
A treat ? Or something to eat ?

SOMMER

 MENU



WHILE YOU ARE WAITING

Limoncello Spritz ......................... 129

Rhubarb Spritz............................. 129

Terrazzo Spritz............................. 129

Aperol Spritz ................................ 129

Hugo Spritz.................................. 129

Senza Spritz 0.0% ....................... 109

TO DRINK

Soda and Juice 25/50 cl .............................................................................................42/75
Lemonade (Lemon or Raspberry) / Iced Tea ...............................................................42/75
DAGMAR Passion and White tea, Raspberry and Orange Blossom, Yuzu and Lemon .........59
Scandic Water 0,8 l (Still or Sparkling) .............................................................................38

Fadøl / Draught beer

Royal Organic Pilsner 30/50 cl .......... 55/75

Royal Organic Classic 30/50 cl.......... 55/75

Royal Blanche 30/50 cl ..................... 55/75

Albani Mosaic IPA 30/50 cl................ 55/75

Bryggerens Hane 40 cl........................... 82

Flaskeøl / Bottled beer 

Schiøtz Mørk Mumme 33 cl ................... 68

Anarkist Bloody Weizen 33 cl ................. 68

Anarkist New England 33 cl ................... 68

Æblecider NB bryghus ........................... 68

Anarkist Hazy IPA 0,5% 33 cl ................. 68

Heineken 0,0% 33 cl ............................. 68

Mousserende & Rosé / Bubbly & Rosé

Hola! Mediterráneo - Sparkling wine, Spain ............................................................109/445

Frugtig Rosé / Fruity Rosé - Poste Restante, Spain ....................................................95/455

Frisk Rosé / Fresh Rosé - Coteaux D'Aix En Provence Le rose By Font Roche, France......99/475

Copenhagen Sparkling Lysegrøn or Lyseblå - Non-Alcoholic .....................................99/475

Hvidvin / White wine 

Frisk Verdejo / Fresh Verdejo - Poste Restante, Spain  ...............................................99/435

Fyldig Chardonnay / Full-bodied Chardonnay - Nicolas Potel VDF, France  ...............109/525

Læskende Riesling / Refreshing Riesling - Weingut Robert Weil, Germany  ..............109/525

Frugtig Grüner Veltliner/ Fruity Grüner Veltliner – Weingut Bründlmayer, Austria ......119/575

Aromatisk Sancerre / Aromatic Sancerre - Patrice Moreux, Sauvignon Blanc, France ..129/695

Mineralsk Chablis / Mineral Chablis - Domaine de Vauroux, Chardonnay, France ....139/745

Rødvin / Red wine 

Solmoden Tempranillo / Sun-ripened Tempranillo - Poste Restante, Spain.................99/435

Smagsrig Pinot noir / Tasty Pinot noir - Nicolas Potel VDF, France, France................109/515

Frisk Barbera / Fresh Barbera - Marchesi di Barolo, Italy.........................................119/545

Frugtig Ripasso / Fruity Ripasso - Buglioni, Italy......................................................129/595

Elegant Bourgogne / Elegant Bourgogne - Château de Melin, Pinot noir, France ......129/625

Klassisk Brunello / Classic Brunello - La Magia – Sangiovese, Italy .........................149/745

LOBSTER SOUP

125 DKK

115 DKK155 DKK

CHARCUTERI BRUSCHETTA
Græskarpuré, bagte tomater og 
solsikkekerner. Serveret med 

burrata og urteolie 

Grilled bruschetta with pumpkin 
purée, baked tomatoes and 

sunflower seeds. Served with 
burrata and herb oil

TO EAT

ALKOHOLFRI / NON-ALCOHOLIC / LOW ABV

ØL / BEER / CIDER

Udvalg af skinke, pølser 
fra Dansk frilandsgris og 

danske oste med garniture

Selection of ham and sausages 
from Danish welfare pork and 

Danish cheeses with 
accompaniments

FREYGAARD 
WIENER SCHNITZEL 

AF KVIE
Schnitzel af kvie fra Freygaard serveret med ærter,

pommes sautées, smørsauce og "dreng"

Tender Schnitzel of heifer from Freygaard. Served with peas,
pommes sautées, butter sauce, lemon with anchovies and capers

SASHI BURGER
SASHI-oksekød, marinerede løg, fermenteret grønt og 

dressing. Serveret med pommes frites og chili mayonnaise 

SASHI beef-patty, marinated onion, fermented greens 
and dressing. Served with fries and chili mayonnaise 

Kylling eller vegetar i stedet for oksekød?
 Chicken or vegetarian patty instead of beef?

Bare sig til! / Just say the word! Interested in more beer experiences? 
Ask for our local Beer Card

Stegte jomfruhummer 
og surdejsbrød

Pan-fried norwegian lobster 
and sourdough bread

STARTERS

195
DKK 

Did you know that our 
food and drinks are as 
much as 60% organic?

ALLERGIER / ALLERGIES?
Spørg personalet til råds

Please let the staff know if 
you have any allergies

ADD-ONS
Cheese, onion rings, 
bacon and jalapeños

15 DKK EACH

WINE MENU

STEAKS!

BE
ST

 D
EA

L!

BEST D
EAL!

Tomahawk 285 DKK | 300 g Ribeye 359 DKK

ADD-ONS
Choose between bearnaise,
pepper and red wine sauce

35 DKK/each

35
DKK

Spørg for børnemenu eller vælg en 
hovedret i børnestørrelse her fra kortet og få 50%.

Up to 12 years old – ask for a special children’s menu 
or choose a main course in a smaller size with 50% off.

DELICIOUS KORMA
Korma med koriander, varmt brød, 
creme fraiche og ristede mandler 

Indian korma with coriander, warm bread, 
sour cream and roasted almonds

Add on: Danish welfare chicken 75

175 DKK

PASTA PAPPARDELLE 
ALL’ASTICE

Jomfruhummer, rucola, cherrytomater, 
parmesan og ristede pinjekerner
Norwegian lobster, rocket salad, 

cherry tomatoes, parmesan and toasted pine nuts

255 DKK

DANSK VELFÆRDS 
KYLLING
Svampe, rodfrugter, 

knust kartoffel og sauce supreme
Mushrooms, root vegetables, 

crushed potatoes and sauce supreme

235 DKK

CAESAR SALAD
Vælg mellem dansk velfærdskylling, 

bacon eller koldvands-rejer
Choose between Danish welfare chicken, 

bacon or cold-water prawns

195 DKK

Lobster soup
•

Steak frites 
med frisk salat og bearnaise

Steak Frites 
with Fresh Salad and Béarnaise Sauce

259 DKK

95 DKK

95 DKK

Salty snacks ....................................................................................................29

Spritz

CRÈME BRÛLÉE

275 DKK

FRITERET ARLA UNIKA
BREADED FRIED CHEESE

Hvide dame med solbær og brioche
Hvide dame with blackcurrant and brioche

Velhængt steak af ribeye fra Freygaard eller Tomahawk
steak af Dansk velfærds gris. Sæsonens bedste grøntsager 

serveret med dagens kartoffel eller pommes frites 
Lille salat i stedet for kartoffel? - Bare sig til!

Aged beef ribeye from Freygaard or Tomahawk
from Danish welfare pork. The best vegetables of the 

season served with today's potato or fries. 
Side salad instead of fries? - Just say the word!


