
BARK is a tribute to nature and a salute to the intense  
and flavorful experiences it gives us through pairing food with wine.  

Our selection includes wine from all over the world with a broad representation  
of biodynamic, organic, and sustainable wine.

WINE MENU



CHAMPAGNE
NV Brut Réserve Exclusive, Nicolas Feuillatte, Chouilly, France 975 DKK

Réserve Extra Brut, Thierry Fournier, Marne Valley, France 825 DKK

Cristal Brut, Louis Roederer, Champagne, France 5200 DKK

Belle Epoque, Perrier-Jouët, Champagne, France 4500 DKK

Henri Giraud ‘Argonne’ Grand Cru, Champagne, France 9500 DKK

SPARKLING WINE
NV Copenhagen Sparkling Tea, Non-Alcoholic, Denmark (ORG) 395 DKK

Chavin Chardonnay, Zéro Brut, Non-Alcoholic, France (SUS/V) 425 DKK

NV Sparkling Rosé, Caprice de Lune, Beaujolais, France 425 DKK

Proverbio Prosecco, Veneto, Italy (BIO/V) 485 DKK

WHITE WINE
Pinot Grigio / Catarratto, Purato, Sicily, Italy (ORG) 345 DKK

Francis Ford Chardonnay, Coppola Winery, Central Coast, California, USA 495 DKK

Stratum Riesling, Sherwood Estate, Waipara Valley, New Zealand (SUS) 475 DKK

Charles Frey, Macération, Orange, France (N/ORG) 495 DKK

Buccia Nera, Pr’Ro Orange – Bianco, Chianti, Toscana, Italy (V/N/ORG) 525 DKK

Petit Clos Sauvignon Blanc, Clos Henri, Marlborough, New Zealand (ORG) 475 DKK

Les Baronnes Sancerre, Henri Bourgeois, Loire, France 525 DKK

Maison Louis Jadot, Bouzeron, Côte Chalonnaise, Bourgogne, France 545 DKK

Nik Weis Riesling Kabinett, Black Label, Mosel, Germany 795 DKK

Clos du Moulin aux Moines, Bourgogne Blanc, Clos de la Perrière, Burgundy, France 675 DKK

Clos du Moulin aux Moines, Puligny-Montrachet ‘Au Paupillot’, Burgundy, France 1975 DKK



RED WINE
M. Chapoutier, Rouge Clair, Vin de France 395 DKK

Viña Pomal, Rioja Vino Ecológico, Rioja, Spain (ORG) 395 DKK

Ripasso Classico Superiore, Tommasi, Veneto, Italy 465 DKK

Pinotage Reserve, Beyerskloof, Stellenbosch, South Africa (SUS) 475 DKK

Petit Clos Pinot Noir, Clos Henri, Marlborough, New Zealand (ORG) 475 DKK

Domaine Chasselay, Gamay ‘Pour Quoi Pas’, France (N/ORG) 495 DKK

(B)old Vine Zinfandel, Brazin, California, USA (SUS) 525 DKK

M. Chapoutier, Crozes-Hermitage ‘Les Meysonniers’, Rhône, France (ORG) 545 DKK

Raúl Pérez, La Vizcaína ‘El Rapolao’, Bierzo, Castilla y León, Spain 625 DKK

Châteauneuf-du-Pape ‘Les Granières de la Nerthe’, Rhône, France 595 DKK

Francis Ford Coppola Winery, Cabernet Sauvignon, Paso Robles, California, USA (SUS) 595 DKK

Pinot Noir, Domaine Chasselay, Bourgogne, Burgundy, France 645 DKK

Château Moncets, Lalande-de-Pomerol, Bordeaux, France (SUS) 625 DKK

Château Dufort-Vivens, ‘Les Plantes de Dufort-Vivens’, Margaux, Bordeaux, France (ORG/BIO) 1245 DKK

Pommard, Clos du Moulin aux Moines, Côte de Beaune, France 1395 DKK

Rivetto Barolo ‘Serralunga d’Alba’, Piemonte, Italy (ORG) 1575 DKK

ROSÉ WINE
Château de Fesles, Rosé d’Anjou ‘La Chapelle’, Loire, France (ORG) 375 DKK

Maison Saint Aix Rosé, Coteaux d’Aix-en-Provence, France 425 DKK

DESSERT WINE
Sauvignon Blanc Dulce, Bodegas Menade, Rueda, Spain (ORG) – 50 cl 375 DKK

Banyuls Rimage, M. Chapoutier, Roussillon, France – 50 cl 425 DKK



WINE BY THE GLASS
CHAMPAGNE – 12 CL

Champagne Thierry Fournier, Réserve Extra Brut, Marne Valley, France 140 DKK

SPARKLING WINE / MOUSSERENDE VIN – 12 CL

NV Sparkling Rosé, Caprice de Lune, Beaujolais, France 75 DKK

Proverbio Prosecco, Veneto, Italy (BIO/V) 85 DKK

Chavin Chardonnay, Zéro Brut, Non-Alcoholic 75 DKK

WHITE WINE – 15 cl
Pinot Grigio / Catarratto, Purato, Sicily, Italy 75 DKK

Petit Clos Sauvignon Blanc, Clos Henri, Marlborough, New Zealand (ORG 105 DKK

Les Baronnes Sancerre, Henri Bourgeois, Loire, France 115 DKK

White Wine of the Week – Please ask your waiter 85 DKK

ROSÉ WINE – 15 cl
Château de Fesles, Rosé d’Anjou ‘La Chapelle’, Loire, France 75 DKK

RED WINE – 15 cl
M. Chapoutier, Rouge Clair, Vin de France 85 DKK

Viña Pomal, Rioja Vino Ecológico, Rioja, Spain (ORG) 85 DKK

Ripasso Classico Superiore, Tommasi, Veneto, Italy 95 DKK

Pinotage Reserve, Beyerskloof, Stellenbosch, South Africa (SUS) 105 DKK

Francis Ford Coppola Winery, Cabernet Sauvignon, Paso Robles, California, USA 125 DKK

Red Wine of the Week – Please ask your waiter 95 DKK

DESSERT WINE – 8 cl
Sauvignon Blanc Dulce, Bodegas Menade, Rueda, Spain (ORG) 75 DKK

Banyuls Rimage, M. Chapoutier, Roussillon, France 85 DKK

BIO = Biodynamic (biodynamisk)   •   SUS = Sustainable (bæredygtig)   •   ORG = Organic (økologisk)

V = Vegan (vegansk)   •   N = Natural Wine (naturvin)


