
MENU
COCKTA I L S

Barrel-Aged Negroni

House  se lected  Gins ,  Campari ,  Vermouth,  
Gran Class ico

Nocciola Martini

145,-

Copenhagen Dis t i l l ery  Cof fee  Spir i t ,  Creme de
Cacao,  Haze lnut ,  Espresso

145,-

Piña Loca

Coconut  Rum, Dark Rum, Falernum,  Pineapple ,
Lime,  Coconut  Water ,  Mi lk

135,-

Thai Coconut

 Danish  Gin,  Thai  Bas i l ,  Citrus ,  
Coconut  Meringue  Foam 

Pear Fizz

150,-

Brøndum Snaps ,  Poire  Wil l iams,  Pear  Cordia l ,
Citrus ,  Sparkl ing  Water

145,-

Sherry Spritz

Tio Pepe  Fino Sherry ,  Raspberry ,  Bubbles

125,-

Vermouth and Roses

Bianco Vermouth,  Tonic  Water ,  
Rose  f lower

120,-

 Lime Leaf Daquiri

White  Rum, Kef f i r  Lime,  Citrus ,
Bas i l  Lemon Oi l

145,-

Please  ask  us  about  any c lass ic  cocktai l s



B E E R

W I N E  

Herslev Pilsner

Herslev Wiener Classic

Herslev IPA

Herslev Weiss

55 , - /70 , -

55 , - /70 , -

60 , - /75 , -

55 , - /70 , -

Pinot Grigio,  Pighin Friuli ,  Italy

White

Riesling,  Villa Huesgen, Germany

Chardonnay, Louis Jadot,  France

Sauvignon Blanc, Jean Pabiot,  France

135 , - /650 , -

125 , - /595 , -

145 , - /700, -

165 , - /800,-

Red

Garnacha, Bodegas Frontonio,  Spain

Tempranillo,  Villa Pomal,  Spain

Pinot Noir,  Louis Jadot,  France

Cabernet Sauvignon, Columbia Valley,  USA 

130 , - /600, -

125 , - /595 , -

155 , - /745 , -

145 , - /700, -

Carlsberg Pilsner

Bott led

Under the Sun (non alcoholic)
55 , -

55 , -

W I N E  

Sparkl ing

Champagne, A. Robert
165 , - /950, -

Prosecco, Sorelle Bronca
145 , - /795 , -

Odd Bird, Blanc de Blanc (non alcoholic)  

100 , - /555 , -

Draft

Rose

Whispering Angel,  Chateau d'Esclans

165 , - /800,-



G I N  &  T O N I C S

M O C K T A I L S

Petri  Breakfast Gin

Elg No. 1

Fruity ,  cr i sp  notes ,  sp ices ,  and p ine .  
Garnished with  a  s l i ce  o f  grapefrui t .

Herbal  with  f resh ,  c i t rusy l ime and cardamom.  
Garnished with  dehydrated l emon.

Mosgaard Spicy Lime

Fresh ,  balanced with  sweetness  and notes  o f  c i t rus .  
Garnished with  l ime whee l .

Geranium Premium London Dry

A l ight  cr i sp  c i trus-rosy  aroma.
Garnished with  l emon s l i ce s .

125,-

135,-

140,-

130,-

Cherries in the Sun

Freder iksdal  Cherry Juice ,  Undone No.
2  Not  Gin,  Honey,  Soda

Dark & Spicy

Rumish,  Ginger ,  L ime,  Ginger  Beer

Berry Burst

Ginish ,  Raspberry ,  Lemon

100,-

100,-

100,-

Muri Spritz

Muri  Yamile ,  Honey,  Soda

100,-



S N A C K S

S O F T  D R I N K S

Coca Cola/Zero

45 , -

Citron Brus

45 , -

Ginger Beer/Ale

45 , -

Bie’s  Organic Juice
Rhubarb/Orange/Elderflower

45 , -

Pink Grapefruit Soda

45 , -

Mixed Nuts

Smoked a lmonds  & Salted  Cashews

49,-

Green Olives

45,-

Lokal Rødder Chips

Sea Sal t  or  Wild  Garl ic  & Vinegar

55,-

Caramel Popcorn

55,-

Passionfruit Soda

45 , -



C O F F E E

Espresso

35 , -

Cortado

45 , -

Flat White

50, -

Cafe Latte

55 , -

Cappuccino

55 , -

Ice Latte

55 , -

Haze lnut  syrup +10 , -
Sugar  syrup +10 , -

C O C O O N  T E A

Earl Grey

40,-

English Breakfast

Green Jasmine

40,-

Green Quince

40,-

40, -

White 

40,-

Oolong

40,-

Darjeleeing Oolong

40,-

Americano

40,-



WINE
B Y  T H E  B O T T L E

W H I T E

Domaine de l 'enclost,  Chablis ,  France
745 , -

Cloudy Bay,  Sauvignon Blanc, New Zeeland
895 , -

Henri Bourgeois,  Sancerre,  Loire,  France
825 , -

Rodrigo Mendez,  Albariño Cìes,  Spain

695 , -

B U B B L E S

A. Robert Demi Sec,  Champagne France
950, -

André Clouet,  Grande Reserva,
Champagne 

950, -

R E D

Daou, Cabernet Sauvignon, Paso Robles

859, -

Vintage Henri Giraud, Esprit Nature,
Champagne France

1 195 , -

Ripasso Classico Superiore Valpolicella,  Italy

675 , -

Coppo, l 'Avvocata,  Barbera d'Asti ,  Italy

645 , -

Paso Las Manas Tinto,  Rioja,  Spain

875 , -

R O S E

Chateau Sainte Marguerite 
Cuvée Symphonie

895 , -

Tormaresca,  Calafuria Rosato,  
Italy
595 , -


