
S n a c k s 

Lemon and basil-marinated olives	 59
Citron- og basilikummarinerede oliven
 
Salted almonds	 59
Saltede mandler

Beer sausages, bite-size	 59
Ølpølser, hapser

Vegetable crisps	 59
Grøntsagschips

Pork rinds	 59
Flæskesvær

S m a l l e r  d i s h e s /  M i n d r e  r e t t e r

Cured Faroese salmon	 145
smoked cheese - pickled fennel - brioche chips - salmon roe (L, G)

Rimmet Færøsk laks
røget ost - syltet fennikel - brioche chips - lakserogn (L, G)                                        
 
Himmerland beef tartar	 165
semidried tomatoes - pickled mustard seeds 
- spring onion - fennel chips - spicy crème (G)

Tartar af Himmelands kvæg
semi tørrede tomater - syltede sennepskorn - forårsløg  
- fennikel chips - spicy creme (G)

 
Marriott Caesar Salad (L, G)/ Marriott Cæsarsalat (L, G)	 125 
Add-ons: Fried chicken (G) or vannamei prawns +89 
Tilvalg: Sprød kylling (G) eller vannamei-rejer +89 
 
Grilled Unika cheese sausage  	 130
honey mustard - relish - pickled onion 
- ranch dressing - onion rings( L, G)    
Grillet Unika oste pølse
honning sennep - relish - syltede løg 
- ranch dressing - løgringe( L, G)

French fries / Pommes frites	 75 
Ketchup - mayonnaise 

Nordic fusion salad 	 129
marinated red point cabbage - broccolini - bean sprouts 
- sugar snaps - pickled onion - carrots - walnuts (N, VG)  
Nordisk fusion salat
marinered rød spidskål - broccolini - bønne spirer 
- sukkerærter - syltet løg - gulerødder - valnødder (N, VG)  
Tilføj: Ponzo laks eller rejer / Add: Ponzo salmon or shrimps 	 +85 

L: Lactose / Laktose G: Gluten N: Nuts / Nødder VG: Vegan / Vegansk V: Vegetarian / Vegetarisk



M a i n s / H o v e d r e t t e r

Nordic beer battered Fish ‘n Chips 	 225
hake from Skagerak - skyr sauce tatar - green pea pure 
- French fries (L, G) 

Nordisk øldej Fish ’n Chips
kulmule fra Skagerak - tatar sauce af skyr - ærte purè 
- pommes frites (L, G)	    

Roasted point cabbage	 195
raw pickled apple - vegan sea buckthorn crème 
- kale - roasted walnuts (L, N, VG)

Ristet spidskål
råsyltet æble - vegansk havtorn creme grønkål 
- ristede valnødder (L, N, VG)                       	

Marriott Bacon Cheeseburger (L, G)	                         235 
100% beef patty - brioche bun - pickled red onions 
- bacon cheddar - sweet jalapeño dressing - French fries
100% oksekød - briochebolle - syltede rødløg - bacon 
cheddar - sød jalapeño-dressing - pommes frites
Plant-based option available / Plantebaseret alternativ tilbydes
 
250 gr. Striploin	 345
sauce bearnaise - grilled broccolini - french fries( L, G) 	
250 gr. Striploin
bearnaise - grillet broccolini - pommes frites (L, G)

C h i l d r e n ’s  m e n u / B ø r n e m e n u

Cheeseburger (L, G)	 135
Veggie sticks - French fries - ketchup/mayo
Grøntsagsstænger - pommes frites - ketchup/mayo

Spaghetti Bolognese (G)	 135

Chicken nuggets (L, G)	 135
Veggie sticks - French fries - ketchup/mayo
Grøntsagsstænger - pommes frites - ketchup/mayo

C a k e  o f  t h e  d a y/ D a g e n s  k a g e 	 Daily Price

V: Vegetarian / Vegetarisk



A p e r i t i f  C o c k t a i l s 

Strange Blood	 165 
Dark Rum, Campari, Lemon, Agave Syrup, Egg white
Mørk Rom, Campari, Citron, Agavesirup, Æggehvide

Paper Plane	 155 
Bourbon, Aperol, Amaro Montenegro, Lemon Juice
Bourbon, Aperol, Amaro Montenegro, Citronsaft

Naked & Famous	 155 
Mezcal, Aperol, D.O.M Benedictine, Lime Juice
Mezcal, Aperol, D.O.M Benedictine, Limesaft

C r a f t  C o c k t a i l s 

Passionate	 155 
Vodka, Aperol, Passion fruit puree, Lime Juice,
Agave Syrup
Vodka, Aperol, Passionsfrugtpuré, Limesaft,
Agavesirup

Frozen Fjord	 165 
Vodka, Aalborg Dill Akvavit, Simple Syrup,
Cucumber Juice, Limejuice
Vodka, Aalborg Dilt Akvavit, Simpel Sirup,
Agurkejuice, Limesaft

Midnight Rowan	 165 
Gammel Dansk, Rye Whiskey, Cranberry Syrup
Gammel Dansk, Rugwhisky, Tranebærsirup

