
A lunch without snaps is considered breakfast.

CHRISTMAS MENU

5 - C O U R S E  M E N U

6 9 5  P E R  P E R S O N

C R I S P Y  P O R K  R I N D S  ( 4 9 )

SNACKS

M A R I N A T E D  H E R R I N G  ( 1 3 9 )
Marinated herring, curry salad, and cress

C L A S S I C  T A R T L E T S  ( 1 3 9 )  
Chicken with asparagus in a creamy sauce

C U R E D  S A L M O N  ( 1 3 9 )
Cured salmon with mustard-dill sauce, garnished with dill

R O A S T  P O R K  O N  R Y E  ( 1 6 9 )

DESSERTS

OPEN-FACED SANDWICHES

D A N I S H  A L M O N D  R I C E  P U D D I N G  ( 9 9 )
Classic Danish rice pudding with almonds and warm
cherry sauce

W A R M  P A N C A K E  P U F F S  ( 9 9 )
Warm Danish pancake puffs with icing sugar and jam

STARTERS

MAINS

D U C K  L E G  C O N F I T  ( 2 7 9 )
Duck leg confit with crushed potatoes, macerated berries,
and port wine glaze

R O A S T  P O R K  ( 2 2 9 )   
Roast pork with red cabbage, potatoes, and brown gravy

D A N I S H  B E E F  P A T T Y  ( 2 2 9 )   
Softened onions, fried egg, potatoes, pickled
cucumber salad, and brown gravy

Roast pork with pickles

R A D I T I O N A L  P O R K  B R A W N  ( 1 5 9 )
Danish pork brawn on dark rye with coarse-grain
mustard and pickled beetroot

B R E A D E D  P L A I C E  F I L L E T  ( 1 6 9 )
Fried breaded plaice fillet with homemade remoulade and
lemon

B A K E D  S W E E T  P O T A T O  ( 1 4 9 )
Baked sweet potato on rye with tarragon mayo, crispy
onions, and pickled lingonberries

Since 1728, serving the taste
of Danish tradition.

snacks    1 starter    1 open-faced sandwich    1 main    1 dessert



En frokost uden snaps betragtes som morgenmad.

JULEMENU

5  R E T T E R S  M E N U

6 9 5  P E R  P E R S O N

S P R Ø D E  F L Æ S K E S V Æ R  ( 4 9 )

SMÅRETTER

M A R I N E R E D E  S I L D  ( 1 3 9 )
Marinerede sild, karrysalat og karse

K L A S S I S K E  T A R T E L E T T E R  ( 1 3 9 )  
Høns og asparges i cremet sovs

G R A V A D  L A K S  ( 1 3 9 )
Gravad laks med rævesovs og dild

F L Æ S K E S T E G  P Å  R U G B R Ø D ( 1 6 9 )

DESSERTER

SMØRREBRØD

R I S A L A M A N D E  ( 9 9 )
Klassisk risalamande med mandler og varm
kirsebærsovs

V A R M E  Æ B L E S K I V E R  ( 9 9 )
Varme æbleskiver med flormelis og syltetøj

FORRETTER

VARME RETTER

C O N F I T E R E T  A N D E L Å R  ( 2 7 9 )
Confiteret andelår med knuste kartofler, råsyltede bær og
portvinsglace

F L Æ S K E S T E G  ( 2 2 9 )   
Flæskesteg med rødkål, kartofler og brun sovs

D A N S K  H A K K E B Ø F  ( 2 2 9 )   
Bløde løg, spejlæg, kartofler, agurkesalat og brun sovs

Flæskesteg med surt

K L A S S I S K  J U L E S Y L T E  ( 1 5 9 )
Traditionel julesylte på mørkt rugbrød med grov sennep
og syltede rødbeder

P A N E R E T  R Ø D S P Æ T T E F I L E T  ( 1 6 9 )
Stegt, paneret rødspættefilet med hjemmelavet remoulade
og citron

B A G T  S Ø D  K A R T O F F E L  ( 1 4 9 )
Bagt sød kartoffel på rugbrød med estragonmayonnaise,
sprøde løg og syltede tyttebær

Siden 1728 har vi serveret
smagen af dansk tradition.

småretter    1 foret     1 smørrebrød     1 hovedret     1 dessert



DRINKS MENU

T A F F E L  A K V A V I T  ( 7 5 )
Dry, caraway, crisp spice

SNAPS 

D I L D  ( 7 5 )
Mild, slightly sweet, herbal

J U B I L E U M  ( 7 5 )
Smooth, dill, oak notes

P O R S E  ( 7 5 )
Herbal, earthy, gentle bitterness

F A D  ( 7 5 )
Barrel-aged, woody, warm spice

L I N I E  ( 7 5 )
Oak-aged, rounded, silky finish

N O R D G U L D  ( 7 5 )
Rich, caramel, soft spice

O . P .  A N D E R S O N  ( 7 5 )
Anise, fennel, classic spice

5 C L

O P L A N D  ( 7 5 )
Spice, vanilla, anise

T U B O R G  C L A S S I C *  ( 5 0 / 6 0 )

