
 	
BAR SNACKS 40,- All 100,- 

Truffle popcorn (VG)  -   Olives (VG)  -   Smoked almonds (V) 
 

SMALL PLATES 
Arancini, 3 truffle-risotto balls, grated cheese, aioli (V) 85,- 

Stracciatella, lemon olive oil, served w. bread (V) 85,- 

Spicy Korean BBQ wings 115.-  

Waffle, air-cured ham, cheesy Gammelknas foam 85,- 

Fried mussels, gremulata, aioli 75,- 

Handmade white anchovies, yuzu mayo, served w. bread 95,- 

Fried cauliflower, Korean chili sauce (VG) 75, 

Tatar, pickled onion, pea shoots, aioli, chips 105,- 

Gammelknas cheese, apple gell, homemade crispbread (V) 55.- 

Apple Trifli; Apple compote, coconut foam, crumble, red oxalis (VG) 75.- 

 
PIZZAS 145,- 

Crispy pizzas with seasonal toppings, heap of salad, grated Gudenå Gylden “Danish parmesan” 
  

GARLIC CHICKEN 
 

Garlic roasted chicken, Portobello, smoked cheese sauce, Krystal cheese,  
red pesto, baked tomatoes, coriander, lemon 

 
NOT A PEPPERONI PIZZA 

 

Tomato sauce, Danish Krystal, spicy Ventricina sausage, chili oil, 
fresh oregano, shaved Gudenå Gylden cheese 

 
SMOKED POTATOES (V)  

 

Potatoes, smoked cheese sauce, Danish Krystal cheese,  
parsley pesto, pea shoots, lemon 

 
BURRATA LOVER 155,- (V)  

 

Creamy burrata from Danish La Treccia, Tomato sauce, basil pesto,  
rucola, fresh tomatoes, smoked almonds, lemon 

 
SEASONAL: FIG HAM 165,-  

 

Air-cured ham, smoked cheese sauce, fresh figs, goat cheese, 
olive compote, capers, fresh oregano 

 
Payment with credit cards can be subject to a credit card fee. 

If you have any allergies, please inform our staff / Spørg venligst personalet angående allergier 



 

 
 

 
 
 

 
TAP LIST 

 
Tap / Name  Type  ABV      Small / Large 
 
1. NABO Pilsner  Pilsner   4,7 %   35 / 45  

2. NABO Vienna  Lager  4,7 %   40 / 55  

3. NABO Session  SIPA  4,5 %   50 / 65  

4. NABO Blonde  Blonde Ale 6,0 %   50 / 65  

5. NABO Brown  Brown Ale 6,5 %   50 / 65 

6. House of Pale  APA  5,5 %   50 / 65  

7. Ølhaven X Brus - Yuzu IPA   5,6 %   55 / 80  

8. Whirl Domination  NEIPA  6,2 %   50 / 75  

9. Tiny Dragon  SOUR ALE 4,0 %   50 / 70  

10. Brus -The Space Of Haze IPA  6,2 %   60 / 80  

11. #DIPA   DBL. IPA 8,7 %   60 / 80  

12. Berry Barrage  SOUR ALE  5,2 %    55 / 75  

13. Åben - Bryg 61  IPA  4,5 %   55 / 75 

14. Rabarber Ballade   COCKTAIL 9,5 %   85 

15. Ananas I Egen Juice   COCKTAIL  9,5 %   85 

 

LOW-ALC canned beers: 

Implosion   IPA  0,3 %   45 

Implosion   Lager  0,3 %   45 

Lowmotion Pink  Sour  0,3 %   45 

 
 

 
 
 
 
 
 



 
 
 

 
THE SOBER PART 45.- 

 
MR. T - HOMEMADE SPARKLING ICETEA 

 
KARMA COLA  

 
DEPANNEUR LIMONATA 

 
ARANCIATA ROSSA 

 
ICE COLD FILTERED WATER 0,7L - 25,- 

 
SPARKLING FILTERED WATER 0,7L - 30,- 

 
 
 

 
 

COCKTAILS 
 

NEGRONI 105,- 
London dry gin, sweet vermouth, organic rondo aperitivo, orange twist 

 
SPRITZ 95,- 

Aperol, Ananto Brut, orange 
 

VERMOUTH TONIC 75,- 
Sweet vermouth & tonic 

 
GIN & TONIC 85,- 

London Dry gin & tonic 
 
 

 



 

 
 
 

 
 
 
 
ORGANIC WINE & BUBBLES 
Our wine is carefully selected from highly rated organic European wineries 

 
 
BUBBLES 
 

Ananto, Brut – Macabeo & Xarello - Spain     70/300,- 
Fresh, fruity, almond and a lightly toasted aftertaste 
 
 
WHITE 
 

Anna - Pinot Grigio - Italy    75/300,- 
Fresh green apples, citrus and a dry finish 
 
Weinbau Lebenshilfe (1L) - Riesling - Germany    85/375,- 
Semi-dry, sour and notes of lime and pear 
 
Louis Père & Fils, Picasso - Chardonnay - France     95/400,- 
Round and fruity, peach, Butter and lemon 
 
 
ROSÉ 
 

Damea Rosato - Pinot Grigio, Pinot Noir & Refosco - Italy       300,- 
Acidic fresh notes of red berries with a hint of rose petals 

 
 

ORANGE 
 

Ya Yeh - Sauvignon - Slovenia        350,-  
Fresh acidity with notes of elderflower and peach 

 
 
RED 
 

Montsable - Pinot Noir - France    85/350,- 
Cherry, vanilla, raspberry and white pepper 


