EVERYDAY
7.30-18.00
(Kitchen closes at 15.30)

THE IDEA IS TO SHARE

Sourdough Bread w. Butter and Vesterhavsost / 55 (V)
Burrata on Sourdough Bread w. Tomato Chutney / 85 (V)
Toasted Croissant w. Cheese and Brown Butter / 65 (V)

Croque Madame on Vesterhavsost Bread/ 95 (GF)
Add Bechamel +10

Avocado on Sourdough Bread w. Coriander, Lime and Sesame
Seeds / 75 (VG)

Soft Boiled Egg w. Rye Bread and Green Salad / 75 (V)

Chicken Toast w. Chorizo and Cheese, served with
Chicken Glaze / 95

Rib Eye Steak Sandwich on Brioche Bread w. Wasabi and Leeks
Mayonnaise / 120

Beetroot salad w. Blue cheese, Walnut and Balsamic
Vinegar / 85 (V, GF)

Bircher Muesli w. Roasted Nuts and Agave Syrup / 65 (VG)
Chia Pudding w. Orange and Lemon / 60 (VG, GF)
Yoghurt w. Compote and Granola / 60 (V, GF)

Apple and Berries Salad w. Orange Granita / 60 (VG, GF)

We accommodate all allergies and/or dietary restrictions.
V- vegetarian VG -vegan  GF - gluten free
The menu is subject to changes.




DRINKS

COFFEE FROM COPENHAGEN COFFEE LAB
Espresso / 35

Americano / 35

Cortado / 40

Cappuccino / 45

Caffe Latte / 45

Flat White / 45

Iced Coffee / 45

Chai Latte / 45

Tea From Cocoon Artisan / 45
Hot Chocolate w. Whipped Cream / 55

MATCHA FROM PIOHNI / 55
Matcha Latte w. Oat Milk

ORGANIC SODAS FROM CRAFT /40

Raspberry and Thyme / Elderflower / Pink Grapefruit / Cola /

Lemon Lime / Rhubarb/ Passion Fruit

ORGANIC LEMONADES FROM CRAFT /45
Blackcurrant / Elderflower / Pink Grapefruit / Apple/
Passion Fruit / Lemon Lime / Rhubarb

FRESHLY-SQUEEZED JUICE / 55
Orange / Grapefruit

Ginger Shot / 35




DRINKS & SNACKS

BEER FROM KOLSTER
Pilsner / 65
IPA /70

WINE

White Wine

Clos de la Molenie Bordeaux Blanc 2021 / Sauvignon Blanc
/Glass 95 / Bottle 395

Rheingau Riesling 2021/ Glass 95 / Bottle 375

Red Wine
Rheingau Pinot Noir 2021 / Glass 95 / Bottle 395
Le Mignon 2018 / Merlot / Glass 95 / Bottle 395

Pet nat / Sparkling
Coince ta Bulle / Merlot / Glass 95 / Bottle 395
Bellaspossa / Sangiovese / Glass 95 / Bottle 325

Orange Wine
Orchis 2021 / Sauvignon Blanc / Glass 95 / Bottle 395

COCKTAILS

Mimosa / Bubbles and Orange juice / 95

AUDO Royale/Vermouth and Cherry Syrup/ 120
Matcha Cocktail / Gin and Blueberry Syrup / 130

SNACKS

Olives, Chips or Nuts / 35

Danish Cheese / 45 (V)

Cheese Bread with Burrata / 50 (GF)
Cake of the day / 45

V- vegetarian VG -vegan  GF - gluten free




