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Information	on	the	content	of	allergenic	ingredients	in	our	dishes	can	be	obtained	by	contacting	your	waiter.	

Commercial	cards	issued	within	or	outside	of	EU/EØS	and	private	cards	issued	outside	EU/EØS	will	be	
charged	a	fee	which	you	can	see	on	your	receipt.	The	fee	rate	varies	depending	on	the	type	of	card	and	the	

country	of	origin. 
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SPARKELING	WINE GL BTL 

Campo	Dei	Sass	Prosecco	Treviso	extra	dry,	Italy 85 400 

N.V	Baron	Albert	"La	Particulière"	Champagne,	France 125 750 
 

 

WHITE	WINE   

2022,	SJ	Montigny	Riesling	Trocken	 90 425 
Weingut	In	den	Zehn	Morgen,	Nahe,	Germany.	(organic)   

2023,	Sancerre	Cailottes	 120 600 
Vignoble	Dauny,	Loire,	France.   

2022,	Grüner	Veltliner	Wagram 85 400 
Weinbergshof	Fritsch,	Wagram,	Austria.   

2021,	Chardonnay	Castoro 115 575 
Castoro	Cellars,	Paso	Roble	AVA,	USA.   

 

 

RED	WINE   

2019,	Dominio	de	Punctum 80 400 
Lobetia,	Tempranillo,	La	Mancha,	Spain   

2018,	Montecucco	Rosso	Riserva 95 475 
DOC,	Castello	di	Collemassari,	Toscana,	Italy,	(Organic)   

2020,	Domaine	de	la	Mordorée	 95 475 
Côtes	du	Rhône,	France   

2021,	Weingut	Heinrich 110 550 
Pinot	Noir,	Burgenland,	Austria	(Organic)   

2018,	Chateau	Odilon 120 600 
Baron	Benjamin	de	Rothschilm,	Bordeaux,	France   

  

 

SNACKS  

2	oysters	&	a	glass	of	Prosecco 155 

Smoked	almonds 45 

Greek	olives 60 

Chunky	fries	with	aioli 50 

Truffle	fries	with	"vesterhavs"	cheese	and	truffle	mayo 60 

Langoustine	croquette 75 
Served	with	sate	mayo.  

Puffed	chicken	snacks 50 
Served	with	cep	mayo  

2	oysters 75 
One	with	tomatovinaigrette	&	one	fried	with	citrus	mayo.  

Choux	pastry 65 
Served	with	fresh	cheese,	pickled	vegetables	and	air-dried	ham.  

European	cheeses 145 
With	sweet,	salty	&	crunchy	sides.  

 
 

 
  

 
 

 


