
Cold-smoked salmon from Sommerlund 
Lightly smoked ricotta (La Treccia) · 
summer salad · sea rocket oil 
(G) 

Summer salad 
Raw-marinated cabbage · pickled oyster 
mushrooms from Funga Farm · green 
asparagus · grilled onions · cream made 
from onion and asparagus peels(VE)

139,-

129,-

Please contact the staff for information about 
the content of allergens

Food

Dessert

Cheese

Coffee & tea
35,-
45,-
39,-
29,-
35,-
39,-
45,-
39,-
45,-
45,-
45,-
45,-
49,-
79,-

Coffee/tea 		
Pot of coffee/tea (per person) 	
Americano
Espresso 	
Double espresso 	
Espresso macchiato                                                             
Cappuccino 	
Cortado                                                             	
Café latte
Flat white
Chai latte
Hot chocolate with whipped cream
Ice latte
Irish coffee

Ice water 0,4 l	
Mineral water/bottled
Soda from Naturfrisk/bottled (organic)
(sparkling water, lemon, raspberry)
Enjaii (Ishøj) hop soda
(baobab, hibiscus)
Coca Cola, Coca Cola Zero
Juice from “Bornholms juicery” organic  
(rhubarb, elderflower)	
Homemade iced tea with peach	
Homemade lemonade
Juice box (apple, orange) 

Soft drinks

Draft beer from Alefarm
Modern Pilsner  “Aya”
Small 0,33 l
Big 0,40 l

Seasonal IPA
Small 0,33 l 
Big 0,40 l

Non-alcoholic beer, IPA, 0,5%/beercan

SUPERFLEX FREE BEER /lager/4,1%	

Rosé wine

White wine

Red wine

Cerasuolo d’Abruzzo/montepulciano
>Italy
Glass
Bottle

Poderi Dal Nespoli/trebbiano
>Italy
Glass
Bottle

Origine Nature/marsanne, grenache 
>France
Glass
Bottle

Piedra Blanca/garnacha,syrah
>Spain
Glass
Bottle

Vignobles Bulliat/gamay
>France
Glass
Bottle

10,-
29,-
35,-

39,-

35,-
39,-

49,-
49,-
25,-

45,- 
55,-

55,-
65,-

65,-

65,-

85,-
365,-

85,-
365,-

109,-
449,-

85,-
365,-

109,-
449,-

Homemade schnapps
Sea buckthorn
Dill & lemon
Local honey
Date & walnut

59,-
59,-
59,-
59,-

Todays cake

Three Danish cheeses 
Apricot purée · rye bread crisp 
(V)

69,-

69,-

279,-Evening Menu – 2 Servings 
A social menu served in two rounds ·
Served for the entire table · 
price per person

First Serving: 
Stracciatella from La Traccia 
with local sea buckthorn oil

Second Serving: 
Grilled beef flap meat with tarragon chimi-
churri 
New fried carrots with cheese and cress 
Creamed potatoes served as croquettes

V	  - Vegetarian
VE 	  - Vegan
L	  - Lacto free
G	  - Glutenfree


