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CHEF JACK CRAMER

This weekend we had the pleasure of
welcoming Executive Chef Jack Cramer
from the renowned Ruths Hotel for a
special day of culinary creativity and
hospitality on Oke.

From the moment he arrived, Chef Jack
brought not only his remarkable skilland
passion for fine cuisine but also a warm,
engaging energy that made the day truly unforgettable.

Guests were treated to ten beautifully crafted fish dishes, each one
inspired by the fresh, seasonal ingredients of the Skagenregion. In
the afternoon fresh mackerel was caught and later prepared and
served as part of the gourmet experience at Oké in Ruths Hotel.
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FOLLOW US ONINSTAGRAM @E@

We're excited to announce that Oke is now onInstagram, follow Oke. ?5
Skagento seeinspiring trips, and special moments we share throughout
the year. Aswe approach our 80th anniversary in 2026, we'll also be @

posting memories, milestones, and celebrations marking this incredible

journey. Join us there and be part of the story!
@ Scan Me

THANK YOU!

Asthe seasondraws to a close, we are still experiencing some
great weather so please contact usif youwould like to arrange a
last-minute trip.

Team Oke would like to extend our heartfelt thanks to our guests,
crew and friends who have helped to make this season so special.

We have been so fortunate with the weatherin Skagen this summer
meaning that our guests have seen Oke and the areain allits glory.
We are already looking forward to welcoming you back next season
with a fresh energy and the same dedication to ensuring our guests
have a trip on Oke to remember.

Thank you once again and see you in 2026

SEE MORE AT WWW.OKESKAGEN.COM

Contact and bookings: Willy Hansen, wbh@skagenhavn.dk
www.okeskagen.com



