraced when they
walk through the door — and that
they can easily see where to go,”
says KarenMargrethe Petersen.

Relaxation in luxurious
surroundings

To create a warm atmosphere,
the interior designers chose calm
colours for ceilings and walls.
The reception area, Appetiit café,
and Restaurant Mundheld are
adorned in green tones, while the
different room types are charac-
terised by green, blue, and plum,
combined with sand.

,The design should allow guests
to relax — and there may well be
some luxury to it says Karen-

Margrethe Petersen, explaining
further: ,Therefore, we've paired
the colours with luxurious ma-
terials like cak and marble in the
reception, as well as large mirrors,
curtains in rich velour, and beau-
tiful pillows and bedspreads that
match the colour of the walls, in
the rooms. We've also selected
and placed the lamps to create
a cozy atmosphere everywhere,
just as we have brought nature in
through large, green plantsto add
life and a positive atmosphere.”

A bit unconventional

and never dull

Although the atmosphere at Ho-
tel Britannia is warm and homely,
the two interior designers have
also considered that guests don't
come there every day: ,There
should be something exciting to
look at, so it doesn't get boring.

That's why we chose colours that
are pleasant but also a bit bold,
fitting for a boutique hotel like
Hotel Britannia," says KarenMar-
grethe Petersen.

For the same reason, there’s a
glass partition with green win-
dow frames between Mundheld
and Appetiit, allowing you to
see from one room to the other.
Similarly, the café and restaurant
are furnished with classic Nordic
chairs of various kinds, Karen-
Margrethe Petersen describes:
,Some are high, others are low,
and some are padded, while oth-
ers have wooden seats. It's boring
to look out over a hundred iden-
tical chairs, so we've mixed them.
Throughout, we've  thought
about finding our own slightly
unconventional style.”



Hoad
ser du?

I Hotel Britannias nye selskabslokale kan du
fordybe dig i flere stemningsfulde veerker af den
anerkendte billedkunstner René Holm.

To store malerier i breendte nuancer
pryder veeggene pa hver side af flgjda-
rene i det nye selskabslokale. Malerierne
stammerfrasoloudstillingen’Everything
Happens for a Reason’ af den danske
billedkunstner René Holm, som kunne
opleves pa Viborg Kunsthal sidste efterar
og vinter. Han beskriver selv udstillingen
som en af sine mest personlige til dato:
"Hvert stykke kunst forteeller en historie
om livets skgnhed, smerte og de gjeblik-
ke, der former os — men det er op til den
enkelte at tolke pa veerkerne.”

Udover de to markante malerier har Ho-
tel Britannia ogsa erhvervet tre signerede
litografier, som er trykt i et mindre oplag
pa Paris’ eeldste stentrykkeri, Atelier Clot.
Alle veerker er abne for fortolkning og kan
sadledes give anledning til speendende
samtaler mellem geesterne. Derudover

er vaerkerne udvalgt, fordi de passer godt
til boutiquehotellets stil og matcher Re-
staurant Mundhelds hgje kvalitet.

Kunsten at veere menneske

René Holm bor og arbejder i Esbjerg og
Berlin. Han er uddannet pa Arhus Kunst-
akademi, og igennem de sidste 25 ar har
han haft udstillinger pa talrige gallerier
og museer i ind- og udland. Veerkerne
er inddelt i tematiske serier, men har
menneskets indre liv, valg og handlin-
ger som feellesnaevner, forklarer han:
"Jeg vil gerne give beskueren noget at
taenke over. Det er meget rgrende, nar
folk kontakter mig og forteeller, at et af
mine veerker minder dem om den situ-
ation, de selv star i. Sa giver det mening
for mig at fortsaette med at arbejde med
disse emner.”

Se mere pd reneholm.dk eller

Instagram @artistreneholm

@ WHAT DO YOU SEE?

In Hotel Britannia’s new assem-
bly room,you canimmerse your-
selfinseveral evocative works by
the renowned contemporary ar-
tist René Holm.

Two large paintings in burnt hues
adorn the walls on each side of
the double doors in the new as-
sembly room. The paintings orig-
inate from the solo exhibition
‘Everything Happensfora Reason’
by the Danish artist René Holm,

which could be experienced at
Viborg Kunsthal last autumn and
winter. He describes the exhibi-
tion as one of his most personal
to date: ,Each piece of art tells a
story about the beauty and pain
of life — and the moments that
shape us—but it is up to the indi-
vidual to interpret the works."

In addition to the two prominent
paintings, Hotel Britannia has
also acquired three signed litho-
graphs, printed in a limited edi-
tion at Paris’ oldest lithography

workshop, Atelier Clot. All works
are open to interpretation and
can thus lead to exciting conver-
sations among guests. Further-
more, the works have been cho-
sen because they complement
the boutique hotel's style and
match the high quality of Restau-
rant Mundheld.

The art of being human

René Holm lives and works in Es-
bjerg and Berlin. He is a graduate
of The Academy of Fine Arts in
Aarhus, and over the past 25 years,

he has had exhibitions at numer-
ous galleries and museums both
at home and abroad. The works
are divided into thematic series,
but the common denominator is
the inner life, choices, and actions
of humans, he explains: ,| want
to give the viewer something to
think about. It's very touching
when people contact me and tell
me that one of my works reminds
them of the situation they them-
selves are in. Then it makes sense
for me to continue working on
these topics.”



SYDVESTDANMARKS
STORSTE KULTURHUS

Musikhuset Esbjerg, som du finder 200 meter
fra Hotel Britannia, er Sydvestjyllands stgrste
kulturhus. Aret rundt kan du opleve de
stgrste danske musikere, komikere og
skuespillere pa scenen i Musikhuset.
Vidste du i gvrigt, at Musikhuset
er tegnet af Jan og Jgrn Utzon,
manden bag Operahuset i
Sydney?
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HOTEL BRITANNIA

Esbjergs mest ambitiose gourmetrestaurant, Mundheld, ligger perfekt placeret hos Hotel
Britannia. Her serveres smagfulde retter tilberedt fra bunden af gode, vestjyske rdvarer
— en gastronomisk oplevelse, der er veerd at rejse efter.

LHvis vi skal skabe en gourmetrestau-
rant, der er vaerd at rejse efter, ma vi
benytte det bedste fra engene, skovene
og havet omkring os.*

Det er filosofien bag Restaurant Mund-
held. Den vestjyske natur giver gunstige
vilkar for alt fra lam, kveeg, vildt og fisk
til afgrgder som aebler, stikkelsbaer og
kal. Disse gode, lokale produkter udggr
de baerende elementer i restaurantens
menuer, der udskiftes lgbende, simpelt-
hen fordi ravarer i saeson smager fanta-
stisk.

En kulinarisk verden med
nordisk klangbund
Mundheld baerer undertitlen 'Nordic

Dining' i kraft af forkeerligheden til de
lokale ravarer og ikke mindst den nor-
diske indretning med dansk design
i leekre materialer som laeder, tree og
lammeskind. Menuen er inspireret af
hele det kulinariske verdenskort, men
tilberedt af lokale ravarer. Citroner,
chokolade, trgfler og andre udenland-
ske herligheder anvendes gerne som
ekstra smagsgivere, hvor det giver me-
ning.

Et kig pa restaurantens vinskab af-
slgrer primaert flasker fra europaeiske
producenter — kendte som ukendte.
Feelles for dem alle er, at kvaliteten er
uovertruffen. Vinmenuerne er kompo-
neret, sa& de komplementerer retterne

og samtidig udfordrer smagslggene en
smule.

Servering med stolthed og smil

Ogsa personalet henter Mundheld fra
gverste hylde. Alle retter serveres med
faglig stolthed og et smil af de velud-
dannede tjenere, der gerne deler ud
af deres gastronomiske viden. Enkelte
retter praesenteres af kokken for at give
gaesterne den komplette forstaelse for
ravarernes rejse til tallerkenen.



MUNDHELD
NORDIC DINING

Esbjerg’s most ambitious gour-
met restaurant, Mundheld, is
perfectly placed in Hotel Bri-
tannia. The restaurant serves
delicious dishes prepared from
scratch based on good ingredi-
ents from Western Jutland - a
gastronomic experience worth
travelling for.

Jf we are to create a gourmet
restaurant worth travelling for,
we have to use the best from the
surrounding meadows, woods
and sea.”

This is the philosophy behind
Restaurant Mundheld. The na-
ture in Western Jutland pro-
vides favourable conditions for
everything from lamb, cattle,
game and fish to crops such as
apples, gooseberries and cab-
bage. The excellent local produce
constitutes the pivotal element
in the restaurant’'s menus that
are changed on an ongoing ba-
sis because ingredients in season
taste amazingly.

A culinary world with

a Nordic foundation

Mundheld has the subtitle 'Nor-
dic Dining' due to its love of lo-

cal ingredients and not least its
Nordic decor with Danish design
in exquisite materials such as
leather, wood and lambskins. The
menu isinspired by the entire cu-
linary world map but is based on
local ingredients. Lemons, choc-
olate, truffles and other foreign
delicacies are used as an extra
seasoning when it makes sense.

A look into the restaurant's wine
cabinet primarily reveals bot-
tles from European producers —
known as well as unknown. The
common denominator is unri-
valled quality. The wine menus
are created to complement the

dishes and at the same time
challenge the taste buds a little.

Service with pride and a smile

Mundheld's staff is also from the
top shelf. All dishes are served
with professional pride and a
smile by highly educated wait-
ers who are happy to share their
gastronomic knowledge. A few
courses are presented by the
chefin order to give the guests a
complete understanding of the
journey of the ingredients to their

plates.
Falg os n
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Uanset om duer geest pa Hotel Britannia eller blg _
Esbjergs centrunimer du altid velkommen hos Appetiit. Her kait
L

maltider eller bare tage et pusteruniisden hyggelige cafi
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Med grgnne planter, elegant design,
deempet belysning og behagelig mu-
sik svgber Appetiit dig ind i en fglelse af
afslappet leekkerhed. Her modtages du
med et smil af det servicemindede per-
sonale, hvorefter du blot kan saette dig
til bords eller sleenge dig i en af sofaerne
for at studere menukortet.

Energiske caféklassikere
og velvalgte drikkevarer
Appetiits kokke elsker at tilberede vel-
smagende hjemmelavet mad. Pa me-
nukortet finder du caféklassikere, der

alle er tilfgrt ny energi fra seesonens fri-
ske, danske og gerne helt lokale ravarer.

