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INSTAGRAMMENU

Kontakt personalet for information om allergene ingredienser i vores retter

Contact the staff for information about allergenic ingredients in our dishes



Nachos  145,- / Nachos Supreme  155,-

Tortillachips - cheddarost - salsa - guacamole - creme fraiche - jalapeños - oliven

Supreme med kylling

Tortilla chips − salsa − cheddar cheese − guacamole - sour cream − jalapeños - olives

Supreme with chicken

Ekstra dip 15,- / Extra dipping 15,-

Grillede portobellosvampe / Grilled portobello mushroom 169,-

Portobellosvampe gratineret med gedeost - honning - timian - krystalliseret ost 
pesto - dressing - grønt - mandler - sandwichbrød

Portobello grated with goatcheese - honey − thyme − crystallized cheese - pesto 
dressing - greens - almonds - sandwich bread

+ Ekstra grillede portobello / Extra grilled portobello 35,-

Laksesandwich / Salmon sandwich  169,-

Røget laks - flødeostcreme - urter - sprød salat - tomat - rødløg - grønt 
sandwichbrød

Smoked salmon − cream cheese − herbs − tomato − red onion − crispy salad − greens 
sandwich bread

Clubsandwich  165,-

Grillet kyllingebryst - bacon - tomat - rødløg - sylt. rødløg - karrymayo  - salat 
sandwichbrød

Grilled chicken − bacon − salad − tomato − red onion − pickled red onion - curry mayo
sandwich bread

Tilkøb / Add-on : Avocado & mozzarella +45,- 

 
BURGER

Vi steger som udgangspunkt vores bøffer medium / Our burgers are fried medium

Alle vores burgere serveres med små ovnbagte kartofler & pesto

All our burgers are served with small ovenbaked potatoes & pesto

Klassisk burger / Classic burger   175,-

Oksebøf - cheddarost - salat - tomat - pickles - chilimayo - ketchup

Minced meat − cheddar −  lettuce − tomato  − pickles − chili mayo − ketchup

Kyllingeburger  / Chicken burger   170,-

Kyllingebryst - cheddarost - salat - tomat - pickles - chilimayo - ketchup

Chicken breast − cheddar − lettuce − tomato − pickles − chili mayo − ketchup

Trøffelburger / Truffle burger   175,-

Oksebøf - trøffelmayo - cheddarost - salat - tomat - pickles - chilimayo - ketchup

Minced meat − truffle mayo - cheddar − lettuce − tomato − pickles − chili mayo − ketchup 

Portobello burger    169,-

Portobellosvampe - gedeost - salat - tomat - pickles - chilimayo - ketchup

Portobello mushrooms − goat cheese − lettuce − tomato − pickles − chili mayo − ketchup

TAPAS 
 Tapas   175,-

Lufttørret skinke - salami - 2 slags snackpølser - ost

soltørrret tomat paste - grillet artiskok - oliven - abrikosmarmelade

Air-dried ham - salami - 2 types of snack sausages - cheese
sun-dried tomato paste - grilled artichoke - olives - apricot marmalade

 

EKStRA bÿ F / EXtRA bEEF +40

EKStRA OSt / EXtRA CHEESE +15

+JALAPE—OS +10

EKStRA bACON / EXtRA bACON +25

EKStRA KYLLING / EXtRA CHICKEN +40

+BBQ SAUCE +10

2 X SMØRREBRØD PER PERSON 158,-
+ Linie aquavit, 3 cl. 39,-

Æg og rejer / Egg & shrimps  85,-

Æg - rejer - tomat - mayonnaise - urter - rugbrød - citron

Egg − shrimps − tomato − mayonnaise − herbs − rye bread - lemon

Frikadelle / Pork meatball  85,-

Rødkål - syltet agurk - remoulade - rugbrød

Pickled red cabbage & cucumber − remoulade − rye bread

Avocado  85,-

Solmoden avocado - pesto - knuste mandler - syltede løg - rugbrød

Avocado − pesto − crushed almonds - pickled onions − rye bread

Skaldyr / Shellfish  85,-

Rejer - krebsehale - tomat - rødløg - krydderurter - sprød salat

rugbrød - citron - asparges

Shrimps - crayfish − tomato − red onion − herbs − crispy salad 
rye bread - lemon - asparagus

