
Fried chicken & ranch

Grøntsagstempura & taramasalata

fem retter eller alle ti til deling 550,-
5 glas drikkevaremenu 550,-

 95

95

Crudo af tun, leche de tigre & kiwi 

Oksetatar, tonnato & parmesan

 135

135

Endive, ricotta & appelsin 

Ostesoufflè, comté & trøffel

145

145

Helleflynder, n’duja & muslingesauce

Duroc gris, knoldselleri, mynte & sauce jus

185

185

Donut, mascarpone & rabarber

Mandarinsorbet, yuzu & kaffir lime
 

95

95

menu

surdejsbrød 35  oliven 45  saltede mandler 45

vand ad libitum m/u brus 25 pp.

ved betaling med kort udstedt til enten en virksomhed eller uden for EU vil der blive lagt et ekstra gebyr til.

‘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
‘24 chennin blanc, clos palet, loire, france
‘23 chardonnay, victor richard, jura, france
‘24 chardonnay, patrick sullivan, victoria, australia
‘23 vacqueyras blanc, mas des restanques, rhône, france

White wine
 95
110
120
130
130
135
140
140
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, domaine lapierre, beaujolais, france
‘23 poulsard, chateau bethanie, jura, france
‘24 pinot noir, william downie, victoria, australia
‘24 etna rosso, caciorgna, etna, italy
‘22 vacqueyras rouge, mas des restanques, rhône, france
‘23 pinot noir, denis fouquerand, bourgogne, france

Red wine
95

110
125
125
130
135
140
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



Fried chicken & ranch

Vegetable tempura & taramasalata

five courses or all ten to share 550,-
5 glass beverage pairing 550,-

 95

95

Tuna crudo, leche de tigre & kiwi

Beef tartare, tonnato & parmesan

 135

135

Endive, ricotta & orange 

Cheese soufflé, comté & truffle 

145

145

Halibut, n’duja & mussel sauce

Duroc pork, celeriac, mint & sauce jus

185

185

Donut, mascarpone & rhubarb

Tangerine sorbet, yuzu & kaffir lime

95

95

menu

baguette 35  olives 45  salted almonds 45

water ad libitum sparkling/still 25 pp.

when paying with cards issued to either a company or outside the EU, an additional surcharge might be added

‘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
‘24 chennin blanc, clos palet, loire, france
‘23 chardonnay, victor richard, jura, france
‘24 chardonnay, patrick sullivan, victoria, australia
‘23 vacqueyras blanc, mas des restanques, rhône, france

White wine
 95
110
120
130
130
135
140
140
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, domaine lapierre, beaujolais, france
‘23 poulsard, chateau bethanie, jura, france
‘24 pinot noir, william downie, victoria, australia
‘24 etna rosso, caciorgna, etna, italy
‘22 vacqueyras rouge, mas des restanques, rhône, france
‘23 pinot noir, denis fouquerand, bourgogne, france

Red wine
95

110
125
125
130
135
140
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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