Treenger du blot til en pause med lidt
leekkert i glasset, byder Appetiit pa et
godt udvalg af drikkevarer. Bag disken
findes bade de kendte brands samt gl
og saft fra lokale producenter og vine
opkgbt af anerkendte leverandgrer. En
velmikset cocktail eller en god kop kaffe
kan du ogsa altid nyde i den hyggelige
café og loungebar eller pad terrassen
med udsigt til livet pa Torvet.

En god start pa dagen

Duften af nybagte vafler og frisklavet
kaffe er det fgrste, som mader de gee-
ster, der besgger Appetiit om morge-
nen. Uanset om du kommer ned fra et

af Hotel Britannias veerelser eller ind fra
gaden, kan du fa en god start pa dagen
her.

Folg os 'i

APPETIIT
IS FOR EVERYONE

Whetheryou are aguestat Hotel
Britannia or are merely passing
through the centre of Esbjerg,
you are always welcome at Ap-
petiit. Here you can enjoy all the
meals of the day or just take a
breather in the cosy café and
lounge bar.

With its green plants, elegant de-
sign, soft lights and pleasant mu-
sic, Appetiit will envelope you in a

feeling of relaxed luxury. You will
be greeted with a smile by the
service-minded staff and you can
sit down to eat or lounge in one
of the sofas to study the menu
card.

Energising café classics

and carefully chosen drinks
The chefs at Appetiit love to pre-
pare delicious home-made food.
The menu contains café classics;
all re-energised with fresh, Dan-
ish and often quite local ingredi-
ents of the season.

If you merely need a break with a
glass of something nice, Appetiit
offers a wide range of drinks. Be-
hind the counter, you can find all
the known brands as well as beer
and juice from local producers
and wine purchased by recog-
nised suppliers.

You can also always enjoy a well-
mixed cocktail or a nice cup of
coffee inthe cosy café and lounge
bar or on the terrace with a view
to the bustling town square.

A good start to the day

The smell of freshly baked waffles
and freshly brewed coffee is the
first thing the guests meet when
visiting Appetiit in the morning.
A good start to the day whether
you come from one of the rooms
at Hotel Britannia or you come in
from the street.

fpesnnt
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KAFFEBAR MED
PERSONLIGHED

Hos Kaffesmeden dufter der af hjemmmelavede boller og friskkvaernet kaffe, og stemningen
er sa hjemlig, som var du pa besgg i baristaens egen stue. Her meerker du tydeligt,
at indehaver Lis Jacobsen braender for at ggre en forskel — ikke blot for sine
geester, men ogsa for samfundet og miljget.

Efter mere end tre artier i restaurations-
branchen drgmte Lis Jacobsen om at fa
foden under egen disk. Hun og hendes
mand havde i flere ar sggt efter et godt
sted at abne en kaffebar i Esbjerg, men
uden held. "S& en dag, da vi sad i gard-
haven her pa Smedegade, hvor vi bor,
foreslog min mand, at vi skulle ggre
det her. Vi sendte en ansggning ind til
kommunen, som var sa begejstrede for
idéen, at de lynhurtigt eendrede lokal-
planen for vores matrikel, sa vi kunne
bygge et nyt hus til kaffebaren,” forteel-
ler hun.

Hjemmelavet og gkologisk

Da Lis Jacobsen den 10. juli 2017 for
fgrste gang abnede dgrene til Kaffe-
smeden, var det med habet om, at Es-
bjergvar klar tilnoget nyt: "Jeg valgte, at
alt skulle veere hjemmelavet. Viserverer
hjemmebag, som ikke findes andre ste-
der i byen. Vi kombinerer de velkendte
smage fra mormors kgkken med mo-
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derne behov for glutenfri, vegetariske
0g veganske alternativer.”

Kgkkenet fremtryller alt fra hjemme-
bagte boller med ost til gllebrgd, grgd
og skyr med hjemmelavet granola.
Neesten 100 procent af menukortets
mad- og drikkevarer er gkologiske, og
dermed har Kaffesmeden opndet Det
@Dkologiske Spisemaerke i guld.

"Det er muligt, fordi jeg laver maden
selv og dermed selv kan veelge, hvilke
ravarer jeg bruger. Jeg var hippie i min
ungdom, sa det har altid ligget i mig,
at vi skal bidrage til at redde jorden. Det
kan vi bidrage til ved at veelge gkologiske
kvalitetsprodukter, som er dyrket pa en
forsvarlig made,” pointerer Lis Jacobsen.

Toppen af poppen i kaffekoppen

Espresso, ristretto, lungo, cappuccino,
macchiato, cortado og caffe latte. Dis-
se ord optager en god del af pladsen

pa menukortet, og hvis gaesterne er i
tvivl om deres betydning, forklarer Lis
Jacobsen og hendes medarbejdere
det gerne. "Jeg har veeret barista i 12 ar
og er uddannet pa University of Coffee
i Trieste i Italien. Kaffen er mit hjerte-
barn, og jeg vil gerne give folk den bed-
ste kaffeoplevelse,” udtaler hun.

De mgrke draber brygges udelukkende
pa gkologiske arabicabgnner, der ristes
hos et kafferisteri i Nordsjaelland. "Nar
bare man har en god bgnne, kan den
bruges til bade espresso, filter, stem-
pelkande og koldbrygning — det er et
spgrgsmal om, hvor fint eller groft, vi
kveerner den. Pa den made kan vi opna
den helt rigtige kaffesmag, og nar vi sa
praesenterer det med flot latte art, er
det bare toppen af poppen,” smiler hun.

Bidrager til en bedre verden
Ogsa omtanken for planeten og andre
mennesker ligger Lis Jacobsens hjer-



te neert. Hos Kaffesmeden arbejder
de derfor med at implementere tre af
Verdensmalene: Sundhed og trivsel,
Ansteendige jobs og gkonomisk vaekst
samt Beeredygtigt forbrug og produk-
tionsformer.

Det kommer blandt andet til udtryk
ved, at Lis Jacobsen i hgj grad indkgber
Fairtrade-produkter, at hendes perso-
nale har gode arbejds- og Ignvilkar, at
hun hjeelper mennesker pa kanten af
arbejdsmarkedet med at komme i prak-
tik og varigt arbejde, og at kaffebarens
bioaffald omsaettes i en ormegard.

"Vores dgre og vinduer er genbrug fra
tidligere byggerier, ligesomm mange af
vores mgbler er fundet pa loppemarke-
der. Flere af vores kaffemaskiner er ogsa

kgbt brugt, og jeg har lzert selv at repa-
rere dem. Det er vigtigt, at vi bruger det
vi har, frem for bare at smide det ud/”
understreger Lis Jacobsen.

Der, hvor det fgles,

som om vi besgger nogen

De brugte mgbler er alle malet sorte for
at skabe ro og give gjnene mulighed
for at sgge mod blomsteropsaetninger-
ne, de handskrevne menutavler og de
mange andre dekorative elementer,
som Kaffesmeden er kendt for:

"Allerede ude i porten bliver folk mgdt
at noget spaendende at kigge p3a, og
det ggr, at de kommer smilende ind.
Jeg har de mildeste gaester,” siger Lis
Jacobsen og tilfgjer: "Gaesterne fortael-
ler meget direkte, hvor hyggeligt her er,

og hvor godt maden smager — det har
jeg aldrig fgr oplevet pa samme made.
En mor fortalte mig engang, at hendes
lille pige havde spurgt: 'Kan vi ikke tage
derhen, hvor det fgles som om, vi besg-
ger nogen?’ Sadan er det her hos mig
- en hjemlig hygge, som far folk til at
glemme tid og sted.”

BES@G KAFFESMEDEN

Smedegade 5
6700 Esbjerg

wwuw.kaffesmeden.dk
Tlf.: 92 15 58 10
lis@kaffesmeden.dk



Gennem de sidste 18 ar har Aunt Betty veeret
en del af Esbjergs bybillede. Med fokus pa

iske ravarer og den gode service spger vi at
ores gaester den bedst mulige oplevelse.

ten | har lyst til lsekker frokost, hygge
e 0g kage eller tage nem aftensmad
a star vi altid klar til at hjzelpe jer.

Smedegade 13, 6700 Esbjerg j
TIf. 76 12 12 34, www.auntbetty.dk i



Danmarks
yngste storby
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ESBJERG: DENMARK’S
YOUNGEST BIG CITY

With its location by the Wad-
den Sea, Esbjerg is known for its
unique natural surroundings.
However, Denmark’s youngest
big city also allures with cultur-
al gems of the finest kind.

Since Esbjerg Harbour was estab-
lished in 1874, Esbjerg has grown
into Denmark’s fifth-largest city.
Today, the harbour is one of the
world's largest in the shipment of
wind turbines, and the interna-
tional vibrations of the offshore

industry can be felt throughout
the city.

World-renowned architects
leave their mark

The Gangway connects the har-
bour's maritime industry with
Esbjerg’s urban life, and with its
rust-red colour and organic form,
this beautiful walkway seamless-
ly blends with the landscape of
the City Park. Here, the city's ar-
chitectural beacon, Musikhuset
Esbjerg, designed by Jan and
Jgrn Utzon, shines. In 2020, the
building was further enhanced
with Henning G. Kruse Plads,

designed by BIG - Bjarke Ingels
Group. This world-famous Danish
architectural firm is also respon-
sible for the spectacular Tirpitz
Museum in Blavand, where you
can explore the history of the
West Coast in a converted World
War Il bunker.

Artin all sizes

With its tall, slender columnsand
fantastic natural light, the foyer
of Musikhuset Esbjerg is worth a
visit in itself. If you wish to con-
tinue the aesthetic experience,
the space also provides access
to Esbjerg Art Museum, allow-

ing you to immerse yourself in
modern art with all your senses.
You can also enjoy art outdoors,
such as in the small garden
Heerups Have, located behind
Hotel Britannia. A collection of
Henry Heerup's small sculptures
is beautifully integrated into this
small green oasis. For larger art,
you can head to Seedding Beach
and Svend Wiig Hansen's sculp-
ture Man meets the Sea. The
four white men, gazing out over
the water, impressively rise nine
meters into the air and can be
seen from the sea up to ten kilo-
meters away.



