
Orecchiette al pesto 
“Ear” shaped pasta with fresh bimi 
broccoli, basil pesto with pinenuts & 
bread crumbs

Tagliatelle alla genovese 
Beef ragú with carrots, onions & 
parmigiano

165

165

Semifreddo al caffè 
Semi frozen coffee dessert covered with 
a savoiardi foam & cristalized chocolate

Cheesecake 
Baked cheesecake with berry jam

105

95

Farinata di ceci 
Crispy chickpea pancake served with nduja 
(spicy pork), basil cream & parmigiano

55

Olive Nocellara 
Green olives from Sicily

Joanne’s burrata
Cherry tomatoes, melon, balsamic & basil

Vitello Tonnato 
Slow cooked veal, tuna sauce with capers 
& greens

Taralli
Handmade cracker from Puglia with white 
wine or onion

45

105

115

45

aperitivi

antipasti

dolci

primi

The kitchen is open from 17:30-22:30

birre alla 
spina 
0,4 l

liquido  
dolce

bevande 
analcoliche

Coca Cola, Zero, Fanta, Sprite

Moscato d’asti

Grapefruit Soda, Ginger Beer

Passito

Homemade Lemonade

Limoncello

45

75

45

85

45

75

Carlsberg, pilsner – 4,6%

Kronenbourg, 1664 blanc – 5,0%

Carlsberg 1883 – 5.5%

Angelo Poretti Italian lager - 5%

60

75

75

75

Seasonal IPA 75

Focaccia tartare 
Beef tartare, toasted focaccia with 
chilli oil, tartar sauce & cured egg yolk

115

Calamari fritti 
Fried calamari with parsley, chilli & 
lemon

120

Melanzane alla parmigiana 
Fried eggplant with tomato sauce, 
ricotta, parmigiano & bread crumbs

135

Joanne’s risotto 
Risotto with seasonal ingredients

165

Insalata 
Mixed greens with cherry tomatoes, red 
onion & lemon vinagraitte

65

contorni

Patate 
Roasted new potatoes with olive oil, 
rosemary & thyme

65

Gelato 
Ice cream from Østerberg selections of 3 
scoops - ask the waiter for the flavours 
of the day!

95

450 per personfood affair

3 aperitivi
2 antipasti
1 primo
1 secondo
2 dolci

Wine pairing to the food affair +375

Pesce alla livornese 
Roasted fish with semidried tomatoes, 
capers, green olives, garlic & lemon

Tagliata di Manzo 
Sous vide & seared flat iron steak with 
parmesan flakes, rucola, tomatoes & 
balsamic salad

245

275

secondi

Taste the best of Joanne’s menu

9 dishes

Red Bull, Red Bull Sugar Free 45

To be ordered by the whole table 
Last order at 21:00

For allergens, please contact your waiter



Please ask the waiter for the extensive wine list
All prices are in DKK and include 25% VAT

o’clock
vino

rossi
GLASS / BOTTLE

analcolici

Chavin, Chardonnay Zéro Sparkling

Oddbird, Domaine De La Prade Red GSM

Tuborg Classic – 0.0 %

Carlsberg Nordic - 0.0 %

85 / 350

75 / 300

40

40

Copenhagen Sparkling Tea Company, 
Sparkling Tea Blå - 0.0 %

85

bollicine

2023 Ultimate Provence, Côtes de Provence 
Rosé 
Rolle, Grenache, Cinsault, Syrah - 
Provence, France

Le Petit Clos des Vents Claire 
Sauvignon Blanc - France

2021 Escoda-Sanahuja, Els Bassots 
Chenin Blanc - Catalonia, Spain

2021 Metamorphika 
Muscat - Catalonia, Spain

2022 Husted Vin, Damea Rosato 
Pinot Grigio, Pinot Noir - Italy

600

650

85 / 400

750

595

GLASS / BOTTLE

2022 Bepi Tempesta Prosecco 
Glera - Veneto, Italy

NV Veuve Clicquot Rosé 
Pinot Noir, Chardonnay, Pinot Meunier - 
Champagne, France

95 / 500

200 / 1095

NV Marchese Antinori Tenuta 
Montenisa Cuvée Royale, Chardonnay, Pinot 
Blanc, Pinot Noir - Franciacorta, Italy

145 / 725

rosati

NV Veuve Clicquot Reserve Cuvée 
Pinot Noir, Chardonnay, Pinot Meunier - 
Champagne, France

185 / 895

2016 Cuvee Victorine de Chastenay Cremant 
de Bourgogne Millésimé 
Chardonnay, Gamay, Pinot Noir - Bourgogne, 
France

625

NV Cava Bohigas Cava Brut Reserva 
Macabeo, Parellada, Xarello - Pernedes, 
Spain

550

2021 Weingut Fuchs und Hase Pet Nat Vol. 3 
Grüner Veltliner & Muskateller - Austria

650

macerati

bianchi

GLASS / BOTTLE

2023 Husted Vin Anna 
Pinot Grigio - Italy

2021 Domaine La Bonnelière,L’Excellence 
Saumur Blanc AOP 
Chenin Blanc - Loire, France

85 / 400

550

2022 Cantina Amato 
Grillo - Sicily, Italy

95 / 450

2022 Antinori Castrello della Sala 
Chardonnay - Umbria, Italy

125 / 600

2023 Cloudy Bay Sauvignon Blanc 
Sauvignon Blanc - Marlborough, New Zealand

775

2022 Domaine Coulaudin Bussy “Chablis“ 
”Vieilles Vignes” 
Chardonnay - Bourgogne, France

700

2019 Aux Mages Yunuage 
Chardonnay - California, USA

1050

2021 Laficaia Barbera d’Asti 
Barbera - Piemonte, Italy

2019 Luggiano Chianti Riserva 
Sangiovese - Toscana, Italy

95 / 450

115 / 550

2021 Tormaresca Salento Torcicoda  
Primitivo - Puglia, Italy

125 / 600

2022 Caciorgna Ciauría, Etna Rosso 
Nerello Mascalese - Sicily, Italy

115 / 550

2021 Isabelle & Bruno Perraud, P’tit 
Poquelin 
Gamay - Bourgogne, France

695

2020 Malvira Langhe Nebbiolo 
Nebbiolo - Piemonte, Italy

600

2021 Matías Riccitelli, “The Party”,  
Malbec - Mendoza, Argentina

650

Pierre Zero White, Chardonnay 75 / 300 


