
Organic, Seasonal, Local — and Forgotten 

The words 'organic', 'seasonal', and 'local' appear on a great many menus across Denmark. At 
Marstang Mad & Vin, they are not marketing language. They describe a set of practical constraints 
that the restaurant has chosen to embrace as its primary creative framework — and that 
framework, followed honestly, leads almost inevitably to forgotten fish. 

Ærø is an island with a strong 
agricultural identity. Organic farms 
produce vegetables, dairy, and grain 
across its gently rolling landscape. 
Local bakers work with flour from 
organic growers on neighbouring 
Funen. The island's cheesemakers 
and charcuterie producers supply a 
hospitality sector that, in the summer 
months, serves thousands of visitors 
drawn by precisely the quality and 
distinctiveness of what the island 
produces. Marstang is embedded in 
this ecosystem — buying from it, 
depending on it, and contributing to 
it by creating demand for what local 
producers grow and catch. 

The fish fits naturally into this picture. The artisanal fishermen of the South Funen Archipelago are, 
by the nature of small-scale fishing, producing something that is organic in every meaningful sense 
— wild-caught, low-intervention, with a carbon footprint that bears no comparison to farmed 
alternatives. And because they are working local waters with traditional methods, what they bring 
ashore reflects the genuine biodiversity of the sea around Ærø, not the narrow selection of 
commercially optimised species. 

Forgotten fish arrive in Marstang's kitchen not as a deliberate programme, but as a natural 
consequence of buying locally and honestly. Some weeks it is a species that guests occasionally 
recognise. Other weeks it requires a little explanation — a brief story from Ida or Camilla about 
what it is, where it lives, why it tastes the way it does. Guests, in the team's experience, are almost 
always curious rather than cautious. The fish tends to speak for itself. 

This is the organic, seasonal, local logic extended to its full conclusion. Not just vegetables and 
bread and cheese, but the full spectrum of what a working island's food system produces — 
including the species that the rest of the world has decided to ignore. At Marstang, nothing that the 
sea offers is beneath consideration. That, more than any mission statement, is what it means to eat 
locally. 

"Forgotten fish arrive not as a deliberate programme, but as a natural 
consequence of buying locally and honestly. The fish tends to speak for itself." 

 