ADD ON

Brunchtallerken / Brunch plate   169,-

Grillet chorizo - stegte cocktailpølser  
lufttørret skinke - røræg - sprød bacon - pommes rösti - skåret frugt  

skyr m. granola - pandekage m. sirup og bær - ost og rugbrød

Grilled chorizo − fried sausage − airdried ham − scrambled eggs  
crispy bacon − pommes rösti − various kinds of fruits

skyr w. granola - cheese & rye bread
pancake w. syrup and berries 

Omelet / Omelette   148,-  
lufttørret skinke - purløg - salat - krystalliseret ost - syltede rødløg 

Airdried ham − chiives − salad - crystallized cheese - pickled red onion

Tilkøb: 3 stegte pølser 25,- / Add on: 3 fried cocktail sausages 25,-

Røræg m. bacon / Scrambled eggs w. bacon   138,-  
æg - bacon - salat - tomat - agurk - purløg - brød - smør 

Eggs - bacon - lettuce - tomato - cucumber - chives - bread - butter

Tilkøb: 3 stegte pølser 25,- / Add on: 3 fried cocktail sausages 25,-

Pandekager / Pancakes   85,- / 105,-  
2 eller 3 pandekager - nødder - chokoladesauce - bær  

2 or 3 pancakes − nuts − chocolate sauce − berries

Avocado smash  135,-   

rugbrød - hytteost - mandler - tomat

Rye bread - cottage cheese - almonds - tomato

BRUNCH & MORGENmAD / Breakfast

Hver dag til 13.00 / Every day until 1:00pm

Hver dag til 16:30 / Every day until 4:30pm

NACHOS

SANDWICH
Hver dag til 16:30 / Every day until 4:30pm



Oliven / Olives   50,- 

Mandler / Almonds   50,-

Peanuts   50,-

Nachos Chips   70,-
chips - guacamole - salsa / Chips − guacamole − salsa

Beuf bearnaise  235,-

Mør ribeye - årstidens grønt - små ovnstegte kartofler m. pesto & sauce bearnaise 

Tender ribeye − seasonal greens - ovencooked potatoes w. pesto - sauce bearnaise 

Pariserbøf / Parisian beef  175,-

Hakkebøf - lyst brød - peberrod - pickles - løg - kapers - syltede rødbeder 
æggeblomme - karse

Minced beef patty - light bread - horseradish - pickles - onion - capers - pickled beets  

egg yolk - water cress

Chili con carne  175,-

Serveres med ris eller tortillachips - salsa - creme fraiche - salat - agurk - tomat

Served with rice or tortillachips - salsa - sour cream - lettuce - cucumber - tomato

Laks i miso / Salmon in miso    185,-

Serveres med ris eller kartofler m. pesto - cremet hummersauce - årstidens grønt 

grillet citron

Served with rice or potatoes w. pesto - creamy lobstersauce - seasonal greens - grilled lemon

Stegt grønt / Roasted veggies  65,-

Årstidens stegte grøntsager / The seasons roasted vegetables

Grøn salat / Green salat  55,-

m. vinaigrette / w. vinaigrette

Små ovnstegte kartofler / Small roasted potatoes  69,-

m. pesto - chilimayo / w. pesto - chili mayo

Tiramisu 79,- 

crumble med kanel - kaffesirup - frysetørret bær  

Cinnamon crumble - coffee syrup - dried berries

Creme brulée  75,- 

Flamberet vaniljecreme / Flambéed vanilla cream

Æbletærte / Apple pie  75,- 

crumble med kanel - karamel - bær - creme fraiche eller flødeskum 

Cinnamon crumble - caramel - berries - creme fraiche or whipped cream

Cæsar / Caesar  165,-  
Stegt kyllingebryst - hjertesalat - krystalliseret ost - tomat - rugcroutoner 
cæsardressing - oliven