Siden Esbjerg Havn blev grundlagt i
1874, er Esbjerg vokset til Danmarks
femtestgrste by. | dag er havnen en af
verdens stgrste inden for udskibning af
vindmgller, og offshore-branchens in-
ternationale vibrationer kan maerkes i
hele byen.

Verdensbergmte arkitekter

saetter spor

Landgangen forbinder havnens mari-
time industri med Esbjergs urbane liv,
og med sin rustrgde farve og organi-
ske form smelter den smukke gangbro
fint sammen med Byparkens landskab.
Her skinner byens arkitektoniske fyr-
tarn, Musikhuset Esbjerg, der er teg-
net af Jan og Jgrn Utzon. | 2020 blev
bygningen yderligere forskgnnet med
forpladsen Henning G. Kruses Plads
designet af BIG — Bjarke Ingels Group.
Det verdensbergmte danske arkitektfir-
ma star ligeledes bag det spektakuleere
museum Tirpitz i Bldvand, hvor du kan
ga pa opdagelse i vestkystens historie i
en ombygget bunker fra 2. Verdenskrig.

Kunst af enhver stgrrelse
Med sine hgje, slanke sgjler og fantasti-
ske lysindfald er foyeren i Musikhuset

Esbjerg et besgg veerd i sig selv. @nsker
du at fortseette den aestetiske oplevel-
se, giver rummet ligeledes adgang til
Esbjerg Kunstmuseum, som lader dig
dykke ned i den moderne kunst med
alle sanser. Ogsa udendgrs kan du nyde
kunsten, blandt andet i det lille havean-
lzeg Heerups Have, som du finder bag
Hotel Britannia. En samling af Henry
Heerups sma skulpturer er smukt inte-
greret i dette lille, greanne andehul. Skal
det veere stgrre, kan du sesette kursen
mod Seedding Strand og Svend Wiig
Hansens skulptur Mennesket ved Ha-
vet. De fire hvide maend, der spejder ud
over vandet, rager imponerende ni me-
ter op i vejret og kan ses pa ti kilometers
afstand fra havet.

Musikken flyder frit

| Esbjerg finder du ikke kun fryd for gjet,
men ogsa grerne. Byens kulturhuse har
bade danske og internationale topnav-
ne samt flotte teater- og revyopsaetnin-
ger pa programmet, mensduinattelivet
kan opleve sma, intime koncerter med
lokale musikere. Hver sommer disker
Esbjerg Festuge op med et overflgdig-
hedshorn af underholdning — herunder
flere gratis koncerter pa Torvet.

Music flows freely

In Esbjerg, you'll discover not only
visual delights but also auditory
pleasures. The city's cultural ven-
ues feature both Danish and in-
ternational headliners, as well as
impressive theater and revue per-
formances, while the nightlife of-
fers small, intimate concerts with
local musicians. Every summer,
Esbjerg Festival Week serves up
an abundance of entertainment,
including several free concerts in
the town square, Torvet.
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VESTJYLLANDS

SHOPPING-METROPOL

En shoppingtur i Esbjerg City er altid en oplevelse — uanset arstiden. Her vil du hurtigt opdage
det store udvalg, som ggr Esbjerg City til Vestjyllands absolutte shopping-metropol.

Nar du slentrer gennem den hygge-
lige gagade med de mange bymiljger
i Esbjerg City, er du altid teet pa spasn-
dende shopping. Her finder du over
200 specialforretninger, centre og va-
rehuse, hvis sortiment daekker alt, hvad
hjertet kan begeere. Dertil kommer
talrige restauranter og caféer, kunst og
kultur samt sjove aktiviteter og events
for bgrn og voksne.

Vestjyllands stgrste shoppingcenter
| Esbjerg City finder du ogsd BROEN
Shopping - Vestjyllands stgrste shop-

ANNONCE

pingcenter. Her kan du nyde den gode
stemning blandt de 60 butikker og re-
stauranter, hvor du kan shoppe alt fra
dagligvarer til gadgets og fashion.

BROEN Shopping byder desuden pa et
fitnesscenter samt Danmarks nyeste
biograf. Der er luksusstole i alle de otte
sale, sa lige meget hvilken film du veel-
ger at se, kan du leene dig helt tilbage
og sla benene op.

Hyggelige pauser
Den perfekte shoppingtur fuldendes

bedst med gode kaffepauser og et
leekkert maltid. Bade i Esbjerg City og
pa BROEN Shopping finder du talrige
restauranter og caféer, som byder pa
mad og drikke for enhver smag.

Overalt i byen er den personlige betje-
ning i hgjsaedet, sa du er sikker pa at fa
en dejlig dag.

THE SHOPPING METROPOLIS
OF WEST JUTLAND

A shopping trip in Esbjerg City is always ex-
citing - at all seasons. You will quickly dis-
cover the great selection that makes Esbjerg
City the major shopping metropolis in West
Jutland.

When strolling through the shopping street
in the cosy urban environment of Esbjerg
City, you are always close to wonderful shop-
ping experiences. You will find more than
200 specialised shops, shopping centres,

and department stores offering everything
your heart desires. Furthermore, there are
numerous restaurants and cafés, cultural in-
stitutions and fun activities for people of all
ages.

West Jutland’s largest shopping centre

In Esbjerg City you will also find BROEN
Shopping — West Jutland's largest shopping
centre. Enjoy the good atmosphere among
the 60 stores and restaurants where you can
shop everything from groceries to gadgets
and fashion. BROEN Shopping also offers a
fitness centre and Denmark's newest cine-

ma. All eight screens are equipped with lux-
ury seats where you can lean back and put
up your feet, no matter which film you de-
cide to watch.

Cosy breaks

The perfect shopping trip calls for delicious
coffee breaks and a tasty meal. In Esbjerg
City and BROEN Shopping you will find nu-
merous restaurants and cafés offering food
and drinks for every taste. You are sure to
have a lovely day, as the personal customer
attention is given pride of place everywhere
in the city.
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Velkommen
til Butik Bjorg

Vi lytter meget til kundens behov og
giver altid vores rlige mening.
Selger kun noget vi selv star inde for.
Tilfredse kunder kommer altid igen.

Vi driver kun fysisk butik, da det at
kunne maerke og prgve giver det
bedste resultat.

Kundepleje er ogsa meget vigtigt, og
det gar vi meget ud af. Vi har lavet et
lille hjgrne med to stole og et bord,
det er af en af vores mandlige kunder
dabt »MAN CORNER«.

Vi hygger meget om kunderne med
tid til gode snakke, kaffe, en kold g,
et glas vin og hvert ar til jul med
portvin.

Mit navn er Bjarg Serensen, og jeg er
indehaver af Butik Bjgrg, som i dag
ligger i Torvegade 41. Mit eventyr som
selvstaendig startede for 10 ar siden i
Strandbygade, men 01.06.2023 abnede
vi vores nye butik i Torvegade 41,
samme koncept bare ny adresse.

Jeg driver min butik med stor passion
for mode og trends, men gar ikke pa
kompromis. Kvalitet og god service er
en meget vigtig faktor.

Vierpd @ og @, og
der kan kunderne fglge
med og blive inspireret

af vores styling samt

folge medi alle
de gode tilbud.

7) Torvegade 41 TIf. 22 41 27 41
6700 Esbjerg bjorgmajken@gmail.com 0o



Galleri Veernhgj er et autentisk vaerksted
og galleri med kunst og kunsthandvaerk
fra Dorthe Veernhgj & Margon Bilde.

Vi har &bnet vores store veerksted og galleri p&

344 kvm. i midten af Esbjerg, hvor vi udstiller

malerier, plakater, keramik og vintagelamper

- alt sammen lavet i hdnden og med kaerlighed

til farver og former. Desuden har vi abnet en

keramikcafé i galleriet, hvor man kan komme ind
og male pé keramik og hygge sig.

Dorthe Vaernhgj er autodidakt kunstner gennem
28 ar og har udviklet sin kunst fra malerier il
keramik. Dorthe arbejder primeert med akryl p&
leerred, hvor hun bruger forskellige maleteknik-
ker, derudover overfarer hun ofte sine tanker og
kunst til genstande som f.eks sma& genbrugsting
og sterre mebler, da Dorthe har den opfattelse,
at kunst ikke skal begraenses til veegmalerier. Det
ma meget gerne i hendes gjne kombineres med
det funktfionelle og saledes blive et forhabentligt
glad lille indslag i alles hverdag.

Dorthes kunst tager udgangspunkt i kraftige
farver samt mange detaljer, den bevaeger sig
ofte p& graensen mellem det abstrakte og det
figurative. Dorthe forsgger at skabe en kontrast
mellem det grove og det fine, hvor det umiddel-
bare og pudsige er en stor del af hendes udtryk.

Med et humoristisk isleet forholder hendes figur-

er, maske naebdyr, og sjove vaesner sig til livet og

til vores dagligdag, og det er op til dig at digte
videre pd hendes billedlige fortaellinger.

Margon Bilde er uddannet handveerker indenfor

tree og har altid arbejdet med sine heender - og

med hans blik for design og funktionalitet laver

Margon nogle utrolig flotte retrolamper ud af

gamle lamper og lampetter fra 50'erne, 60'erne

og 70'erne. Alt, hvad der bruges til lamperne, er
produceret i Danmark.

(

Za'\N
galleri : veernhgij

Kongensgade 94 : 6700 Esbjerg
TIf: 53 63 78 02 : info@vaernhoej.dk
www.vaernhoej.dk
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Eksklusiv mode
i hjertet af Esbjerg

Siden 1967 har CLUB B forhand-
let eksklusive high fashion brands
som Elise Gug, Utzon, Moncler,
Dondup, Xacus, Stemstrgm,
Missoni, Mulberry, Armani,
Versace og mange flere.

Indehaver Hanne Lodberg
beseger flere gange om aret de
internationale modehuse i bade
ind- og udland for at handplukke
de brands og modeller, der skal
veere en del af det sortiment, som
ger CLUB B til noget helt seerligt.

Arligt
modeshow

Den sidste torsdag i september
afholder CLUB B hvert ar et stort
modeshow i Musikhuset Esbjerg.

Her f3r du inspiration til trends,
farver og styles.

Du skal veere hurtigt ude, nar billetterne
seettes til salg i butikken fra august
- sidste ar blev de revet vak.




