
MORGENBUFFET  |  BREAKFAST BUFFET 
 7:00 - 11:00
Friskbagt bagværk, yoghurt, hjemmelavet granola, pålæg, 
ost, frisk juice og en hovedret fra vores à la carte menu |  
Freshly baked goods, yogurts, homemade granola, cold cuts, 
cheese, fresh juices and one main dish from our à la carte 

245

MORGENRET  |  BREAKFAST DISH

For allergener, spørg venligst din tjener  /  For allergens, please contact your waiter

ANTIPASTI

FOCACCE

MORGENMAD / BREAKFAST 
Morgenmad 7:00 til 11:00  /  Breakfast 7:00 to 11:00 Frokostmenu 11:00 til 15:00  /  Lunch menu 11:00 to 15:00

DOLCE

FROKOST / LUNCH

JOANNE’S SMOOTHIE BOWL
Blåbær, Søtofte yoghurt, ristet mandelsmør, hjemmelavet 
granola, chiafrø, cacao nibs  /  Blueberry, Søtofte yoghurt, 
roasted almond butter, homemade granola, chia seeds, cacao 

ALL IN THE GREENS BOWL
Spinat, rucola, agurk, røget græskar, græskarkerner, 
salmoriglio, parmesan, yoghurt  /  Spinach, rucola, 
cucumber, smoked pumpkin, pumpkin seeds, salmoriglio, 
parmesan, yoghurt

OMELETTE
Vælg mellem:  
Bacon, københavnsk skinke, røget laks, svampe, ost 
Choose between:  
Bacon, Copenhagen ham, smoked salmon, mushrooms, cheese

THE EGG BENNY
Porchetta skinke, noisette hollandaise, æblechutney, brioche 
bolle    /  Porchetta ham, noisette hollandaise, apple chutney, 
brioche bun 

145

115

135

MORTADELLA FOCACCIA
Padrones, Mortadella, grønne salatblade, lagret parmesan, 
pistacie  /  Padrones, mortadella, green leaves, aged 
parmesan, pistachio

135

NDUJA SHAKSHUKA
Nduja, toskansk salami, kikærter, cremet fetaost, 
fermenteret chili, surdejsbrød  /  Nduja, Tuscan salami, 
chickpeas, creamy feta cheese, fermented chili, sourdough

145

145

OLIVES

CAPONATA, BURRATA & GRAPEFRUIT

55

65

105

ARANCINI WITH NDUJA MAYONNAISE 
2 pcs.

PETRONIANA 
Padrones, mortadella, grønne blade og lagret parmesan, 
pistaccio  /   Padrones, Mortadella, green leaves and aged 
parmesan, pistaccio

PROSCIUTTO 
Kandiserede tomater, prosciutto, stracciatella, spinat  /  
Candied tomatoes, prosciutto, stracciatella, spinach

145

CAMPAGNOLA  
Grillet peberfrugt, zucchini, portobello, kandiserede løg  /  
Grilled pepper, zucchini, portobello, candied onions

AFFUMICATA 
Kyllingekoteletter, røget stracciatella, rucola, parmesan, 
chiliolie   /  Chicken cotlets, smoked stracciatella, rucola, 
parmesan, chilli oil 

RAVIOLI SHEET  
Ricotta, græskar, brunt smør, salvie  /  Ricotta, pumpkin, 
brown butter, sage

165

GNOCCHO  
Løvemanke, pecorino, lardo-fyld, blåskimmelost-bechamel, 
hasselnød, brøndkarse  /  Lion’s mane, pecorino, lardo filling, 
blue cheese bechamel, hazelnut, watercress

175

SEABREAM 
Smør, citron, persille, hvidløg, spidskål, rødløg, boghvede  
/  Butter, lemon, parsley, garlic, pointed cabbage, red onion, 
buckwheat

215

SPEZZATINO DI MANZO  
Små kartofler, grønne ærter, pimenton  /  Small potatoes, 
green peas, pimenton

185

SECONDI

NOT TIRAMISU 
Mascarpone-is, savoiardiskum, kaffeskorpe, kakaostykker  
/  Mascarpone ice cream, savoiardi foam, coffee crust, cacao 
rocks  

95



For allergener, spørg venligst din tjener  /  For allergens, please contact your waiter

FORRETTER  /  STARTERS

HOVEDRETTER  /  MAIN DISHES

Middagsmenu 17:00 til 22:00  /  Dinner menu 17:00 to 22:00

MIDDAG / DINNER

LØGSUPPE |  ONION SOUP 
Butterdej, sherry, timian  |  Puff pastry, sherry, thyme

JOANNE’S SALAT |  JOANNE’S SALAD
Butternut squash, ramsløgskapers, græskarkerner  |  
Butternut squash, ramson capers, pumpkin seeds

PIMIENTOS DE PADRON
Cashewnød, tofu, katsuobushi  |  Cashew, tofu, katsuobushi

OKSE TARTAR  |  BEEF TARTAR 
Æggeblomme, rødbede, kapers  |  Egg yolk, beetroot, capers

95

90

90

135

110

REJER  |  GAMBAS 
Piment, rugbrød, citrus  |  Pimenton, rye bread, citrus

CHEESEBURGER
Cheddar, syltede agurker, sennepsmayo  |  Cheddar, pickles, 
mustard mayo

SPEZATTINO DI MANZO
Oksekød, grønne ærter, kartofler |  Beef, green peas, potatoes

RIBEYE BUERRE BLANC 250G  |  RIBEYE BEURRE 
BLANC 250G 
Vælg et tilbehør  |  Choose one side

155

175

165

315

165

175

GNOCCHO 
Løvemanke, blåskimmelost, hasselnød  |  Lions mane, blue 
cheese, hazelnut

JERUSALEM-ARTISKOK  |  JERUSALEM ARTICHOKE 
Miso, sumak, skovsyre  |  Miso, sumac, sorrel

160

STEGTE KARTOFLER  |  ROASTED POTATOES 

SALAT  |  SALAD

30

30

TILBEHØR /  SIDES

PARMENTIERE 35

POMMES FRITES  |  FRENCH FRIES 40

STEGTE GRØNTSAGER  |  ROASTED VEGGIES 40

RAVIOLI ARK|  RAVIOLI SHEET 
Ricotta, græskar, salvie   |  Ricotta, pumpkin, sage

HAVBRAS  |  SEABREAM  
Havbras, kål, citron, boghvede  |  Cabbage, lemon, buckwheat 

DESSERT  /  DESSERT

POCHEREDE PÆRER  |  POACHED PEARS 
Vermouth, valnødder, sojakaramel  /  Vermouth, walnuts, soy 
caramel 

RICE PUDDING 
Mandler, kokos, kumquat  /  Almonds, coconut, kumquat 

95

95

SNACKS

55

55

145

135

50

SMOKED ALMONDS

OLIVES

CHEESE BOARD

CHARCUTERIE BOARD

GRILLED FOCACCIA & CASSESE OLIVE OIL

65TRUFFLED FRIES  

145

145FOCACCIA AFFUMICATA 
Kyllingekoteletter, røget stracciatella, rucola, parmesan, 
chiliolie   /  Chicken cotlets, smoked stracciatella, rucola, 
parmesan, chilli oil 

FOCACCIA PETRONIANA 
Padrones, mortadella, grønne blade og lagret parmesan, 
pistaccio  /   Padrones, Mortadella, green leaves and aged 
parmesan, pistaccio