Cinnamon Bourbon Mule 	 155 
Bourbon, Ginger Beer, freshly squeezed
Lime Juice and spiced Cinnamon Syrup 
Bourbon, Ginger Beer, Friskpresset Limesaft
og krydret Kanelsirup

Lavender Tom Collins	 155 
Citadelle Gin, Lemon Juice, Soda Water, 
touch of Lavender Love  
Citadelle Gin, Citronsaft, Danskvand, 
et Strejf af Lavendelkærlighed



A f t e r  D i n n e r  C o c k t a i l s

Amarillo	 155 
Tequila, Amaretto, Espresso, Orange peel, Salt
Tequila, Amaretto, Espresso, Appelsinskal, Salt

Chocolate Martini	 175 
Baileys, Vodka, Brown Crème de Cacao, Chocolate Sause
Baileys, vodka, Brun Crème de Cacao, Chokoladesauce

Perfect Love	 165 
Créme de Noyauz, White Créme de Cacao,
Heavy Cream, Nutmeg
Crème de Noyauz, Hvide Crème de Cacao,
Piskefløde, Nuskatnød

C h a m p a g n e  C o c k t a i l s

Elderflower Champagne Cocktail	 175 
City of London Gin, Elderflower Cordial,  freshly 
squeezed Lemon Juice and Thierry Fournier Champagne  
City of London Gin, Hyldeblomstcordial,  
friskpresset Citronsaft og Champagne Thierry Fournier
 
Hugo Spritz	 155 
Cava, Sparkling Water, Elderflower Liqueur, Mint and Lime
Cava, Danskvand, Hyldeblomstlikør, Mynte og Lime

H o t  L o v e  c o c k t a i l

Nordic Hot Chocolate 	 155 
Hot Chocolate, Dark Rum, Coffee Liqueur
Topped with Skyr cream, Chocolate and Cinnamon
Varm Chokolade, mørk Rom, Kaffelikør
Toppet med Skyrfløde, Chokolade og Kanel

N o n - a l c o h o l  C o c k t a i l s

Lingonberry Fizz	 125 
Lingonberry Syrup, Lemon Juice, Sparkling Water. 
Topped with lingonberries and Mint
Rønnebærsirup, Citronsaft, Danskvand.
Toppet med Rønnebær og Mynte 

Fruit Punch	 125 
Mango, Orange, Pineapple and Grenadine syrup
Mango, Appelsin, Ananas og Grenadin sirup

Virgin Mojito	 125 
Your choice: Mango, Strawberry or Passionfruit
Dit valg: Mango, Jordbær og Passionsfrugt



S p a r k l i n g  w i n e  a n d  C h a m p a g n e /
B o b l e r  o g  C h a m p a g n e 

Crémant d’Alsace brut	 glass (12,5 cl 119
Bestheim, France	 bottle 700

Thierry Fournier, Extra Brut	 glass (12,5 cl) 239 
Champagne, France	 bottle 1425 
 
Esprit Nature, Henry Giraud	 bottle 1500
Champagne, France

Nicolas Feuillatte brut rosé	 bottle 1600 
Champagne, France 
 
Moët & Chandon Impérial brut	 bottle 1599 
Champagne, France 

Moët & Chandon Nectar	 bottle 1650
Champagne, France
 
Dom Perignon Cuvée brut	 bottle 2995 
Champagne, France 
 
Nicolas Feuillatte Palmes d’Or	 bottle 2695 
Champagne, France 

W h i t e  w i n e / H v i d v i n

Catarratto - Pinot Grigio	 glass (15 cl) 100 
Chiàro di Lùna	 bottle 500 
Sicily, Italy 
 
Sauvignon blanc “Petit Clos”	 glass (15 cl) 119 
Clos Henri, Marlborough, 	 bottle 575 
New Zealand 
 
Petit Chablis	 glass (15 cl) 166 
Maison Louis Jadot, 	 bottle 830 
Bourgogne, France 
 
Sancerre ”les Baronnes”	 glass (15 cl) 175 
Henri Bourgeois, Loire, France	 bottle 875 

R o s e  w i n e / R o s é

Château d’Esclans	 glass (15 cl) 150 
Whispering Angel 	 bottle 760 
Côtes de Provence, France 
 
Château d’Esclans	 glass (15 cl) 195 
Rock Angel 	 bottle 985 
Côtes de Provence, France 



 
R e d  w i n e / R ø d v i n

Malbec Estate Wine 	 glass (15 cl) 110 
Finca Sophenia, 	 bottle 550 
Tupungato, Argentina 
 
Pinot Noir	 glass (15 cl) 129 
Vieilles Vignes, La Grande Colombe, 	 bottle 625 
Pays d’Oc, France	  
 
Ripasso Valpolicella 	 glass (15 cl) 140 
Classico Superiore	 bottle 700 
Tommasi, Veneto, Italy 
 
Château Macquin 	 glass (15 cl) 139 
Saint-Georges-Saint-Émilion,	 bottle 675 
Bordeaux, France 