Folg os pa de sociale medier,
og f3 inspiration til flotte styles

/Club B

@boutiqueclubb

CLUBB
Kirkegade 14 « 6700 Esbjerg
TIf. 75 12 04 88 « club-b@club-b.dk
club-b.dk
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Vadehavet:
Vidunderlig
verdensarv

Hoer dag transformerer tidevandet Vadehavets kystlinje
0g bringer neering til et rigt plante- og dyreliv. Det er
et af Jordens mest bemeerkelsesveerdige steder
— 0g det venter pd dig lige uden for Esbjerg.

Myrthuegird. Foto: Martin Kunzendorf
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Med sine 500 kilometer, der straekker
sig fra danske Blavandshuk til holland-
ske Den Helder, er Vadehavet verdens
stgrste sammenhasngende tidevands-
omrade. Gennem artusinder har ti-
devandet pulseret frem og tilbage
over det flade kystland og formet ger,
sandbanker, frodig marsk og mudrede
vadeflader. Ogsa pa daglig basis foran-
dres landskabet i takt med tidevandet
—fratgrlagte mudderflader til bglgende
hav.

Solen treenger let ned til havbunden i
dette lavwwandede omrade, hvilket ska-
ber gode veekstbetingelser for de nae-
ringsrige kiselalger. De spises af bund-
dyr som orme, muslinger, snegle og
krebsdyr, som igen danner fgdegrund-
lag for millioner af fugle og fisk. "Der er



==

mere end 10.000 dyre- og plantearter
i Vadehavet. Det er et af verdens mest
produktive gkosystemer — pa niveau
med regnskoven — og biodiversiteten
er stor. Sammen med det dynamiske
landskab er det arsagen til, at UNESCO
udpegede Vadehavet til verdensarv i
2009. For at blive optaget pa Verdens-
arvslisten skal et sted opfylde ét af UNE-
SCOs ti kriterier, og Vadehavet opfylder
tre,” forteeller kommunikationskonsu-
lent hos Nationalpark Vadehavet, Jens
Laurits Hansen.

Fire fantastiske vadehavsoplevelser
Hvor skal man begynde sin udforsk-
ning af dette enestdende naturomra-
de? Jens Laurits Hansen giver dig sine
tips til vadehavsoplevelser i naerheden
af Esbjerg:

Fuglekiggeri: Vadehavet har afggren-
de betydning for millioner af treekfug-
le. Omradet udggr et vigtigt pitstop pa
treekruten mellem Afrika og de arktiske
yngleomrader. Bade forar og efterarkan
man se enorme flokke langs hele vade-
havskysten.lmarskomraderne kanman
desuden opleve det forunderlige feeno-
men sort sol, hvor hundredtusindvis af
steere danser over aftenhimlen.

Gd pd havets bund: Fra 16. juli til 15.
september er det muligt at ga fra Ho
ud til den ubeboede @ Langli. P4 van-
dringen over den tgrlagte havbund fgler
man sig virkelig som et lille menneske i
en stor verden. Tag gerne turen med en
guide for at fa den fulde forstaelse af Va-
dehavets enestaende gkosystem.

T

Langli. Foto: John Frikke

@sterssafari: Nar tidevandet traekker
sig tilbage, blotleegges de mgrke gsters-
banker. Fra september til april kan man
nyde den eminente kulinariske oplevel-
se, det er at std pa havbunden og spise
en nyadbnet gsters. Husk altid at fglge
anbefalingerne fra din guide, sa du und-
gar at ende turen med et maveonde.

Myrthuegdrd: | Marbaek Plantage nord
for Esbjerg finder du formidlingscente-
ret Myrthuegard, der er udpeget som
port til Nationalpark Vadehavet. Her kan
du bl.a. blive klogere pa Vadehavets na-
tur, geologi og tidevand, inden du dra-
ger ud pa oplevelse.

Du kan finde inspiration til flere ople-

velser pd nationalparkvadehavet.dk og
vadehavskysten.dk.

For English, please go to the next page »
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@ THE WADDEN SEA:
WONDERFUL
WORLD HERITAGE

Every day, the tides transform
the coastline of the Wadden
Sea, bringing nourishment to a
thriving ecosystem of flora and
fauna. It is one of Earth’s most re-
markable places, and it beckons
just beyond Esbjerg’s doorstep.

With its 500 kilometers, stretch-
ing from Danish Blavandshuk to
Dutch Den Helder, the Wadden
Sea is the world's largest contin-
uous tidal area. For millennia, the
tides have pulsed back and forth
over the flat coastal land, shaping
islands, sandbanks, lush marshes,
and muddy tidal flats. On a daily
basis, the landscape also chang-
es in sync with the tides, from ex-
posed mudflats to rolling sea.

The sun easily penetrates the
seabed in this shallow area, creat-
ing excellent growth conditions

for nutrient-rich diatoms. They
are consumed by bottom-dwell-
ers like worms, mussels, snails,
and crustaceans, which, in turn,
provide sustenance for millions
of birds and fish. ,There are more
than 10,000 animal and plant
species in the Wadden Sea. It is
one of the world's most produc-
tive ecosystems, on par with the
rainforest, and its biodiversity
is vast. Along with the dynamic
landscape, this is why UNESCO
designated the Wadden Sea as
a World Heritage Site in 2009. To
be included on the World Herit-
age List, a place must meet one
of UNESCO's ten criteria, and the
Wadden Sea meets three,” says
Jens Laurits Hansen, Communi-
cations Consultant at the Wad-
den Sea National Park.

Four fantastic Wadden Sea
experiences

Where should you begin your ex-
ploration of this exceptional nat-
ural area? Jens Laurits Hansen

offers his tips for Wadden Sea ex-
periences near Esbjerg:

Bird watching: The Wadden Sea
is of crucial importance for mil-
lions of migratory birds. The area
serves as a vital pitstop on the
migration route between Africa
and the Arctic breeding grounds.
In both spring and autumn, enor-
mous flocks can be seen along
the entire Wadden Sea coast.

In the marsh areas, you can also
witness the mesmerizing phe-
nomenon known as ‘Black Sun’,
where hundreds of thousands
of starlings dance across the
evening sky.

Walk on the seabed: From July
16 to September 15, it's possible
to walk from Ho to the uninhab-
ited island of Langli. On the walk
across the exposed seabed, you
truly feel like a small human in
a vast world. Consider taking the
journey with a guide to gain a full

understanding of the Wadden
Sea's unigue ecosystem.

Oyster safari: \When the tide re-
treats, the dark oyster banks are
revealed. From September to
April, you can enjoy the excellent
culinary experience of standing
on the seabed and eating a fresh-
ly opened oyster. Always remem-
ber to follow your guide's recom-
mendations to avoid ending the
trip with a stomach ache.

Myrthuegdrd: In the Marbaek
Plantation north of Esbjerg, you'll
find the Myrthuegard visitor
center, designated as the gate-
way to the Wadden Sea National
Park. Here, you can learn more
about the Wadden Sea's nature,
geology, and tides before em-
barking on your adventure.

You can find inspiration for more
experiences at nationalparkvade-
havet.dk and vadehavskysten.dk.
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FANGDLINIEN

72 min. sejltur

Den gronne rute markerer vandreturen ,,De 5 store”

LEJ CYKLER PA

HOTEL BRITANNIA

Det er ideelt at opleve Fano pi cykel, da gen

kun er 15 kilometer lang, og der er cykelstier

mellem alle byomriderne. Henvend dig

i receptionen, hvis du onsker at leje

@ FanTASTIC FANG

A short hop from Hotel Britan-
nia, you can board FAN@LIN-
JEN's ferries, which will take
you to Fang in just 12 minutes.
This beautiful Wadden Sea is-
land offers everything from
unique nature to history and
art. Here is our guide to five
great experiences.

1) Nordby
You arrive by ferry in Fang's capi-
tal, brimming with nostalgia and

maritime history. Take a stroll
among the historic houses in the
winding streets.

2) Fang Art Museum

From April to October, you can
visit the art museum in Sgnder-
ho. All 1,250 exhibited works have
a connection to Fang, which, like
Skagen, has attracted many art-
ists over the years.

3) The Big 5
Take a hike around Fang's five
major dunes, which allow you to

sense the stages in the island's
development. Enjoy the fantastic
views from places where rarely a
soul visits.

4) Seal safari

Seals thrive in the Wadden Sea
around Fang. At Galgerev south-
west of Sgnderho, there can be
up to 700 seals, which you can
experience on a guided seal safari
on foot.

5) Flak Battery Fang Nord
During World War I, over 300

cykler pd Hotel Britannia.

RENT BIKES AT
HOTEL BRITANNIA

Exploring Fang by bike is ideal,
as the island is only 15 kilo-
meters long, and there are

bike paths connecting all the
urban areas. If you'd like to rent
bikes at Hotel Britannia, please
inquire at the reception.

bunkers were built on Fang, and
many of them are still part of the
landscape. The Fang Nord facility
is the most suitable for a visit.

You can find more experiences
at visitfanoedk and vadehavs-
kysten.dk.



Fantastiske

FANQO

En kort smuttur fra Hotel Britannia kan du hoppe ombord pd FANOLINJENS ferger,
som pd blot 12 minutter bringer dig til Fane. Den smukke vadehavse byder pd alt fra
enestdende natur til historie og kunst. Her fir du vores guide til fem gode oplevelser.

o Nordby
Du ankommer med feergen til Fangs

hovedstad, der emmer af nostalgi og
maritim historie. Ga en tur blandt de hi-
storiske huse i de krogede gader.

e Fang Kunstmuseum

Fra april til oktober kan du besgge
kunstmuseet i Sgnderho. Alle de 1250
udstillede veerker har en tilknytning til
Fang, der i lighed med Skagen har til-
trukket mange kunstnere gennem ti-
den.

e De 5 store

Tag en vandretur rundt til Fangs fem
store klittoppe, der lader dig fornemme
stadierne i gens udvikling. Nyd den fan-
tastiske udsigt fra steder, hvor der sjael-
dent kommer en sjeel.

6 Seelsafari

Szelerne stortrives i Vadehavet omkring
Fang. Ved Galgerev sydvest for Sgnder-
ho kan der veere op til 700 seeler, som
du kan opleve pa en guidet sazlsafari til
fods.

© Flakbatteriet Fang Nord

Under Anden Verdenskrig blev der op-
fgrt over 300 bunkers pa Fang, og man-
ge af dem er stadig en del af landska-
bet. Fang Nord-anlaegget er det bedst
egnede til besgg.

