BAR SNACKS

CHARCUTERIE PLATTE

Udvalg af skinke, polse og ost | Selection of cold cuts and cheese
FRIES

POTATO CHIPS

PEANUTS

SMOKED ALMONDS

MARINATED OLIVES

For allergener, sporg venligst din tjener

| For allergens, please contact your waiter
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105

35

35

S5

S5



BEER

CRAFT BEER 04

CARLSBERG, PILSNER - 4.6%

KRONENBURG, 1664 BLANC - 5.0%

BRKLYN BREWERIES, PULP ART HAZY IPA - 6.0%

CANS & BOTTLE

Alefarm Brewing Greve, Denmark 0.441

AFTERGLOW, DIPA - 8.0%

AND I AM COMING WITH YOU, IMPERIAL STOUT - 10.0%

LUNA, FRUITED KETTLE SOUR - 5.6%

STAY FOR THE SUMMER, FRUITED KETTLE SOUR - 5.1%
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75

75

95

95

95

95

COCKTAILS

CLEAR MOJITO
LIMONCELLO SPRITZ
CHANDON SPRITZ
APEROL SPRITZ
CAMPARI SPRITZ

GIN N TONIC

SOFT DRINKS

COCA COLA

COCA COLA ZERO
FANTA

SPRITE
GRAPEFRUIT SODA
TONIC

STILL OR SPARKLING WATER (per person)
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130

130

130

120
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40

40
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WINE

NON-ALCOHOLIC

PASSING CLOUDS, QUINCE / JASMINE TEA , MURI

SPARKLING

2021, PET NAT, ST. LAURENT, WEINGUT HEINRICH

NV, RESERVE CUVEE, ASSEMBLAGE, VEUVE
CLICQUOT

NV, ROSE, ASSEMBLAGE, VEUVE CLICQUOT

WHITE

2021, HAUS KLOSTERBERG, RIESLING, MARKUS
MOLITOR

2021, PINOT GRIGIO, ELENA WALCH

2020, CHARDONNAY, CLOUDY BAY

ROSE

2021, LOUISON, PROVENCE

2022, WHISPERING ANGEL, PROVENCE,
CHATEAU D’ESCLANS

70 / 350

105 | 495

175 | 895

200 / 1095

105 | 450

110 / 550

175 | 795

85 / 395

140 | 695

2022, ROCK ANGEL, PROVENCE, CHATEAU
D’ESCLANS

MACERATED

2021, MITCHI'S FARM, WELSCHRIESLING,
MICHAEL GINDL

2018, ST. STEPHAN, PINOT GRIS, MICHAEL GINDL

RED

2021, DRINK ME NAT CQ@L, BAIRRADA, NIEP@RT
VINHOS

2020, AMPELOS, PINOT NOIR

190 / 950

105 / 495

170 | 850

105 / 495

165 | 795