Fried chicken breast − heart salad − crystallized cheese − tomato − rye croutons − caesar 
dressing - olives

+ Bacon 25,-     + avocado 35,-

Grillede portobellosvampe / Grilled portobello mushroom 165,-

gratineret med gedeost - honning - timian - krystalliseret ost - pesto - salat 
mandler - agurk - tomat

Grated with goat cheese - honey − thyme − crystallized cheese - pesto - lettuce 
almonds - cucumber - tomato

+ Ekstra / extra portobello 35,-     + avocado 35,-

Avocado smash salat / Avocado smash salad  165,-

Avocado smash - tomat - rødløg - pesto - perle mozzarella - salat - agurk - gulerod

Avocado smash − basil pesto − tomato − onions − mozzarella pearls − lettuce - cucumber - carrot

Skalddyrsalat / Shellfish salad  169,-

Rejer - krebsehale - avocado - tomat - pesto - salat - citron

Shrimps - crayfish − avocado − basil pesto − tomato − lettuce - lemon

+ Ekstra / extra avocado 35,-

TAPAS 
 Tapas   175,-

Lufttørret skinke - salami - 2 slags snackpølser - ost

soltørrret tomat paste - grillet artiskok - oliven - abrikosmarmelade

Air-dried ham - salami - 2 types of snack sausages - cheese
sun-dried tomato paste - grilled artichoke - olives - apricot marmalade

 

Pasta pesto / Pasta pesto  169,-

Pasta - kylling - soltørret tomat - svampe - krystalliseret ost - pesto

Pasta − chicken − sundried tomato − mushrooms − crystallized cheese − pesto

Ekstra kylling / extra chicken + 40

Pasta laks / Salmon pasta  175,-

Cremet hummersauce - røget laks - svampe - tomat - spinat - purløg

Creamy lobstersauce − smoked salmon - mushrooms - tomato - spinach - chives

Ekstra laks / extra salmon + 40

Trøffelpasta / Truffle pasta 175,-

Trøffel granulat - sprød bacon - krystalliseret ost - trøffelolie

Truffle granules - crispy bacon - crystallized cheese - truffle oil

Kylling / Chicken + 40

Børnepasta / Kids pasta  105,-

Pasta - flødesauce - tomat - krystalliseret ost

Pasta − cream sauce - tomato - crystallized cheese

Børneburger/ Kids burger  105,-

Vælg mellem okse eller kylling - agurk - tomat - små ovnbagte kartofler - ketchup

Choose between beef or chicken - cucumber - tomato - small ovencooked potatoes - ketchup

Gælder for børn t.o.m. 12 år
For children aged 12 and under

SNACKS

SALAtER / Salads

SIDES

HOVEDREttER / Main Cources

PAStA

DESSERt / Desserts

Thai salat / Thai salad  168,-

Marineret oksekød - glasnudler - spidskål ingefær - chili - spirer - cashewnødder 
gulerødder - koriander - mynte - agurk

Marinated beef - rice noodles - cabbage - ginger
chili - sprouts - cashew nuts - carrots - coriander - mint - cucumber

+ Ekstra oksekød / extra beef 40,-

SIGNAtUR / Signature



SAFt & SODAVAND / Juice & Soda

KAFFE & ALKOHOL / Coffee & alcohol

STEMPELKANDE 1/2/3 PERS............................................................ 45,-/65,-/89,-

ESPRESSO, single / double.......................................................................... 38,-/ 48,-

CAPPUCCINO.........................................................................................................  49,-

CORTADO..............................................................................................................  42,-

CAFÉ AU LAIT........................................................................................................  49,-

CAFE LATTE............................................................................................................ 55,-

FLAT WHITE........................................................................................................... 49,-

AMERICANO .........................................................................................................  48,-