Du kan finde flere oplevelser pa visit-
fanoe.dk og vadehavskysten.dk
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FORNEMMELSEN
AF FANO

Den idylliske @ i Vadehavet ud for Esbjerg er noget ganske saerligt. Med sit helt eget miks
af natur, kultur, historie og gastronomi giver Fang dig en fglelse af at veere langt vaek
fra hverdagen — et sted, hvor roen indfinder sig.

Sejlturen mellem Esbjerg og Fang va-
rer kun 12 minutter. Alligevel oplever
de fleste, at skuldrene nar at ssenke
sig undervejs. "Jeg tror, det skyldes, at
Fang har sit helt eget DNA, og at vier et
levende gsamfund. Det giver fornem-
melsen af at komme til en anden ver-
den,” forteeller Karin Haubjerg Larsen,
der har boet pa Fang hele sit liv og er
formand for Visit Fang.

Ga pa opdagelse i historien

Fangs historie og kulturarv er en vigtig
del af gens seeregne DNA. Frem til slut-
ningen af det 19. arhundrede var Fang
en stormagt inden for sgfart, og Karin
Haubjerg Larsen opfordrer til at udfor-
ske den maritime historie, der er synlig
i bade Nordby og Sgnderho: "Ga en turi
de krogede gader, og se de gamle skip-

ANNONCE

perhuse og vejnavne. Eller dyk ned i det
gamle erhverv pa museerne.”

Et andet markant punkt i Fangs histo-
rie er opfgrelsen af Danmarks fgrste
badehotel, hvor de fine badestrande i
slutningen af 1800-tallet tiltrak promi-
nente gaester fra bade ind- og udland.
Under Anden Verdenskrig udgjorde de
selvsamme strande byggegrund for
over 300 tyske bunkers, hvoraf nogle af
dem stadig kan ses i dag.

Et vaeld af oplevelser aret rundt

Med sin placering i Nationalpark Vade-
havet byder Fang selvsagt pa naturop-
levelser af fineste kaliber, og strandene
indbyder til at bade, surfe, flyve med
drage, finde rav, spotte saeler og meget
mere.

Det er ideelt at opleve gen i vandrestgv-
ler eller pa cykel, da der er anlagt mas-
ser af stier til formalet. Undervejs kan
man med fordel tanke energi hos nogle
af Fangs mange gode restauranter,som
primaert anvender lokale, gkologiske ra-
varer fra vadehavsomradet.

"Vi har mange lokale producenter af alt
fra gl, rom og laks til tgj, taepper og rav-
smykker — og de er alle et besgg veerd,”
understreger Karin Haubjerg Larsen og
afslutter: "Fang rummer lidt af det hele,
og det er muligt at tage herfra med et
vaeld af forskellige oplevelser aret rundt
—og ikke mindst fglelsen af ro.”

Fa& inspiration til flere oplevelser pa
visitfanoe.dk



Hos LIGHTHOUSE BURGERS vil vi Vi gnsker, at alle vores geester skal ga

udfordre og inspirere den traditionelle
fastfoodindustri. Vi vil bringe den
kvalitet, som vi veerdseetter pa Fang,
samt vores unikke historie.

Vores mal er, at folk skal veere glade
og inspirerede efter at have mgdt os.

herfra med et smil og en fantastisk
folelse, der omfavner energien og
menneskene omkring dem. Det
handler om at turde dremme og
forfelge sin passion sammen med
dem, man elsker.

LIGHTHOUSE BURGER
Kirkevejen 32 // 6720 Fang

TIf. +45 2044 9992

lighthouseburger.dk

Restaurant Aroma

Kellers Badehotel & Spisehus er
en charmerende destination teet pa
Vesterhavet, der kombinerer en
sken indkvartering med en
farsteklasses spiseoplevelse.
Hotellet byder velkommen til
smagfuldt indrettede veerelser og
suiter, der skaber en hyggelig
atmosfeere.

Spisehuset er hjertet af oplevelsen
og tilbyder en kulinarisk rejse med
fokus pa friske og lokale ravarer.
Menuen varierer med arstiderne for
at sikre de bedste smagsoplevelser.

Kellers Badehotel & Spisehus
forkeeler sanserne og skaber
uforglemmelige minder. ML

Kellers Badehotel & Spisehus

Strandvejen 48 - 6720 Fang - TIf. +45 7516 30 88 - kellers@kellershadehotel.dk

www.kellersbadehotel.dk

Restaurant Fajancen

Velkommen til vores charmerende restaurant
og wkologiske bryggeri beliggende pd Fang i
den gamle bydel i Nordby.

Vi er stolte af at servere leekre, gkologiske retter
med fokus pa lokale ravarer. Udover vores menu
kan du ogsa nyde gkologisk gl fra restaurantens
eget mikrobryggeri, veludvalgte vine og
forfriskende kaffe. Vi straeber efter at skabe en
atmosfeere, hvor den gode mad og drikke
kombineres med en hyggelig og indbydende
restaurantoplevelse. Velkommen til Aroma, hvor
vi saetter kvalitet og god smag i centrum.

Restaurant Aroma
Gronnevej 2

6720 Fang

Telefon +45 23 66 69 00
cafearomadk@gmail.com
www.aromafano.dk

Vi byder indenfor til en autentisk
og hyggelig spiseoplevelse. Vores
lille, familiedrevne restaurant er
dedikeret til at servere velsmagen-
de retter lavet med keerlighed og
lokale ravarer.

Vi vil skabe unikke smagsop-
levelser for vores gaester. Hos
os kan du forvente naerveer,
hjemlig atmosfeere og en
uforglemmelig kulinarisk rejse.

RESTAURANT FAJANCEN
Sgnderland 5, Senderho - 6720 Fang
TIf. +45 75 16 41 72 - info@fajancen.dk - fajancen.com
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FANO BRYGHUS - ONLY A SHORT FERRY RIDE AWAY

ang Bryghus laver mange ol.

Rigtig mange al. | vores Brygger
Bar er der mulighed for at smage
en god handfuld af dem. Vi har 17
forskellige ol pa barens haner. No-
gle gange inviterer vi andre mikro-
bryggerier indenfor og stiller en
eller to haner til deres radighed.

ang Bryghus produces many

beers. A lot of beers. In our
Brewers Bar there is the oppor-
tunity to taste a good handful of
them. We have 17 different beers
on the bar’s taps. Sometimes we
invite other microbreweries inside
and make one or two taps availa-
ble to them.

Fang Bryghus - Strandvejen 5 - 6720 Fang

ang Bryghus macht viele Biere.

Richtig viele Biere! In unserer
Brewers Bar gibt es die Mdglich-
keit, eine gute Handvoll von ihnen
zu verkosten. Wir haben 17 ver-
schiedene Biere in den Zapfhah-
nen unserer Bar. Manchmal laden
wir auch andere Mikrobrauereien
ein und stellen ihnen ein oder zwei
Zapfhahne zur Verfigung.
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Moules
frites

De smagfulde hvidvinsdampede bldmuslinger er vores
absolutte bestseller pd Appetiit. Her deler vi opskriften
pd den leekre, klassiske ret med dig, sid du selv kan
tilberede den derhjemme. Den vil med garanti blive
et hit ved spisebordet.

Ingredienser

2400 g blamuslinger
60 g hvidleg

340 g skalottelog
320 g citron

4 dl hvidvin

6 dl flode

Persille

Salt og peber

Olie
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@ MOULES FRITES

These flavourful steamed mussels with
white wine and garlic are our absolute
bestseller at Appetiit. Here, we share
the recipe for this delicious, classic dish
with you, so you can prepare it at home.
It's sure to be a hit at the dinner table

2400 g mussels
60 g garlic

340 g shallots
320 g lemon

4 dl white wine
6 dl cream
Parsley

Salt and pepper
Qil

Clean the mussels and discard any
that remain open.

Finely chop the garlic.

Halve the shallots and slice them
thinly crosswise.

Cut the lemon into quarters and then
into slices.

Heat a large pot, add oil, and sauté the
garlic, shallots, and lemon slices.

Add the mussels and white wine.
Allow it to reduce by half.

Add the cream and bring it to a boil.
Taste the sauce and season with salt
and pepper as desired.

Serve when the blue mussels have
opened. Discard any mussels that
remain closed.

Sprinkle with finely chopped parsley
and serve with chips and aioli.

Enjoy your meal!
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MZARK MARSKEN

MED ALLE SANSER

| Hjemsted ved Skeaerbaek foraerer det imponerende Marsk Tower dig en 360 graders udsigt
over den sgnderjyske marsk og lader dig meerke vesterhavsvindens kraft. Ved tarnets fod
venter Restaurant Marsk pa at forkeele dine smagslgg med Vadehavskystens lokale ravarer.

Teet ved Rgmg@daemningen — blot en
times kgrsel syd for Esbjerg — venter
Marsk Camp pa dig. Her findes bade
autocamperpladser og glampingtelte,
men du behgver ikke have intentioner
om overnatning, for stedet er i hgj grad
en attraktion i sig selv. Med National-
park Vadehavet lige i baghaven byder
Marsk Camp pa enestdende natur-
oplevelser som sort sol og gsterssafari.
Her kan du ogsa opleve Sgnderjyllands
nye vartegn: det enestaende Marsk
Tower.

Sa langt gjet raekker

Tarnet blevet opfgrt i 2021 og er de-
signet af den verdensbergmte danske
tegnestue Bjarke Ingels Group (BIG).
Marsk Tower snor sig 25 meter op mod
himlen, hvilket giver en unik mulig-
hed for at nyde udsigten over det flade
marsklandskab, og i klart vejr kan man
se helt til Remg, Mandg, Ribe, Esbjerg
og Sylt. "Tarnet er formet som en dob-
belthelix — en DNA-streng, der ikke blot

ANNONCE

symboliserer menneskets DNA, men
ogsa naturens DNA. Det er designet sa-
dan, at du gar én vej op ad 146 trin og
en anden vej ned ad 131 trin. Det bety-
der, at geesterne ikke skal passere hin-
anden, og de far ro til at nyde oplevel-
sen,” forteeller receptionschef i Marsk
Camp, Christina Toft.

Smag pa Vadehavskysten

Selv om sanserne kan veere maettet ef-
ter turen til tarnets top, kan sulten gna-
ve i maven. Den kan stilles pa fornem-
ste vis i Restaurant Marsk, der i 2023
blev nomineret som Arets Gennem-
brud i Den danske Spiseguide.

