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COPENHAGEN PIER

LUNCH MENU / FROKOSTMENU

11:30 AM - 4:00PM / 11.30 - 16.00

Snacks

Lobster and seaweed chips
Hummer og tangchips

Nocellara olives
Nocellara-oliven

Salted almonds
Saltede mandler

Beer sausage
Dlpglse

Potato chips with truffle
Kartoffelchips med traffel
Starters/Forretter

Bisque of Jerusalem artichoke, fried artichoke, hazelnut and tarragon (Vegan)
Jordskokkebisque, friteret jordskokker, hasselngd og estragon (Vegansk)

Smoked salmon, creme cheese, chives, olives and lettuce
Raget laks, friskost, purlgg, oliven og salat

Tartare of beef tenderloin, egg yolk, capers, cornichons and potato chips
Rort tatar af oksemgrbrad, seggeblomme, kapers, cornichoner og kartoffelchips

Terrine of duck rillette, mustard and cornichons
Terrine af anderillette, sennep og cornichoner
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COPENHAGEN PIER

Mains/Hovedretter

Classic Marriott cheese/bacon burger, burger dressing, pickled gherkins,
cheddar cheese and potato brioche burger bun

- Choose between beef or a 100% plant-based alternative.

Klassisk Marriott ost/bacon-burger, burgerdressing, syltede drueagurker,
cheddarost og brioche burgerbolle

- Veelg mellem oksekgd eller et 100% plantebaseret alternativ

Ceasar salad, romaine lettuce, croutons, parmesan and anchovies

Ceesarsalat, hjertesalat, croutoner, parmesan og ansjoser
Add grilled chicken skewer/ Tilfgj grillet kyllingespyd

Shepherd's pie, lamb, peas, Worcestershire Sauce, potato purée
Shepherd's pie, lam, aerter, Worcestershire Sauce, kartoffelpure

Fish & chips, mushy peas and sauce tartare
Fish & chips, zertepureé og sauce tartar

Bolognese with beluga lentils & wild mushrooms, potato purée and olive oil (Vegan)
Bolognese pa beluga linser & vilde svampe, kartoffelpuré og olivenolie (Vegansk)

Desserts/Desserter

Brownie, salted caramel, hazelnuts and soft vanillaice cream
Brownie, saltkaramel, hasselngdder og rgrt vaniljeis

Apple tarte tatin, creme fraiche and cardamom
Able tarte tatin, creme fraiche og kardemomme

Danish cheese from Arla Unika, rosehip compote and toasted ryebread
Arla Unika oste, hybenkompot og ristet rugbrgd
Kids menu/Bornemenu

Grilled chicken skewers, veggie sticks and French fries
Grillet kyllingespyd, grgntsagsstaenger og pommes frites

Cheeseburger, French fries and ketchup
Cheeseburger, pommes frites og ketchup
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Welcome to Copenhagen Pier

Our trilogy of gastronomic and mixological anchors at Copenhagen Marriott Hotel
each offer a unique atmosphere and selection of flavorful experiences. But they also share
a key inspiration drawn from our location: The.ever- ﬁovvmg history and inspiration of
the harbor right outside our windows and doors. A greeting to the very Cruclblelthat
gave the Danish capital its name: Kgbenhavn. “The merchant's harbor.”
L]
Copenhagen Pier is the idea of a common denominator for everything that flows
between us when we enjoy the good urban life by the harbor. From WeIF—prepared rﬁ‘eals
at The Table to stylish, cheerful gatherings in The Bar and events andsavoring
the fresh air on The Terrace. Each in its own right - but even more together.
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