SIRUP........................................................................................................................  8,-
Vanilje, karamel, chokolade eller hasselnød / Vanilla, caramel, chocolate or hazelnut

CHAI LATTE...........................................................................................................  59,-
Tiger spice eller vanilje / Tiger spice eller vanilla

VARM CHOKOLADE M. FLØDESKUM / 
Hot chocolate w. whipped cream.........................................................................  68,-

ISKAFFE / Ice coffee.............................................................................................  59,-
Sirup: Vanilje, karamel, chokolade eller hasselnød / Vanilla, caramel, chocolate or hazelnut

HAVREMÆLK / Oat milk......................................................................................  +5,-

HUSETS THE / Tea of the house..........................................................................  48,-
Earl Grey: Sort ceylon the med bergamotolie og et lille pift jasmin /  
Black ceylon tea w. bergamotoil and jasmin 

Red Spring:  Frugtthe the med vilde bær og frugt / Fruit tea with notes of wild berries & fruits

Breakfast:  Sort og hvid ceylon / Black and white ceylon tea with flowers and kvæde

Pure Green:  Kinesisk grøn the med urter / Chinese green tea with herbs

HVIDVIN / White wine
COPPER LANE, Chardonnay, Sydafrika / South Africa .............................  87 / 345,-

MOSELLAND, Riesling, mosel,Tyskland / Germany.....................................  89 / 365,-

CASTELLANI VILLA LUCIA, Pinot Grigio, Sicilien, italien / Sicily, Italy....  98 / 395,-

BABICH, SAUVIGNON BLANC, Marlborough, New Zealand..................  98 / 435,-

GÉRARD MILLET SANCERRE BLANC, Loire, Frankrig / France......................  525,-

Rÿ DVIN / Red wine
COPPER LANE, Shiraz/Merlot,  Swartland, Sydafrika / South Africa.....  87 / 345,-

GIRIBALDI BARBERA D’ALBA, Piemonte, Italien / Italy...........................  89 / 395,-

MARTÏN BERDUGO RESERVA, Tempranillo, Ribera del Duero, Spanien / Spain.... 110 / 455,-

MOILLARD-GRIVOT Bourgogne Hautes-Cötes-de-nuits, Frankrig / France......... 575,-

FABIANO, Amarone della Valpolicella Classico DOCG, Italien / Italy............  650,-

ROS… / Rose wine
MIMI PROVENCE ROSÉ, Frankrig / France............................................  85 / 345,-   

MIMI PROVENCE ROSÉ, MAGNUM, 1.5l, Frankrig / France........................ 499,-

CAVA
NV MONT MARCAL, Cava Brut, Spanien / Spain.................................... 85 / 345,-

NV MONT MARCAL, Cava Brut Rosé, Spanien / Spain..................................  345,-

CHAmPAGNE
NV CHARLES MIGNON, Champagne 1’er cru Brut, Frankrig / France......  499,-

NV MÖET & CHANDON, Imperial Brut, Frankrig / France...........................  699,-

THE & KAFFE / Tea & coffee

VIN / Wine

MIMOSA    105,- 
Cava - appelsinlikør - appelsinjuice - strejf af jordbær 
Cava - orange liqueur - fresh orange juice - touch of strawberries

DARK AND STORMY    105,- 
Mørk rom - ginger beer - lime - angostura

Dark rum − ginger beer − lime − angostura

APEROL SPRITZ     105,-
Aperol - cava - appelsinskive

Aperol − cava − orange slice

Double (+3cl.) +30 kr.  Triple (+6cl.) +60 kr. 

