
Baguette & butter

Nocellara olives 

Vegetable tempura & taramasalata 

Fried chicken & ranch

Pommes allumettes & parmesan 

Capaccio, anchovies & figs

Salmon crudo, mushrooms, wasabi & cucumber

Ricotta, cucumber almond & mint 

Onion tarte, comté & crispy chicken
 

Pappardelle, duck ragù & parmesan

Red mullet, beans & mussel sauce

Menu

three courses or all six to share 295

Snacks
 35

45

95

95

45

Comté 18 months, quince & walnuts

Donut, créme caramel & blueberry

Tangarine, yuzu & kefir lime 

Cheese & sweet

95

95

95

‘17, cremant de bourgogne, victorine de chastenay
nv, champagne tradition brut, hautbois

Sparkling wine
 115
150

‘25 grillo, cantine amato, sicily, italy
‘23 albariño, asorei, galicia, spain
‘24 riesling trocken, edelbauer, kamptal, austria
‘23 sauvignon blanc, guy baudin, loire, france
‘24 aligoté, nicolas raspiller, bourgogne, france
‘22 chardonnay, victor richard, jura, france
‘22 saint-véran, terre secretes, bourgogne, france
‘23 vacqueyras blanc, mas des restanques, rhône, france

White wine
 95
110
120
130
130
140
150
150

‘24 mall’aia, cantina pulaio, umbria, italy
Orange wine

 130

‘24 pinot noir pour le vin, languedoc, france
‘21 tempranillo, bardos, ribera del duero, spain
‘23 gamay, alexander burgaud, beaujolais, france
‘23 poulsard, chateau bethanie, jura, france
‘23 cabernet franc, famille vaillant, loire, france
‘24 etna rosso, caciorgna, etna, italy
‘22 vacqueyras rouge, mas des restanques, rhône, france
‘23 pinot noir, denis fouquerand, bourgogne, france

Red wine
95
115
120
120
125
135
150
150

Kølster pilsner draft  / Kølster “stjernetåge” ipa draft
Kølster “Bille” classic / Kølster “Højsommer” belgian wit

Beer
 65
50

Cocktails

Cola/zero, mandarin/bergamot, pink grapefrugt & hyldeblomst
Kølster øl 0.5% 

O.O%
40
50

Gin & Tonic
Paloma
Vermouth & tonic
Espresso martini
Penicillin
Olive oil martini
Old Fashioned
Negroni

100
100
100
110
125
125
125
125
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