Her bidrager de naturskgnne omgivel-
ser i hgj grad til oplevelsen — og ikke
kun i form af den fantastiske udsigt:
"Vi bestraeber os sa vidt muligt pa at
bruge lokale ravarer i saeson. Det kan
feks. veere lam, der har greesset pa di-
get, vadehavsgsters og Remg-rejer eller
grgntsager, safte, gin og vine fra lokale

producenter,” udtaler Steffen Snitgaard,
der er Food & Beverage Manager pa
Marsk Camp.

Pa frokostkortet finder man indbyden-
de smgrrebrgd og andre klassiske ret-
ter, mens aftenkortet byder pa bade
a la carte-retter samten tre- og en fem-
retters menu. Stilen er primaert nordisk,
bade hvad gastronomien og indretnin-
gen angar, beretter Steffen Snitgaard:

"Indretningenerra med murstensgulve,
fritlagte bjeelker, leekre plankeborde og
lzederstole. Det er vigtigt for os at skabe
nogle hyggelige rammer og levere god
service, sa du kan fgle dig velkommen
som gaest. Det ligger i adressen — Hjem-
stedvej. Her kan du fgle dig hjemme.”

Du kan se abningstider, bestille billet-
ter og booke bord pd marskcamp.dk.
Du er ogsd velkommen til at tage
kontakt pd tif. 7218 67 80 eller
welcome@marskcamp.com



@ EXPERIENCE THE MARSHLAND
WITH ALL YOUR SENSES

In Hjemsted near Skserbaek, the impres-
sive Marsk Tower gives you a 360-degree
view of the marshlands of southern Jut-
land and lets you experience the power
of the North Sea winds. At the foot of the
tower, Restaurant Marsk awaits to pamper
your taste buds with the local ingredients
from the Wadden Sea coast.

Close to the Rgmg Dam —just an hour's drive
south of Esbjerg — Marsk Camp awaits you.
Here, you'll find both camper van pitches
and glamping tents, but you can visit with-
out any intentions of overnighting because
the place is a unique attraction in itself. With
the Wadden Sea National Park right in the
backyard, Marsk Camp offers extraordinary
natural experiences like the black sun phe-
nomenon and oyster safaris. Here, you can
also experience Southern Jutland's new
landmark: the exceptional Marsk Tower.

As far as the eye can see
The tower was built in 2021 and was designed
by the world-renowned Danish architectural

firm, Bjarke Ingels Group (BIG). Marsk Tower
spirals 25 meters towards the sky, providing
a unigque opportunity to enjoy the view of
the flat marsh landscape. On clear days, you
can see all the way to Rgmg, Mandg, Ribe,
Esbjerg, and Sylt. “The tower is shaped like a
double helix—a DNA strand, symbolizing not
only human DNA but also the DNA of nature.
It is designed in such a way that you ascend
146 steps in one direction and descend 131
steps in the other. This means that guests
do not have to pass each other, and they
have the peace to enjoy the experience,”
says Christina Toft, the reception manager at
Marsk Camp.

Taste the Wadden Sea coast

Even though your senses might be satis-
fied after the journey to the top of the tower,
hunger can gnaw at your stomach. It can be
satisfied in style at Restaurant Marsk, which
was nominated as the Breakthrough of
the Year in the 2023 version of Den danske
Spiseguide (Danish Dining Guide).

The scenic surroundings greatly contribute
to the experience, not only in terms of the
fantastic view: “We strive to use local sea-

sonal ingredients as much as possible. It
could be lamb that has grazed on the dike,
Wadden Sea oysters, Rgmg shrimps, or veg-
etables, juices, gin, and wines from local pro-
ducers,” says Steffen Snitgaard, the Food &
Beverage Manager at Marsk Camp.

The lunch menu offers inviting open-faced
sandwiches and other classic dishes, while
the dinner menu includes both a la carte op-
tions and three- and five-course menus. The
style is primarily Nordic, both in terms of cui-
sine and decor, as Steffen Snitgaard explains:

“The decor is rustic with brick floors, exposed
beams, lovely wooden tables, and leather
chairs. It's important for us to create a cozy
atmosphere and provide good service so you
can feel welcome as a guest. It's in our ad-
dress—Hjemstedvej. Hiemsted means home,
and here, you can feel at home."

You can find opening hours, book tickets,
and make reservations at marskcamp.dk.

You are also welcome to contact us at
+45 7218 67 80 or
welcome@marskcamp.com
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KENDER DU Qﬁ

ESBJERG MUSEUM?

Et hus fyldt med spaendende viden
og unikke genstande.

En museumsbutik tyldt med unikke souvenirs
og leekre gaveartikler til store og sma.

ESBJERG MUSEUM

Torvegade 45, 6700 Esbjerg - Abningstider: Onsdag - sendag: kl. 12-16
Butik: Ingen entré | Entré til museum: Bgrn under 18 ar kr. O,- | Voksne kr. 65,-
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GOLF IN UNIQUE

SURROUNDINGS

In the fantastic landscape of the Wadden Sea National Park lies Esbjerg Golf Club where you
can find experiences and challenges for all golfers. You will be welcomed with open arms before
you go on to try the two well-kept 18-hole courses and the many practice facilities.

A few years ago, Esbjerg Golf Club ce-
lebrated its 100-year anniversary and is
thus the third oldest golf club in Den-
mark. Since its establishment in 1921,
the club has changed location several
times and today is situated beautifully
among heather, high spruces and old,
deciduous trees in the Marbaek Planta-
tion north-west of Esbjerg.

When you arrive at Esbjerg Golf Club,
you are not only embraced by the land-
scape but also by the welcoming at-
mosphere: ,The club is operated as an
association where the members deci-
de, and where a sense of community
is given a high priority and guests are
always welcome. At the same time, the
members want a high level of personal
service and therefore, you will always
find someone to contact at our front
desk during opening hours says Golf
Manager Johannes Eriksen.

ADVERTISEMENT

One of the best courses in Denmark
Outside the club house, you will find
two beautiful 18-hole courses. One is
the recognised Marbaek by NorSea
Course, one of the best in Denmark and
in the top 70 golf courses in Europe.

,The high rating is owing to the location
of the course in the middle of the sce-
nery. It has been designed to fit into the
landscape without having to move too
much earth. It is quite unigue to have a
course of this calibre in Denmark, and
it is quite special to be able to practise
your sport in these surroundings,” says
Johannes Eriksen adding:

LAt the same time, we care for and
maintain the course carefully which
also has an impact on our other 18-hole
course, Myrtue, the little sister of the
Marbaek by NorSea Course. It is in equ-
ally good condition but does not have
the same level of difficulty. It is more

suitable for people who may not feel
inclined to take on the championship
course. This means that there is so-
mething for all golfers.”

Fine-tune your technique

in all aspects of the game

Esbjerg Golf Club also has one of the lar-
gest driving ranges in Denmark where
you can practise shots from mats and
grass. The driving range has 14 covered
bays and during winter, the lights can
be turned on until 9 pm.

In addition to this, there are three pit-
ching areas where you can practise
both short and long pitches in natural
surroundings, giving you a realistic sen-
se of the challenges to expect on the
courses. This also applies to the club's
18-hole putting green which is true to
the greens of the Marbaek by NorSea
and Myrtue courses.



You can also practise your game by
playing the club’s 6-hole par 3 course.
The holes are not so long, but still re-
quire high precision, which makes the
course perfect for practising, for new as
well as more experienced golfers.

Personal guidance in training

and equipment

If you want personal guidance during
your practice, you can book a lesson
with one of Esbjerg Golf Club’s two PGA
professionals, Ben Tinning and Frederik
Frost. With their vast teaching expe-
rience and golf technical knowledge,
they can help you reach the next level
and reduce your handicap.

In the club’s pro shop you can also get
professional guidance from the PGA
professionals: , It is our goal to help you
optimise your golf game. We therefore
sell the best brands in the trade and
provide you with guidance in order to
give you the equipment that you need,”
says Johannes Eriksen.

In addition to the pro shop, you can also
find Restaurant JC in the club house
that serves delicious food with a Vietna-
mese touch. The restaurant oozes cosi-
ness and here you can relax and enjoy
the panoramic view before and after
your golf game.

BOOK A TEE TIME
AT ESBJERG GOLF CLUB

If you wish to book a tee time
or a lesson, please contact
Esbjerg Golf Club on telephone
+45 75 26 92 19 or at
kontor@egk.dk.

You can also book golf carts
and rent equipment.
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Pd 150 dr har Esbjerg forvandlet sig fra en lille fiskerby til et essentielt knudepunkt
for produktionen af baeredygtig energi. Udviklingen ser ud til at fortsatte,
for i Esbjerg har de blik for en gronnere fremtid.

Niels G. Langerhuus, Foto:
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Op igennem 1970'erne, 80'erne og
90'erne dannede Esbjerg Havn ud-
gangspunkt for Danmarks udvinding af
olie og gas i Nordsgen. | dag er havnen
verdensfgrende, ndr det kommer til ud-
skibning af vindmgller, og nogle af Dan-

marks stgrste projekter inden for Power-
to-X er pa tegnebrasttet i Esbjerg.

Den samme udvikling afspejler sig i
historien bag virksomheden HYTOR
Group, der blev grundlagt i Esbjerg i
1981 og leverer specialiseret veerktgj
samttekniske systemlgsninger og kom-
ponenter til energibranchen.

.l 80'erne Igste vi opgaver for olie- og
gasindustrien, og det udviklede sig til
ogsa at omfatte veerktgjs- og ngdstrgm-
slgsninger til installation og service af
vindmgller. De seneste ar har vores fo-
kus veere pa at udbygge vores aktivite-
ter til vindindustrien og at skabe lgsnin-
ger til den grgnne omstilling primaert
indenfor Power-to-X, davigennem arti-
er har oparbejdet steerke kompetencer
inden for Igsninger, hvor omdrejnings-
punktet er hgjt tryk og hgje tempera-
turer, hvilket passer rigtig godt ind i de
opgaver, der skal Igftes indenfor Pow-

er-to-x," forteeller Anne Mette Lorenzen,
derer Business Development Executive
i HYTOR Group.