ADELHARDT SAFT ØKOLOGISK.......................................................................  52,-
Æblemost eller hyldeblomst / Apple juice or Elderflower

SODAVAND (soda by tap) 40 cl.............................................................................  54-
Pepsi, Pepsi Max, Faxe Kondi, Faxe Kondi Appelsin 0 kcal / orange 0 kcal  
Mirinda Lemon, Danskvand / Sparkling water, Tonic

GINGER BEER.......................................................................................................  55,-

PRESSET APPELSINJUICE / Squeezed orange juice........................................  65,-

ISVAND KANDE / Ice water jug..........................................................................  35,-

KILDEVAND PÅ FLASKE U BRUS / Bottle of water still , 50 cl........................  30,-

FADØL / Draught beers 40cl.
ROYAL CLASSIC ...................................................................................................  64,-

NØRREBRO BRYGHUS BROWN ALE økologisk / organic...........................  68,-

NØRREBRO BRYGHUS BOMBAY IPA økologisk / organic..........................  68,-

ROYAL BLANCHE.................................................................................................   68,-

HEINEKEN .............................................................................................................  68,-

FLASKEØL & CIDER / Bottled beers & cider
NØRREBRO BRYGHUS RAVNSBORG RØD ØKO  FL./ Btl.........................  60,-

NØRREBRO BRYGHUS NEW YORK LAGER ØKO  FL./ Btl .......................  60,-

SHAKER ORIGINAL  FL./ Btl.............................................................................  59,-

NØRREBRO ÆBLE/apple CIDER økologisk / organic  FL. / Btl.................  58,-

HEINEKEN 0,0%  alkoholfri / alcohol free  FL./ Btl..................................  55,-

ANARKIST 0,5%  alkoholfri / alcohol free  FL./ Btl..................................  55,-

IRISH COFFEE ........................................................................................................ 99,-

LUMUMBA ............................................................................................................. 99,-

FRANSK KAFFE / French coffee .......................................................................... 99,-

KAFFE MED BAILEYS / Coffee with Baileys ...................................................... 99,-

 
FERNET .......................................................................................................... 39 / 69,-

SAMBUCA...................................................................................................... 39 / 69,-

SMÅ SURE..................................................................................................... 39 / 69,-

LINIE AQUAVIT............................................................................................. 39 / 69,-

GAMMEL DANSK......................................................................................... 39 / 69,-

COGNAC VS........................................................................................................... 79,-

COGNAC CORDON BLEU XO............................................................................. 89,-

KANDE COCKtAILS / Cocktail Pitchers                   
 CHAMPAGNE PASS ION /  G IN  MANGO HASS  

DARK & STORMY /  APEROL SPR ITZ  /  MOSCOW MULE     
329 , - 

COCKtAILS & DRINKS

2 ens cocktails 175,- 
2 of the same cocktail 175,-

Glas / 75 cl

3 cl. / 6 cl.

Glas / 75 cl

Glas / 75 cl

Glas / 75 cl

HUSEtS / House

ISTHE / Ice tea ...................................................................................................... 65,- 
Lemon: Citron - citronsirup - isvand / lemon, lemon syrup and ice water.
peach: Appelsin - ferskensirup - isvand / orange, peach syrup and ice water.

LIMONADE / Lemonade ...................................................................................... 69,-
Tørstslukkende og velsmagende limonade, brygget på danskvand, hyldeblomst, 
citrusfrugt og passionfrugt / Lemonade made with sparkling water, elderflower, 
orange juice, lemon juice and passion fruit.

MAtCHA

MATCHA LATTE .................................................................................................... 62,-

IS MATCHA  / Iced matcha .................................................................................. 68,-
+ flødeskum / Whipped cream +15,-

GIN & TONIC     85,-
Beefeater gin - tonic - frisk agurk

Beefeater gin - tonic - fresh cucumber
+ 20,-  Hendrick´s gin

4 cl.

CHAMPAGNE PASSION    105,-
Vodka - passion juice - champagne

Vodka − passion juice − champagne

MOSCOW MULE   105,-
 Vodka - lime juice - ginger beer - sukker

Vodka  − lime juice − ginger beer − sugar

GIN MANGO HASS   105,- 
   Gin - mangosirup - lime juice - mirinda lemon

Gin - mango syrup - lime juice - Mirinda lemon


