
F O O D D R I N K S

N U T S  ·  6 5
Dry roasted almonds, cashews and peanuts

O L I V E S  ·  6 5
Selection of olives

F R I E S  ·  6 5
With truffle mayonnaise

OY S T E R S
3  P C S  1 3 5  /  6  P C S  2 4 5

Gillardeau oysters, lemon, shallots
and red-wine vinaigrette

C A E S A R  S A L A D  ·  1 3 9
( A D D  C H I C K E N  +  5 0 )

Baby gem, parmesan and croutons

T H E  C L U B  ·  1 6 5
Sandwich with chicken, lettuce, tomatoes,

and signature dressing with chips

C H E E S E  B U R G E R  ·  1 8 5
With aged cheddar and pickles on brioche bun

with fries and truffle mayonnaise

S T E A K  F R I T E S  ·  2 4 5
Steak with maitre hotel butter and fries

C H E E S E S  ·  1 6 5
Variety of cheeses with tomato marmalade

D E S S E R T  O F  T H E  D AY ·  1 3 5
Ask your waiter

G  &  T  ·  1 0 0
Tanqueray Gin, tonic, lime

A P E R O L  S P R I T Z  ·  9 5
Aperol, Prosecco, orange

M O S C O W M U L E  ·  1 2 0
Ketel One Vodka, ginger beer, bitters, lime

D A R K  N ’  S T O R M Y ·  1 2 0
Goslings Rum, ginger beer, bitters, lime

T O M  C O L L I N S  ·  1 1 0
Tanqueray Gin, lemon, sugar syrup, soda

VA N I L L A P A S S I O N  ·  1 2 5
Vodka, vanilla, passion fruit, spumante

N E G R O N I  ·  1 2 0
Tanqueray Gin, Antica Formula, Campari

M A N H AT TA N  ·  1 2 0
Bulleit Rye, Antica Formula, bitters, orange

O L D  FA S H I O N E D  ·  1 1 0
Bulleit Bourbon, bitters, orange zest

E S P R E S S O  M A R T I N I  ·  1 3 0
Ketel One vodka, coffee liqueur, espresso

All prices are in Danish kroner (DKK) / Alle priser er I danske kroner (DKK)
For information about allergenic ingredients please ask your waiter / Information om 
indhold af allergene ingredienser i vores retter kan fås ved henvendelse til tjenerne.

All prices are in Danish kroner (DKK) / Alle priser er I danske kroner (DKK)
For information about allergenic ingredients please ask your waiter / Information om 
indhold af allergene ingredienser i vores retter kan fås ved henvendelse til tjenerne.

P L E A S E  O R D E R
A N D  P AY AT  T H E  B A R



W I N E B E E R  &  S O F T  D R I N K S

W H I T E

Sauvignon Blanc, Sauvion  ·  80 / 400

Riesling Trocken, Würtzberg  ·  90 / 450

Chablis, Domaine Camille & Laurent Schaller  ·  140 / 700

R O S É

Cabernet Franc, Sauvion  ·  80 / 400

R E D

Spätburgunder, Baden, Wassmer · 100 dkk. / 500 dkk.

Barberesco, Campoterra, Verga · 120 dkk. / 600 dkk.

Chianti Classico, Badia a Colt. · 150 dkk. / 750 dkk. 

Royal Unibrew Pilsner, Organic, 40 cl  ·  75

Royal Unibrew Classic, Organic, 40 cl  ·  75

Kissmeyer Garage Eagle kiss IPA, 40 cl.  ·  85

Pellegrino, (sparkling), 0,7 L  ·  49

Panna (still), 0,7 L  ·  49

Pepsi / Pepsi max, 25 cl  ·  35

Organic Soda  ·  40

All prices are in Danish kroner (DKK) / Alle priser er I danske kroner (DKK)
For information about allergenic ingredients please ask your waiter / Information om 
indhold af allergene ingredienser i vores retter kan fås ved henvendelse til tjenerne.

All prices are in Danish kroner (DKK) / Alle priser er I danske kroner (DKK)
For information about allergenic ingredients please ask your waiter / Information om 
indhold af allergene ingredienser i vores retter kan fås ved henvendelse til tjenerne.

P L E A S E  O R D E R
A N D  P AY AT  T H E  B A R


