
Smørrebrød 

Marinated herring with pickled white asparagus and coarse mustard 145

Curry herring with apricot chutney and fried egg 145 

Spicy herring with rhubarb compote and dry cured bacon 145

Trout roe with cream cheese and piment d’espellette 145

Avocado with cress seeds and almond oil 125

Peeled shrimps with mild harissa dressing 175

Gravlax with mustard seeds, saffron and bronze fennel 165

Raw beef and lumpfish roe with egg yolk 185

Rillette of pork with fennel pollen 145 

Fried mackerel with remoulade and lemon 195

Breaded turbot with capers, cucumber and samphire 225

Chicken salad with black trumpet mushrooms and crispy parsnips 175

Roastbeef of ribeye with soft onions, garlic and chili 185

Cheese and sweet

Cow milk cheese, søbo 65

White mold cheese, aska mundo 65

Washed-rind cheese, rød løber 65

Blue cheese, høgelundgaard 65 

Buttermilk ice cream with strawberries and tomatoes 155

Raspberry sorbet with raspberries 140

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
Lysegrøn, jasmine, white tea, darjeeling, copenhagen sparkling tea, sparkling white	 85
2024, chardonnay, haardt hills, pfalz germany	 90
Arensbak red, black tea, aronia berries, juniper, arensbak, copenhagen denmark	 70
Freija, grapes, vermouth, verjus, brand bros, pfalz germany	 70
Sichuan mocktaill, gin 0,0%, sichuan pepper, citrus	 100
Virgin mary, tomato, spices	 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
Nv ‘tradition’ brut, pinot meunier blend, charpentier, champagne 	 150

White wine
2024 ”ried hausberg”, grüner veltliner, proidl, kremstal, austria	 90
2024 sauvignon blanc, kirsten, mosel, germany	 120
2024 les grands bournais, chenin blanc, la chapelle, loire, france	 125
2019 ungsteiner weilberg, riesling, müller-ruprecht, pfalz, germany	 145
2024 chardonnay, famille matrot, bourgogne blanc, france	 150

Orange wine
2024 cuvée weiss, müller-thurgau blend, mann, rheinhessen, germany	 95
	
Rosé
2025 bobe, cabernet franc, thibaud boudignon, loire, france	 85

Red wine
Nv (2023/2024), escapade, gamay blend, maison romane, bourgogne, france	 95
2019 kalkmergel, spätburgunder, knipser, pfalz, germany	 160
2023 sanzves - problems with the rain, sangiovese, tenuta saiano, emilia romagna, italy	 125
2024 nebbiolo, stefano porro, piedmont, italy	 155
2017 lalande de pomerol, merlot blend, tournefeuille, bordeaux, france	 150

Ask your waiter if you want the wine list 