BEER/ØL

B L A N C  1 6 6 4  ( 5 5 / 7 0 )

T U B O R G  G R Ø N *  ( 5 0 / 6 0 )

T U B O R G  G U L D  ( 4 5 )

G R I M B E R G E N  D O U B L E  A M B R E  ( 4 5 )

0 . 2 5 / 0 . 4 * / 0 . 5 L

TAP

BOTTLE/CAN

C O C A  C O L A  ( 4 5 )

SOFT DRINKS
0 . 4 L

C O L A  Z E R O  ( 4 5 )

F A N T A  ( 4 5 )

S P R I T E  Z E R O  ( 4 5 )

L E M O N  ( 4 5 )

T O N I C  ( 4 5 )

K I N L E Y / F R E M  ( 4 0 )

J U I C E  ( 3 8 )

W A T E R  ( 4 5 )

R E D  B U L L  ( 5 0 )

BOTTLE

Timeless drinks, unforgettable moments.

Selected wines, local beers, classic
cocktails, and timeless favorites.

F I V E  T A P S  P I L S N E R  ( 5 0 / 6 0 )

F I V E  T A P S  I P A  ( 5 5 / 7 0 )

F I V E  T A P S  C L A S S I C  ( 5 0 / 6 0 )

ORGANIC BEER

G U I N N E S S  0 . 5 L  ( 6 5 )

C I D E R / B R E E Z E R  ( 5 5 )

S E A S O N A L  B E E R

G I N  ( 9 5 / 1 2 5 )

SPIRITS

R U M  ( 9 5 / 1 2 5 )

V O D K A  ( 9 5 / 1 2 5 )

W H I S K E Y  ( 9 5 / 1 2 5 )

L I Q U O R  ( 9 5 / 1 2 5 )

B I T T E R  ( 9 5 / 1 2 5 )

2 C L / 4 C L
Soda included



DRINKS MENU

COCKTAILS

I R I S H  C O F F E E  ( 1 1 5 )

HOT DRINKS

F I L T E R  C O F F E E  ( 4 5 )

A P E R O L  S P R I T Z  ( 1 3 5 )

G I N  H A S S  ( 1 3 5 )

D A R K ’ N ’ S T O R M Y  ( 1 3 5 )

F I L U R  ( 1 3 5 )

I S B J Ø R N  ( 1 3 5 )

C O C K T A I L  O F  T H E  W E E K  ( 1 3 5 )

NON-ALCOHOL

G I N G E R  B E E R  ( 5 9 )

T U B O R G  C L A S S I C  0 . 0  ( 6 5 )

C A R L S B E R G  N O R D I C  ( 6 5 )

T A P  W A T E R  ( 3 8 )

S E A S O N A L  B E E R

P E A N U T S  ( 4 0 )

F L Æ S K E S V Æ R  ( 4 8 )

SNACKS

A R M B I T T E R  ( 5 0 )

SHOTS
5 C L

G A M M E L  D A N S K  ( 5 0 )

T E Q U I L A  ( 5 0 )

S A M B U C A  ( 5 0 )

F I R E B A L L  ( 5 0 )

F E R N E T  B R A N C A  ( 5 0 )

F E R N E T  M E N T A  ( 5 0 )

B A I L E Y S  ( 5 0 )

10 SHOTS x 425

J A G E R M E I S T E R  ( 5 0 )

A P P L E  P O M E G R A N A T E  ( 5 0 )

GAJOL SHOTS
5 C L

10 SHOTS x 400

R O S E  ( 1 0 5 / 4 9 5 )

W H I T E  ( 9 5 / 4 7 5 )

P R O S E C C O  ( 9 8 / 5 4 5 )

R E D  ( 9 5 / 4 7 5 )

C H A M P A G N E  ( 8 7 5 )

WINE
GLASS/BOTTLE

Tidløse drikke. Uforglemmelige øjeblikke.

Udvalgte vine, lokale øl, klassiske
cocktails og tidløse favoritter.

Aperol, prosecco, soda, orange

Gin, mango syrup, lemon soda

Rum, lime, ginger beer

Vodka, orange juice, red soda

Vodka, blue curacao, sprite

R E D  B U L L  V O D K A  ( 1 3 5 )
Vodka, red bull on choise

Ask a waiter

A S K  A  W A I T E R  ( 7 5 )

DELUXE SHOT
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