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 “Alcohol may be man’s Worst enemy, 

But the bible says love your enemy.”  

- Frank Sinatra 



   
 

 

 

 

CUBE’s Seasonal Selection 

Paloma – 129 

Tequila, Lime, Pink grapefruit soda. 

Back on 74 - 129 

Aperol, Elderflower liquor, Lemon, Cava, Cucumber slices. 

Dark ´n´ Stormy or Moscow mule– 129 

Dark rum or vodka, Lime, Angostura bitter, Ginger beer. 

Espresso Martini – 129 

Vodka, Coffee Liqueur, Vanilla syrup, Fresh coffee. 

Black Betty - 129 

Stauning høst whisky, Orange liquor, Hapskap & blackberry syrup, Mint, Egg 

whites. 

Spritz options - 129 

Aperol, Limoncello, Hugo’s or Coffee. 

Sours (Mango, Whisky, Gin or Amaretto) – 135 

Chosen spirit, Lemon, Egg whites, Angostura bitters. (Whisky + Mango syrup 

is the base of our classic mango sours) 

Blueberry Blues – 135 

ELG brandy, Hapskap & Blackberry syrup, Cinnamon, syrup, Lemon, Angostura 

bitters, Egg Whites. 

Raspberry Beret – 135 

Gin, Lemon Juice, Orange liqueur, Orange bitters, Raspberry-sugar, 

Raspberry foam. 

Bumble Bee – 135 

Gin, Lemon, Mango & miso syrup, Honey, Egg whites, Angostura bitters. 

 



   
 

 

 

 

Cold Tap Beers 

  

Heineken Extra Cold - 82 

Royal Organic Pilsner – 75 

Royal Organic Classic – 75 

Royal Blanch - 75 

New York Larger – 82 

King’s County Brown Ale – 82 

Bombay IPA – 82 

Stuykman Weissbier - 82 

 

Gin & Tonics 

  

ELG nr.1 Danish Premium Gin - 129 

Served with Indian tonic and lemon peel. 

Hendricks - 135 

Served with Indian tonic and cucumber slices. 

Den Sidste Dråbe X Trolden Bergamot Gin– 129 

Served with mediterranean tonic and orange peel. 

ELG Mono Botanical Gin – 129 

Served with Indian tonic and lemon peel. 

LSD Organic Danish Dry Gin – 129 

Served with Indian tonic and lemon peel. 



   
 

 

 

  

Recommendations 

 

Negroni – 99 

Gin, Sweet vermouth, Campari. 

Vermouth Tonic – 129 

Dry or sweet vermouth, Danish fuglesang tonic, Lemon or orange peel. 

The CUBE - 129 

Raspberry infused amaretto, Sweet vermouth, Vanilla syrup, Angostura-

soaked sugar cube, Cava. 

Cuban Pete – 129 

Dark rum, Coffee, Vanilla syrup, honey, topped with mediterranean tonic. 

Mojito Highball – 135 

White rum, Sugarcane syrup, Fresh lime, Mint leaves, Sparkling water. 

Cosmopolitan – 135 

Vodka, Orange liqueur, Cranberry juice, Lime, Orange bitters. 

Old Fashion – 135 

Stauning Høst or Rye, Angostura bitter, Sugarcane syrup, Orange peel 

Passion Caprioska - 135 

Vodka, Passion fruit & oolong syrup, Fresh lime, Angostura bitters. 

Freebird – 139 

Dark rum, Sweet vermouth, Orange juice, Egg whites, Lime, Cinnamon syrup, 

Angostura bitter, Orange peel. 

Cocktail Of The Month - 99 

This month's fully sustainable CUBE special. Ask your bartender about this 

month’s sustainable choice and what it contains. 



   
 

 

  

 

 

  

Wine List 

Poste Ristante, Verdejo - 99/435 

Spain. Verdejo grapes; Green, Dry, refreshing. 

  

Nicolas Potel, Bourgogne, Chardonnay – 109/525 

France. Chardonnay; Buttery, Dry with a slightly nutty finish. 

  

Robert Well - Riesling Trocken – 109/525 

Germany. Riesling. Honeyed sweet start with a crisp dry finish. Notes of 
stone fruit and white flowers. 

  

Poste Ristante, Tempranillo – 99/525 

Spain. Tempranillo. Deep notes of red berries and plums. Slightly sweet. 

  

Nicolas Potel, Bourgogne, Pinot Noir - 109/525 

France. Pinot noir. Red berries with deep earthy and dry finish. 

  

¡Hola! Mediterráneo, Sparkling Chardonnay – 109/445 

Spaine. Sparkling chardonnay. Bubbly, Buttery, Dry with a nutty finish. 

  

Font Roche, Provence Rosé - 99/445 

France. Grenache, Cinsault, Cabernet Sauvignon. Fresh, Red forward, with 
notes of raspberry, strawberries and a finish of peach. 

 



   
 

 

 

 

 

Hot Drinks 

Irish Coffee – 109 
Stauning Høst, Sugarcane syrup, Fresh hot Coffee, Whipped cream, Nutmeg. 

Danish Kaos Coffee – 149 

Stauning Kaos, Sugarcane syrup, Fresh hot Coffee, Whipped cream, Nutmeg. 

A Chaser of Port – 40 

A chaser of port wine with either a black coffee or Irish coffee, selected 

to pair with the flavour. 

 

Mocktails 

Remember Me – 109 

Lime, Grapefruit syrup, Pink grapefruit soda. 

I’ll Make a Man Out of You – 109 

Herbie 0.0% gin, Lime, Ginger beer. 

Can You Feel The Love Tonight – 109 

Orange Juice, Lemon, Grapefruit syrup, Vanilla syrup. 

  

Bottles  

Heineken Pilsner – 68 

Heineken 0.0% - 68 

Soft Drinks - 42 

Pepsi, Pepsi max, Faxi kondi, Mirinda orange & Lemon, Sparkling water. 

 



   
 

 

 

Bar snacks 

  

Sea Salt Chips – 29 

Vegan & Gluten free. 

  

Salt and Vinegar Chips – 29 

Vegan & Gluten free. 

  

Strong Cheese and Onion Chips – 29 

Gluten free. 

 

Roasted & Salted Almonds – 29 

  

 

Roasted Caramel Almonds – 29 

 

  

Nut Mix – 29 

Contains: Salted Almonds, Cashew nuts, salted Peanuts, Roasted caramel 

almonds, Pistachios. 

 

Mixed Olives - 29 

 

If you did not find what you were looking for, feel free to ask your 

bartender about a recommendation. 

 