Samarbejde er ngglen

til gren omstilling

Sammen med to andre Esbjerg-virk-
somheder, Terotech og SubC, har HY-
TOR Group skabt virksomheden A2X.
Partnerskabet har til formal at samle
de kompetencer, der skal til for at byg-
ge fremtidens Power-to-X-anlaeg. "Den
grgnne omstilling er en keempe opga-
ve, og vores filosofi er, at vi kun kan Igfte
den ved at samarbejde. Derfor deltager
vi ogsa i flere andre udviklingsprojekter,
hvor et andet eksempel er et projekt,
hvor vi skal vaere med til at sikre, at ski-
be kan tanke brint pa det abne hav,” ud-
taler koncernens CEO, Niels G. Langer-
huus.

Ogsa Esbjerg Havn er dybt involveret i
de mange grgnne omstillingsprocesser,



tilfgjer han: ,Alle metoder til produktion
af grgnne breendstoffer er repraesen-
teret pa havnen, og der ggres meget
for infrastrukturen, sa Esbjerg bliver et
vigtigt knudepunkt for transport af de
grgnne breendstoffer i Nordsgen.”

Fremsynede folk i Danmarks
energimetropol

Havnen er det uomtvistelige omdrej-
ningspunkt for Esbjergs position inden
for energiproduktion - ikke mindst nar
det kommer til vindenergi. "Ingen an-
dre havne er i neerheden af Esbjerg,
nar det kommer til stgrrelse, effektivi-
tet og infrastruktur pa dette omrade.
Esbjerg Havn er tilmed ved at udvikle
et setup, hvor man kan samle turbi-
ner og naceller pa kajen og producere
vindmgllevingerne direkte pa havnen,
fordi de efterhanden er sd store, at de
ikke kan transporteres pa vejene. Det
er vi kraftigt involveret i, bl.a. med vores
datterselskab TS Tech, der er et el-tek-

nisk videnshus med Igsninger til bl.a.
vindbranchen,” udtaler Niels G. Langer-
huus.

Han mener, at Esbjerg har grund til at
veere stolt af den omstilling, der er sket
bade pa havnen, i virksomhederne og i
byen som helhed:

.Her er nogle fremsynede folk, som har
et godt syn pa, hvad der skal til, for at
byen fortsat kan fglge med i omstillin-
gen. Man gnsker at skabe de rammer,
som skal til for at tiltreekke investorer,
fastholde den veluddannede arbejds-
kraft og give virksomhederne mulighed
for at udvikle sig. Esbjerg har beuvist, at
man formar at forandre sig, og jeg er
meget fortrgstningsfuld omkring, at vi
som Danmarks energimetropol gar en
god fremtid i mgde."

Den gronne omstilling er
en kaempe opgave, 0g vores

ilosofi er, at vi kun kan lofte

den ved at samarbejde.
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Foto: Business Esbjerg

HVAD ER POWER-TO-X?

Power-to-X deekker over en reaekke
teknologier, hvor man anvender
strom til at spalte vand til brint

og ilt. Brinten kan bruges som
breendstof i f.eks. lastbiler 0g
feerger, men kan ogsd kombineres
med andre elementer for at danne
andre braendstoffer som ammoniak
0g metanol.

Power-to-X kan altsid omdanne

gron strom til flydende CO -
neutrale braendstoffer.

For English, please go to the next page »



ALl v
iy mn

LTS TR
Iy g e 81

j 1:_'.—.._, (] =l .
e L R ey

1] i e e

Foto: Business Esbjerg

56 -



"
Foto:

ESBJERG IS
CAPABLE OF
TRANSFORMATION

In just 150 years, Esbjerg has
evolved from a small fishing
town into a vital hub for sus-
tainable energy production. The
development seems set to con-
tinue, as Esbjerg is dedicated to
a greener future.

Throughout the 1970s, 80s, and
90s, the Port of Esbjerg — today
called Port Esbjerg — became the
centre of Denmark’s oil and gas
activities in the North Sea. Today,
the port is a world leader in wind
turbine shipment, and some of
Denmark’s largest Power-to-X
projects are in the pipeline in Es-
bjerg.

The same progress is reflected in
the history of the company HY-
TOR Group, founded in Esbjerg in
1981, providing specialized tools,
technical system solutions, and
components for the energy in-
dustry. ,In the 80s, we undertook
tasks for the oil and gas industry,
which expanded to encompass
tools solutions and emergency
power for wind turbine installa-
tion and service. In recent years,
our focus has been on expand-
ing our activities in the wind in-
dustry and creating solutions for

the green transition, primarily in
Power-to-X. Over the decades,
we have accumulated strong
competencies in solutions where
high pressure and high temper-
atures are central, aligning well
with the tasks to be undertaken
in Power-to-X,* says Anne Mette
Lorenzen, Business Develop-
ment Executive at HYTOR Group.

Collaboration is key to

green transition

Together with two other Esbjerg-
pbased companies, Terotech and
SubC, HYTOR GCroup has estab-
lished the company A2X. The
partnership aims to combine the
competencies required to build
the Power-to-X facilities of to-
morrow. ,The green transition is
a massive task, and our philoso-
phy is that it can only be accom-
plished through collaboration.
That's why we are also participat-
ing in several other development
projects. One such example is a
project where we are involved
in ensuring that ships can refuel
with hydrogen on the open sea,”
states NielsG. Langerhuus, CEO of
HYTOR Group.

Port Esbjerg is also deeply in-
volved in the many green tran-
sition processes, he adds: “The
port hosts all methods for the
production of green fuels, and

philosophy, is that it ¢

only be

complished

through collaboration

N4
k Niels GEanss 15

significant efforts are made to
enhance the infrastructure, mak-
ing Esbjerg an important hub for
the transport of green fuelsin the
North Sea."

Forward-thinking people in
Denmark’s energy metropolis
The port is the indisputable cen-
tre for Esbjerg’s role in energy
production, particularly in wind
energy. ,No other ports come
close to Esbjerg in terms of size,
efficiency, and infrastructure in
this area. Port Esbjerg is even de-
veloping a setup where turbines
and nacelles can be assembled
on the quay and wind turbine
blades produced directly at the
harbour because they have be-
come so large that they can no
longer be transported by road.
We are heavily involved in this, for
instance through our subsidiary
TS Tech, an electrical engineering
knowledge centre with solutions
for the wind industry,” says Niels
G. Langerhuus.

He believes that Esbjerg has
every reason to be proud of the
transformation that has taken
place in the harbour, the compa-
nies, and the city as a whole:

JThere are forward-thinking in-
dividuals here who have a clear
vision of what it takes for the city

to keep pace with the transition.
They aim to create the conditions
necessary to attract investors, re-
tain a highly educated workforce,
and enable businesses to grow.
Esbjerg has demonstrated that
it can adapt, and | am very opti-
mistic that we, as Denmark's en-
ergy metropolis, are heading for a
bright future.”
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AMportalen.dk

Creating a good and safe work environment should be easy.
We offer several e-learning courses that help you achieve just that.

Additionally, we provide an online version of the mandatory occupational
health and safety course.

The Mandatory OSH Education — 100% Online

We now offer the Mandatory OSH Education as a fully online program. No
course teacher needs to be present, allowing you to choose when to study.
You have 7 weeks to complete your education from your chosen start date.

E-Learning — Available Courses

1. Live Work (L-AUS)
- A mandatory course for safety when operating or working with low
voltage electrical installations.

2. Working Environment and Safety for Welding and Thermal Cutting
- The theoretical part of the §17 course (formerly §26).

Contact

(+45) 70 27 64 84
salg@rybners.dk
https://amportalen.dk/en/home/



BEGIN NOW

With our e-learning platform, you can start right away.
No waiting; access is immediate.

LEARN AT YOUR PACE

You have control over the speed and progression
of the courses, ensuring you never miss important
information.

SAVE TIME

You have control over the speed and progression
of the courses, ensuring you never miss important
information.

EDUCATION ON YOUR TERMS

Access courses at your convenience, whether
you're waiting at the doctor’s office or during
the weekend. The choice is yours.

AMPORTALEN.DK RYbHGI'S®

KURSUSCENTER H



Pa udkig efter
en god stund
1 Esbjerg?

Et hyggeligt vaertshus med central
beliggenhed i Esbjergs ga-i-byen gade,
Skolegade. Med abningstider frakl. 11-05
er der liv og glade dage deggnet rundt.

Krostuen skaber en hyggelig og afslappet

atmosfeere, hvor der er plads til ethvert

selskab. Skal der ske lidt mere, er det muligt
at spille pool, dart og rafle hos os.

Byens billigste ol fas til
kun 13,- i Happy Hour

A cozy bar at a central location in
the party-street of Esbjerg, Skolegade.
With opening hours from 11 am-05 am you
will find life and party atmosphere here
around the clock. Our barroom creates a cozy
and relaxed atmosphere with room for all kinds

of groups. If you are looking to challenge your
friends in a game of pool, darts or dices, then

you have come to the right place.

This is also the place for the
cheapest beer in town, atonly —.
13 DKK during Happy Hour

6“}\& tarsten »g

Ring George

Vor. es Voertsbv>

Skolegade 22 6700 Esbjerg

Looking for a

good time in
Esbjerg?

Gar du»underground«cved
Hotel Britannia, finder du Esbjergs

hyggeligste, stgrste og eneste engelske pub.

Her i keelderen finder du autentisk pub-

stemning og en afslappet atmosfaere. Her
finder du masser af Premier League-fodbold
pa vores skaerme, livemusik fredag/lgrdag,

poolborde og dart.

Der er happy hour alle
ugens dage pa udvalgte
tidspunkter. Sporg i baren.

See you downstairs

The English Pub of Esbjerg. If you go
underground beneath Hotel Britannia you
will find Esbjergs largest, coziest and only
English Pub. The basement is the place to go for
authentic pub atmosphere. You can watch lots
of football from Premier League on our screens,
live music Fridays and Saturdays as well a

play a game of pool or darts. g

There's Happy Hour every
day at selected times.
Ask in the bar

ZNelcome 5

LitTLE LoNDON
PUB & POOL
o, ‘,mw ) s
=

Skolegade 22 ¢ 6700 Esbjerg
Esbjergs engelske pub
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HOTEL BRITANNIA

Maoder ogq fester
a la Hotel Britannia

Pdi Hotel Britannia lever vi for at skabe gode oplevelser — 0gsd nir det gaelder forretnings-
meder 0g private selskaber. Med vores sans for detaljer serger vi for, at alt gdr op i en
hojere enhed, si du fir mest muligt ud af dagen.




