
Smørrebrød 

Marinated herring with white asparagus, sorrel and black pepper 140

Curry herring with pickled quince and fried egg 140 

Spicy herring with rhubarb and hiprose 140

Avocado with cress seeds and almond oil 120

Trout roe with cream cheese and piment d’espellette 130

Peeled shrimps with mild harissa dressing 165

Gravlax with mustard seeds, saffron and bronze fennel 150

Raw beef and lumpfish roe with egg yolk 175

Rillette of pork with tomato and pickled elderflower 150 

Breaded turbot with green asparagus, capers, cucumber and samphire 235

Chicken salad with black trumpet mushrooms and crispy parsnips 165

Roastbeef of ribeye with soft onions, garlic and chili 175

Cantal cow milk cheese with øllebrød 140

Potato profiterole with coconut ice cream and hazelnuts 115

Strawberry ice cream layer cake 145

How much can you eat?

Two to find your footing.

Three to calm down.

Four for the smile that follows you out the door.



Beer
Helles lager, draught, ebeltoft gårdbryggeri	 50 
Wildflower ipa, draught, ebeltoft gårdbryggeri	 50 
Høkerbajer, bottle, hancock bryggerierne	 45
Ale 16, bottle, refsvindinge bryggeri	 45
Hazy lazy, 0,0%, bottle, doing zero 	 55
Zen citrus pale ale, 0,0%, bottle, doing zero 	 55

Snaps 4cl
Linie aquavit, sherry oak cask	 85
Brøndum snaps, steel tank	 85
Snaps Bornholm s1 rhubarb & star anis	 85
Copenhagen distillery long pepper snaps, øko	 85
Brøndum snaps, oak barrel 	 85
Porse snaps, aalborg	 85

Non-alcoholic
Blå, jasmine, white tea, darjeeling, copenhagen sparkling tea, sparkling white	 90
Camouflage, gelber muskateller grape juice, verjus, neumeister, steiermark, austria	 75
Grape plum wood, ræbel	 80
Kombucha, sour cherry, folk	 90
Sichuan mocktaill, gin 0,0%, sichuan pepper, citrus	 100
Apple juice, andreigaard	 45
Water	 35 

Wine by the glass
Bubbles
2023 “azimut” cava brut nature, macabeu blend, cellers de can suriol, penedès, spain 	 80
2021 ’grand cru’, brut, chardonnay, gaspard-crépaux, côte de blancs	 170

White wine
2024 ”ried hausberg”, grüner veltliner, proidl, kremstal, austria	 90
2024 sauvignon blanc, kirsten, mosel, germany	 120
2024 silice, jacquère, ardoisières, savoie, france	 105
2022 ”les chapelles”, riesling, valentin zusslin, alsace, france	 145
2022 chardonnay, camille giroud, bourgogne blanc, france	 145

Orange wine
2022 ”ch’nin fusée”, chenin blanc, passavant, loire, france	 95
	
Rosé
2025 pinot noir rosé, müller-ruprecht, pfalz, germany	 80

Red wine
2023 ”esprit détente”, gamay, landron, loire, france	 80
2019 kalkmergel, spätburgunder, knipser, pfalz, germany	 160
2023 ”yseult mon amour”, syrah, vincent ruiz, ardèche, france	 120
2024 nebbiolo, maffrei, piedmont,  italy	 155
2017 lalande de pomerol, merlot blend, tournefeuille, bordeaux, france	 150

Ask your waiter if you want the wine list 


