
-  
  

SNACKS  
Ristede mandler | Roasted almonds 55  

  

Saltede chips | Salty crisps 35 

 

 

SPRITZ MENU 
Aperol Spritz - Aperol, Cava, sparkling water    125 

 

Hugo Spritz - St. Germain, Cava, sparkling water 125 
 

Limoncello Spritz - Limoncello, Cava, sparkling water 125 
 

 

GINTONIC 
ACGT - London dry gin, tonic water 125  

  

Nikka Coffey gin - Tonic water 130  

  

Radius Batch 044 - Cucumber, pepper, tonic water 145  

  

Citadelle Gin - Orange, rosemary, tonic water 130  

  

Copenhagen Gin - Orange gin, orange, tonic water 145 

 
GT ”ISH” – ISH London Botanical gin 0%, tonic water 125  

 

 

COCKTAILS  
Espresso Martini - Vodka, Kahlúa, espresso 120 

 

Negroni - Gin, Campari, sweet vermouth 120  

  

Manhattan - Bourbon, sweet vermouth, Angostura 120 

 
GinFizz - Gin, lemon juice, syrup, sparkling water 120 

 
Gin Hass – Gin, lime juice, mango syrup, lemon soda 120 
 
Moscow Mule - Vodka, ginger beer, lime juice 120  

  

BQ Paloma - Tequila, sugar syrup, grapefruit soda 120  

  

Amaretto Sour – Amaretto, bourbon, lemon juice,  120 
Angostura   

  

Virgin Gin Hass - Mango syrup, lime juice, lemon soda 95 

 

Virgin Apple Elderflower Fizz - Apple juice, elderflower 95 
syrup, sparkling water   
 

 

HOT DRINKS | VARME DRIKKE  
Americano 40 

  

Espresso  Single 35 / Double 45  

  

Cappuccino 50 

 

Flat White  50 

   

Caffè Latte 50 

  

Hot Chocolate 50 

  

Organic Tea (please ask your waiter for the selection) 50 

 

Irish Coffee 120

   

  
  
 

CHAMPAGNE | SPARKLING  
Raimat, Cava, Brut, Catalonia, Spain 95 / 420  

  

Copenhagen Sparkling Tea, Non-alcoholic 0% 85 / 395 

 
Thierry Fournier, Réserve Brut, Champagne, France 150 / 750 

 
Henri Giraud, Esprit Nature, Champagne, Aÿ, France 995  

 

 

WHITE WINE | HVIDVIN  
Parey Dumont, Chardonnay, Pays d’Oc, France 105 / 420  

  

La Playa, Sauvignon Blanc, Colchagua Valley, Chile 115 / 455  

 
Tommasi, Pinot Grigio, Vigneto le Rosse, Italy 125 / 485  

 

Weingut Riffel, Riesling, Trocken,  130 / 510 
Rheinhessen, Germany  

 
Château Ste. Michelle, Chardonnay, 140 / 555 
Limited Edition, Washington State, USA  

 

 

RED WINE | RØDVIN  
M. Chapoutier, la Ciboise Rouge, Rhône,  110 / 425 

Luberon, France  
   

Proyecto Garnachas de España,  115 / 445 
Salvaje del Moncayo, Aragon, Spain 
  

Black Inc, Zinfandel, Lodi, California, USA 120 / 475  

 

Umberto Cesari, Sangiovese, Laurento Riserva, 125 / 485  

Emilia-Romagna, Italy   

 

3 Wooly Sheep, Pinot Noir, Hawke Bay, 140 / 545 

New Zealand  

 

 

ROSÉ WINE | ROSÉVIN  
Marius rosé by Michel Chapoutier, Rhône, France 100 / 395 
 

 

DRAUGHT BEER | FADØL  
Carlsberg 4,6% 65 / 75  

  

Tuborg Classic 4,6% 75 / 85  

 

Kronenbourg 1664 Blanc 5% 75 / 85  

  

Somersby Apple Cider 4,5% 75 / 85  

  

Jacobsen Yakima IPA 6,5% 80 / 95 

 

Brooklyn Stonewall Inn IPA 4,6% 80 / 95 

 

Nordic Ale 0,5% 65 / 75  

 

SODA & WATER  
Pepsi | Pepsi Max | Mirinda | 7up 45 

  

Ramlösa Original - Sparkling | Still 33 cl 45 / 70cl 70   

  

Organic Juice - Apple | Orange 50 

 

Fresh Lemonade 50  

Alle priser er i DKK  / All prices are in DKK incl. VAT  



  

SMÅ RETTER   
 
Sprøde løgringe, crème fraîche & purløg  75  

 
Kyllingevinger i bourbon-barbecuesauce 105 

 
Meze: 155 
Falafel, hummus,  romesco, olives, grillede 
grøntsager & fladbrød 

 
 

SALATER  
 
Cæsarsalat 195 
Grillet kylling, Vesterhavsost & croutoner   
 
Poke Bowl 180 
Vilde ris, edamamebønner, agurk, radiser,   
forårsløg, sesam & spicy mayonnaise.   
 

Vælg mellem: 
Færøsk laks, kylling eller crispy NoChicken 

 

BURGERS  
 
Briochebolle, syltede agurker, semitørrede 225 
tomater, løg, mayo & cheddarost. 
Serveres med pommes frites & ketchup   
 

Vælg mellem:  
Okse, premium oksetykkam & sprød bacon  
Kylling, marineret i kærnemælk, krydderrub & friteret  
Vegansk, Crispy Nochicken  

 

HOVEDRETTER   
 
Fish & Chips 225 
Paneret i kerner, ærtepuré & urtesauce 

 
Club Sandwich 215 
Kylling, karrymayo, tomat, agurk, rødløg & bacon 
Serveres med pommes frites & ketchup 
 
   

DESSERTER  
 
Gateau marcel, bær, crumble 95  
Hjemmelavet Tiramisu 95  

 

SMALL DISHES  

 
Crispy onion rings, crème fraîche & chives 75  

 
Bourbon BBQ chicken wings 105  
 
Meze: 155 
Falafel, hummus, romesco, olives, grilled 
vegetables & flatbread   
 
 

SALADS  
 
Caesar Salad 195 
Grilled chicken, Vesterhavsost & croutons   

 
Poke Bowl 180 
Wild rice, edamame beans, cucumber, radishes,  
spring onions, sesame seeds & spicy mayonnaise.  
 

Choose between: 
Faeroese salmon, chicken or crispy NoChicken 
 

BURGERS  

 
Brioche bun, pickled cucumber, semi-dried 225 
tomatoes, onion, mayo & cheddar cheese. 
Served with French fries & ketchup    
 

Choose between:  
Beef, premium beef loin & crispy bacon  
Chicken, marinated in buttermilk, spice rub & fried  
Vegan, crispy NoChicken  

 

MAIN COURSES   
 
Fish & Chips 225 
Breaded in seeds, mushy peas & herb sauce   
 
Club Sandwich 215 
Chicken, curry mayo, tomato, cucumber, 
red onions & bacon 
Served with French fries & ketchup 

 

DESSERTS   

 
Gateau marcel, berries & crumble 95 
Homemade Tiramisu 95  

  

Alle priser er i DKK | All prices are in DKK incl. VAT | Concerns about allergies or special diets? Please contact our staff. 