.Nar du afholder dit mgde eller fejrer en
personlig maerkedag hos Hotel Britan-
nia, kan du maerke det gode vaertskab
overalt. Vi byder velkommmen og viser vej
til jeres lokale, og vi har gjort vores bed-
ste for, at det star skarpt og flot, uanset
om det er til et mgde eller et privat sel-
skab," forteeller direktgr og indehaver af
Hotel Britannia, Palle Storinggaard.

Firestjernede faciliteter

giver ro til koncentration

Hotel Britannia har alt, hvad der skal
til, for at jeres forretningsmade, kursus
eller konference bliver en problemfri
og uforglemmelig oplevelse. Med sin
centrale beliggenhed og egne parke-
ringsfaciliteter er hotellet let at komme
til. Bag facaden findes der flotte mgde-
lokaler med flytbare veegge, hvilket gi-
ver mulighed for at huse alt fra jobsam-
taler, kunde- og ledergruppemgder til
konferencer for op til 100 personer.

De firestjernede faciliteter teeller alt det
forngdne tekniske udstyr, og det vel-
uddannede, erfarne personale star klar
til at assistere ved ethvert behov. ,Nar
man veelger at afholde sit mgde ude
i byen, er det fordi, man vil have ro til
at koncentrere sig om indholdet. Den
tryghed kan vi give ved at sgrge for, at
der er styr pa det hele,” forsikrer Palle
Storinggaard.

Fortrinlig forplejning

fuldender dagen

Mgdeforplejningen — og isaer frokosten
— kan have stor betydning for deltager-
nes oplevelse af dagen. Pa Hotel Britan-
nia sgrger de dygtige kokke fra Appetiit
for, at alle kan ga videre til nasste punkt
pa agendaen med fornyet energi.

Wi tilbyder en god mgdepakke med
forplejning, og vi skreeddersyer selvfgl-
gelig gerne en Igsning, hvis der er be-
hov for det. P4 samme made hjselper vi

ogsa med at arrangere aktiviteter i el-
ler omkring Esbjerg, som kan fuldende
dagens program. Alti alt er vores gnske,
at dit arrangement bliver en succes,”
udtaler Palle Storinggaard.

Private selskaber hvor alle fgler

sig velkomne

Det samme ggr sig geeldende, nar Ho-
tel Britannia danner ramme om festlige
lejlighedersom f.eks.receptioner, firma-
middage, fgdselsdage, konfirmationer
og barnedab. Ogsa her kan lokalernes
stgrrelse tilpasses efter dine behov, og
den lyse, nordiske indretning skaber en
hyggelig atmosfaere.

,Viggros meget umage forat sammen-
saette menuen og udveelge drikkevarer-
ne, sa det opfylder dine gnsker," forteel-
ler Palle Storinggaard og fortsaetter:

,Jeres selskab skal vaere en god oplevel-
se, og alle skal fgle sig velkomne. Vores
tjenere er meget hos gaesterne — ikke
blot for at praesentere gastronomien,
men ogsa for at vaere synlige og sikre,
atingen mangler noget. Det gode veert-
skab pa Hotel Britannia afspejles i et
medfgdt servicegen blandtvores perso-
nale, sa det ligger helt naturligt til os.*

JULEFROKOST
PA HOTEL BRITANNIA

Gor drets vigtigste fest til en god oplevelse i Hotel Britannias indbydende

omgivelser. Maden serveres som en sharing menu ved bordet for at styrke
samveeret 0g reducere madspildet.

Lees mere pa britannia.dk/fester/julefrokost.

For English, please go to the next page »
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MEETINGS AND PARTIES
A LA HOTEL BRITANNIA

At Hotel Britannia, we are dedicated to cre-
ating exceptional experiences, also when
it comes to business meetings and private
celebrations. With our attention to detail,
we ensure that everything comes together
seamlessly, allowing you to make the most
of your day.

When you hold your meeting or celebrate
a personal milestone at Hotel Britannia, you
can sense the spirit of hospitality throughout.
We extend a warm welcome and guide you to
your venue, and we've done our utmost to en-
sure that it looks sharp and elegant, whether
it's for a meeting or a private event,” says Palle

=

Storinggaard, the CEO and owner of Hotel Bri-
tannia.

Four-star facilities for concentrated focus
Hotel Britannia offers everything you need
to make your business meeting, seminar, or
conference a smooth and unforgettable ex-
perience. With its central location and on-site
parking facilities, the hotel is easily accessible.
Behind thefacade, you'llfind elegant meeting
rooms with movable walls, providing flexibili-
ty toaccommodate everything from job inter-
views, client and executive team meetings to
conferences for up to 100 people.

The four-star facilities include all the nec-
essary technical equipment, and the well-
trained, experienced staff are ready to assist

.
| i I
dad
with any requirements. ,When you choose to
hold your meeting externally, it's because you
want the tranquility to focus on the content.
We can provide that peace of mind by ensur-

ing that everything is well-organized,” assures
Palle Storinggaard.

Superb catering completes the day

Meeting catering — especially lunch — can sig-
nificantly impact the participants' overall ex-
perience. At Hotel Britannia, the skilled chefs
from Appetiit ensure that everyone can pro-
ceed to the next item on the agenda with
renewed energy. ,\We offer a comprehensive
meeting package with catering, and we're
more than willing to customize a solution if
needed. Similarly, we assistin arranging activi-
tiesin oraround Esbjerg that can enhance the



We offer a comprehensive meeting
package with catering, and we're
more than willing to customize a

solution if needed.
Palle Storinggaard

day's programme. Overall, our wish is for your  not only to present the gastronomy but also  hospitality at Hotel Britannia is reflected in

event to be asuccess,” says Palle Storinggaard. to be visible and ensure that noone lacksany- the inherent service-oriented nature of our
thing. It comes naturally to us, as the spirit of  staff.”

Private celebrations where

everyone feels welcome

The same principles apply when Hotel Britan-
nia hosts festive occasions such as receptions, CHRISTMAS PARTIES
corporate dinners, birthdays, confirmations, AT HOTEL BRITANNIA
and christenings. Here, too, the room’s size

can be adjusted to your needs, and the bright, Turn the year’s most important celebration into a delightful experience
Nordic décor creates a cosy atmosphere.

in the inviting surroundings of Hotel Britannia. Food is served as a

.We take great care in crafting the menu and sharing menu at the table to enhance togetherness and reduce food waste.
selecting beverages to align with your prefer-
ences,” says Palle Storinggaard. He continues:
»Your celebration should be a delightful ex- Learn more at britannia.dk/fester/julefrokost
perience, and everyone should feel welcome.
Our waiters are very attentive to our guests,




Kun 150 meter fra Vesterhavet finder
du det hyggelige og inspirerende

Strand-galleri

Strand-galleriet praesenterer over 40 forskellige
kunstnere inden for billedkunst, keramik, bronze,
sten og glas.

Strand-galleriet tilbyder et bredt udvalg af flot kunst i god
kvalitet. Her vil du opleve en inspirerende atmosfzere i
naturskanne omgivelser, som du sent vil glemme. Her finder
du det hvide galleri, som er ejet af parret Lone og Anders
Mgller. Deres vision er at skabe og udbygge veaerdifulde
relationer til gavn for kunstner og kunder.

Strand-Galleriet er et uhgijtideligt galleri med et bredt
udvalg af kunst i god kvalitet. Galleriet kan hjeelpe dig med
kunst, glas, keramik, skulpturer og sten. Derudover er der
ogsa mulighed for vejledning til indretning og farvevalg.

Hvis et af galleriets flotte vaerker falder i din smag, har du
mulighed for at fa leveret billeder pd prgve i dine egne
omgivelser, og du kan derfor altid I&ne billeder med hjem.
Hvis du gnsker det, har du ogséd mulighed for, at Strand-
Galleriet kan komme forbi dig med udvalgte billeder og
kunstnere. Dette tiloud geelder i hele landet.

Vi haber, du har lyst til at kigge forbi Strand-galleriet i
skanne Vejers.

Abent hele aret fredag-sgndag 11.00-16.00
(i perioder udvidede abningstider.)

Se vores aktuelle abningstider, seerudstillinger og udvalg pa www.strand-galleriet.dk

Felg os pa Facebook og Instragram

Strand-galleriet / Vejers Havvej 72 / 6853 Vejers / TIf. 20 48 82 20 / strand@strand-galleriet.dk
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Seet oplevelser °
1 kalenderen

Pd Hotel Britannia ensker vi at give dig gode oplevelser.
Derfor har vi samlet et lille udpluk af alt det, Esbjerg har
at byde pd, for at inspirere dig til dit naeste ophold.

Sort sol
Fra marts til april og fra august til oktober

To gange om aret danser hundrede-
tusindevis af staere hen over aftenhim-
len, for de gar til ro i marskens rgrskove.
Du kan opleve feenomenet pa egen
hand eller booke en guidet tur. Lees
mere pa nationalparkvadehavet.dk.

Esbjerg Festuge

Esbjerg Festuge er en eksplosion af
kulturelle tilbud med noget for enhver
smag. Du kan bl.a. opleve de mange
gratis koncerter pa Torvet eller de om-
kring 60 containere med handveerk
og kunst pa Dokhavnen. Laes mere pa
esbjergfestuge.dk.

Gd pd havbunden til Langli

16. juli - 15. september

@en Langli er Nationalpark Vadehavets
vigtigste yngleomrade for fugle og er
udpeget til naturreservat. Fra 16. juli til
15. september kan man besgge gen pa
guidede kgre- og vandreture pa den
tgrlagte havbund. Laes mere pa natur-
styrelsen.dk.
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Osterssafari

Nar tidevandet treekker sig tilbage,
blotlaegges de mgrke gstersbanker, og
du kan nyde den eminente kulinariske
oplevelse, det er at sta pa havbunden
og spise en nyabnet gsters. Laes mere
pa nationalparkvadehavet.dk.

Julefrokost pi Hotel Britannia
Ggr arets vigtigste fest til en god op-
levelse i Hotel Britannias indbydende
omgivelser. Maden serveres som en
sharing menu ved bordet for at styrke
samveeret og reducere madspildet.
Lees mere pd britannia.dk/fester/jule-
frokost.

Du kan finde inspiration til mange fle-
re gode oplevelser inde i magasinet.




