
HVERDAGSMENU

7-serveringer

250 kr. pr. person

vinmenu

Filtreret vand m/u Brus ad libitum
25,- pr. person

ONSDAG & TORSDAG

FREDAG & LØRDAG

CHEF’s CHOICE
7-serveringer

300 kr. pr. person

2 / 3 glas
175 / 250 kr



snacks
saltede nødder 
oliven m. ansjoser
grønne Nocellara oliven m. citron
Snackpølser m. parmasan

surdejsbrød m. pisket smør
artiskokcreme m. sumak & urteolie
GRILLEDE PADRONS M. revet comté &
CITRONMAYO

GRØNNE RETTER
bagt græskar på fetacreme 

stracciatella m. pistacie &
basilikumsolie

FISK/KØD
dagens fisk

håndskåret tatar af okseinderlår

paté af kyllingelever m. sylt & 
grov sennep

ost
4 OSTE m. kiks & Sødt

 

BAR & RESTAURANT

40
40
55
55

45
65
85

100

95

120

130

95

120



Vin
Bobler
Azimut, cava brut nature
Penedes, Spanien  

La sapata pet nat, Feteascâ
Regalâ,, donau, romænien 

Grinton, vino frizzante
rosato, Cabernet Sauvignon
veneto, italien

orange
Azimut brisat
Penedes, spanien 

Parajes del Valle Macabeo
jumilla, Spanien

L’Etrange orange,
Gewurztraminer
Alsace, Frankrig

HVID
El pescador, sauvignon blanc
Castilla y León, spanien 

Weinbau der Lebenshilfe,
riesling trocken, pfalz,
Tyskland - 1l

picasso, LOUIS PÈRE & FILS
chardonnay, Pays d’oc,
frankrig

l'Air Innocent, Melon de
bourgogne, loire, frankrig 

Terre de 3, chenin blanc
Anjou, loire, frankrig 

Eclectik “Vielles Vignes”
Aligoté Bourgogne, FRANKRIG

2022

2023

2022

2023

2023

2022

2023

2023

2023

2022

2023

2022

85/350

400

450

380

95/380

500

85/340

95/450

380

110/440

550

600



rØD
MATSU, EL PICARO, Tempranillo 
toro, spanien

rouge!, terre forte, Grenache, 
Syrah & MourvÈdre, 
sydRhône, Frankrig 

fai Virar, gamay 
mas de l’escarida 
ardèche, Frankrig 

flow, stefan vetter, 
SpÄtburgunder, franken, tyskland

domaine naturabilis morgon cuvee 
ancestrale, gamay,
beaujolais, frankrig 

Krontiras malbec natural
Mendoza, Argentina

aurelio settimo langhe nebbiolo.
Piemonte, italien 

Santenay 1er Cru “Clos Rousseau”,
Pinot noir,
Bourgogne, frankrig

2020

2023

2022

2022

2019

2021

2019

2022

90/360

380

115/460

530

550

490

675

850

Vin



plums N’ Spices
choya plum wine - angostura - lime - sugar

jungle Juice 
chairman’s reserve spiced rum - Pineapple - lime
luxardo aperitivo - demerara 

fury & Tonic
Fury aquavit - Apricot - tonic - rosemary

basil smash
gin - lemon - basil - pineapple - lemongrass
(Can be made alcohol free w/ Herbie Virgin gin)

Negroni
geranium gin - cocchi vermouth - bitter fusetti

Whiskey sour
Michter's whiskey - lemon - sugar - bitters - egg 

ESPRESSO MARTINI
VODKA - giffard café - espresso - chestnut

tonka Old fashioned
Michter’s kentucky straight bourbon. - tonka -
cacao bitters - sugar

100

100

95

100

130

120

110

135

Cocktails

bar snacks

Salted Chips
Salted nuts 
Olives w. anchovies
Green olives
Parmesan sausages

35
40
40
55
55



geranium gin - W. rEd grapeFRUIT
Malfy Con Limone gin - W. VanlLA & LEMON
Hendricks gin - W. CUCUMBER
Cph distillery bay leaf gin - W. THYME

HOMEMADE SHOTS
(ASK IN THE BAR FOR THE
SHOT OF THE DAY)

Fernet branca,, Limoncello
sambuca, Menthe-pastille
Råstoff: LIQORICE OR 
SALTED CARAMEL

koch espadin Mezcal
Vermouth Moderne
Calle 23 Blanco tequila 

gin & Tonic

SHOTS

95
100
110
120

40

50

1 - 30 kr
10 - 250 kr 

SODA

craft lemonade 

Coca cola, Zero, Squash, Lemon 

1 - 35 kr
10 - 300 kr

RHUBARB
ELDERFLOWER

1 - 45 kr
10 - 350 kr



tap BEERS 
tuborg grøn (4,6%) 
Tuborg Classic (4,6%) 
Mikkeller Burst IPA (5,5%)
Brooklyn Pulp art HAZY ipa (6,0%)
Brooklyn Bel Air Sour (4,5%)
1664 Blanc (5,0%) 
Jacobsen Juicy ipa (4,8%) 
Jacobsen Brown ale (6,0%)
 

CANned beer FROM   
give a damn (Pilsner - 4,7%)
Better Together (Sour - 3,8%)
Future Depends (Hazy ipa - 6,0%)

alCohol frEE
canned Beers from 
DRINK’IN THE SUN, wheat ale (0,3%)
Weird Weather, Hazy IPA (0,3%)

Herbie 0,0 G&T
Herbie 0,0 Gin & Basil
rosso vermouth 0,0 & tonic
little miss sunshine
Passionsfruit, cranberry, lemon, Soda
(Egg whites)

50
50
65
60
60
60
60
60

50
50

70
90
70
80

50
50
50


