
BAR SNACKS
Chips 40 
with sea salt

Olives 45 

Smoked almonds 55

Espinaler, olives with anchovies 39 

FOOD

PINTXOS
Our version of the classic spanish bar snack. Seasonal toppings served on locally
sourced bread. Ask the team for today’s selection. 

Pintxo of the day  35
  
Pintxo Trio  100
three pintxos of your choice
    
Available daily from 12:00 to 21:00   

ICE CREAM
Local Ice Cream from Østerberg 45
ask our team for today’s flavours

All prices are shown in DKK and include 25% VAT.
Please ask your waiter if you require any information regarding allergies or intolerances.

Soda 45
Coca Cola, Cola Zero, Sprite, Fanta

Red Bull 55
Red Bull Sugar Free 55

Lemonade 55
with ginger, lime & lemon 

SOFT DRINKS

BEER
ON TAP 0,4L
Carlsberg Pilsner 
Kronenbourg Blanc 
Seasonal IPA

60
75
75

CANNED BEER 0,44L
Amager Bryghus 
Pink farts and Unicorns, Indian Pale Lager
Gamma Undulation
Raspberry & Black Currant Sour 
Gamma Freak Wave
Hazy IPA

75

80

75

ALCOHOL FREE 0,33L
Carlsberg Nordic
alcohol free pilsner

40



SPARKLING WINE BOTTLEGLASS
NV Champagne Réserve Cuvée, Veuve Clicquot, France
NV Champagne Rosé, Veuve Clicquot, France
2022 Bepi Tempesta Prosecco, Italy
NV Frederic Savart, L'Ouverture
NV Krug, Grand Cuvée
2012 Dom Perignon, Brut
2008 Deutz, Millesieme

Alcohol Free
Copenhagen Sparkling Tea Company, Blå 0.0 %
Copenhagen Sparkling Tea Company, Lyserød 0.0 %

895
1095
450

1200
4000
3995
1995

185
200

95

85
85

WHITE WINE BOTTLEGLASS
2022 Neverland, Femme Fatale Riesling
2021 Domaine Coulaudin Bussy, Chablis "Vieilles Vignes"
2022 Cloudy Bay, Sauvignon Blanc
2022 Domaine de la Garenne, Sancerre Blanc, AOP
2021 Domaine de Bellene, Eclos des Abeilles
2020 Domaine Hubert Lamy, Saint Aubin “La Princee” 

500
700
775
600
695

1295

110
145
165

ROSE WINE BOTTLEGLASS
2022 Château Minuty, Minuty Prestige Rosé, AOP 49599

RED WINE BOTTLEGLASS
2022 Caciorgna Ciauría, Nerello, Etna DOC Rosso
2017 Jean-Marc Vincent, Santenay Vieilles Vignes
2021 Domaine Faiveley Bourgogne Rouge 
2018 Claudio Boggione Barolo “Brunate”

550
995
750

1150

115

WINE
COCKTAILS
Miss Joanne 130
Local gin, rosé vermouth, elderflower
liqueur, lemon, prosecco
 
Rose Garden 130
Hibiscus & vanilla infused Belvedere
vodka, The Plum I Suppose, rose syrup,
lavender bitters, lemon & soda

Holy Oasis 130
LSD Danish gin, Michael Danish amaro,
coconut milk, holy basil & lemon
verbena syrup, lime, soda
 
Southern Meadows 130
Italicus Bergamotte liqueur, Moderne
vermouth, grapefruit, lemon, 
lemon-thyme & basil syrup, prosecco

Apple Orchard 130
Hennessy cognac, Fino Sherry, ELG
Apple brandy, chicory syrup

Mojito Clasico 130
Eminente Riserva Rum, sugar, lime,
mint & soda

PALOMAS
Longdrink served with grafefruit soda,
lime. choose your spirit:

Tequila 125
Calle 23 Blanco

Røgbjørnen 125
“Mezcal of the North”

G&T
Gin of the Drop 125
Danish gin based on lime and Japanese
pepper, refreshing with a delicious citric
aftertaste. 

Herbie Pink 125
Based on apple, raspberries &
cranberries, this pink gin tastes like a
summer garden

Syv Sind: Tredje Sind 125
100% organic gin based on Sichuan
pepper, heather honey, rosemary

SPRITZ
Chandon Garden Spritz 125
Blend of orange bitter liqueur and
sparkling wine

Aperol Spritz 125
Aperol, prosecco, soda

Danish Spritz 125
Mr. Amaro Danish amaro, sparkling
wine, soda

MOCKTAILS
The Herbal 95
Grapefruit juice, lemon juice, lemon-
thyme & basil syrup, soda

The Floral 95
Elderflower & jasmine syrup, lemon, soda

The Hoppy 95
Chicory syrup, lemon, non-alcoholic beer

DRINKS