S i n g l e  M a l t  W h i s k y

Talisker 10 years old	 110 
 
Glenkinchie 12 years old	 120 
 
Highland Park 12 years old	 120 
 
Glenfarclas 15 years old 	 220 
 
Lagavulin 16 years old 	 220 
 
Glenfiddich 18 years old	 280 
 
Amrut Indian Single Malt	 110
 
Highland Park Viking Heart 15 years old 	 260 

B l e n d e d  W h i s k y

Jameson Irish Whiskey	 80

Canadian Club	 80

Chivas Regal 12y	 90

Teeling Small Batch	 90

Nikka from the Barrel	 150
 
Johnnie Walker Blue Label 	 250 



B o u r b o n s

Evan Williams Kentucky Bourbon 	 80 
 
Jack Daniel’s 	 80 
 
Maker’s Mark Bourbon Whisky	 90

Buffalo Trace	 90 
 
Elijah Craig 	 110 
 
Woodford Reserve 	 110

Te q u i l a

Cimarron Blanco	 90 

Patron Tequila Silver 	 115 
 
Patron Tequila Reposado 	 125 
 
Patron Tequila Anejo 	 135

OCHO Anejo San Jerónimo	 105 
 
Ojo The Tigre Mezcal Bianco	 90

R u m / R o m 
 
Planteray 3 Stars White 	 85 
 
Planteray Original Dark 	 85

Diplomatico Reserva Exclusiva	 140 
 
Angostura ”1919” Premium 8 years old 	 100

Ron Zacapa Solera 23	 160	  

G i n 
 
Gin Mare	 95 
 
Copenhagen Classic Gin 	 95 
 
Kyrö Napue Rye 	 100 
 
Hendrick’s 	 100

Monkey 47	 125

Tanqueray No. Ten	 120 
 
Citadelle	 100 
 



Vo d k a

Tito’s gluten free/glutenfri, organic/økologisk	 85 
 
Tom of Finland organic/økologisk	 90 
 
Grey Goose 	 95 
 
Belvedere	 100 

Cognac & Brandy 
 
Hennessy VS	 100 
 
Remy Martin VSOP	 125 
 
Hennessy XO

L i q u e u r,  b i t t e r  a n d  s n a p s /
L i k ø r,  b i t t e r  o g  s n a p s 

BBaileys Irish Cream	 75 
 
Kahlua 	 75 
 
Southern Comfort 	 75 
 
Pallini Limoncello 	 75

Flamina Amaretto 	 75
 
Grappa Passione Bianca 	 75 
 
Gammel Dansk 	 75 
 
Jägermeister 	 75 
 
Fernet Branca 	 75

St. Germain Elderflower 	 95 

A k v a v i t

Aalborg Jubilæums Akvavit 	 75 
 
Aalborg Taffel Akvavit 	 75 
 
Lysholm Linie Aquavit Original	 95 
 
Aalborg Dild Akvavit 	 75

N o n - a l c o h o l i c  S p i r i t s
 
Undone No1 Jamaican Dark Rum	 65

Undone No 2 London Dry Juniper Not Gin	 65

Ish Tequila	 65
 



D r a u g h t  b e e r/ F a d ø l

Carlsberg 	 small 65 / large 95 
 
Tuborg Classic 	 small 65 / large 95 
 
Grimbergen Double Ambrée 	 small 69 / large 99 
 
Kronenbourg 1664 Blanc	 small 69 / large 99 
 
Mikkeller Burst IPA	 (40 cl) 120

C r a f t  B e e r  C a n s / C r a f t  b e e r  D å s e ø l

Mikkeller Japanese Rice Lager, 33 cl	 90

Mikkeller Iris Blonde Ale, 33 cl	 90

Jacobsen Juicy IPA, 33 cl	 90 
 

 
N o n - a l c o h o l i c  b e e r/A l k o h o l f r i
 
Kronenbourg 1664 Blanc 0,0%	 (33 cl) 70 
 
Tuborg Nul 0,0%	 (33 cl) 70

C i d e r 
 
Somersby Apple Cider 	 (27,5 cl) 70

S o f t  d r i n k s / S o d a v a n d
 
Pepsi/Pepsi Max 	 50 
 
Mirinda Orange/Mirinda Lemon 	 50 
 
7 UP	 50 
 
Ginger Ale / Indian Tonic 	 50 
 
Ginger Beer	 65 
 
Red Bull 	 65 
 
Orange juice / appelsinjuice	 50 
 
Apple juice / æblejuice	 50 
 
Glass of milk / mælk i glas	 30 



W a t e r/ V a n d
 
Egekilde Still / uden brus 	 50
 
Bonaqua Sparkling/ med brus	 50
 

H o t  b e v e r a g e s / V a r m e  d r i k k e
 
Coffee / kaffe	 50 
 
Espresso 	 single 40 / double 55 
 
Cappuccino 	 50 
 
Caffe latte 	 50 
 
Hot chocolate / varm kakao 	 60 
 

 
O r g a n i c  t e a / Ø k o l o g i s k  t e  
 
English Breakfast	 55 
 
Earl Grey	 55 
 
Rooibos	 55 
 
Green tea / grøn te	 55 
 
Chamomile / kamille	 55 
 
Macha	 65 


