
STARTERS
DKK

SHELLFISH PLATTER
Snow crabs, shrimps, scallops, lumpfish roe, aioli,

Chilli mayo, pickled red onions and lemon.................................... 155

TAPAS PLATTER
A selection of cheeses and sausages, truffle mayo,

Marinated olives, crusty bread and tomato chutney...................... 145

MOULES MARINIÈRES 

Common mussels, garlic, white wine and parsley............... 125 / 185

BUTTER-FRIED MUSSELS
Peas, shallots, truffle, dill and crispy malt................................... 135

SMOKED TROUT   

Lettuce, apple, asparagus, capers cream and fried rye bread....... 125

GRAVAD LEG OF LAMB   

Pickled cauliflower, gremolata emulsion, root veggie 

chips and cress........................................................................ 135

STIRRED GREENLANDIC MUSK OX TARTARE    

Soured beetroot purée, crowberry onions, root veggie 

crudité and angelica.................................................................. 135

COFFEE
DKK

AMERICANO, ESPRESSO.......................................................... 30

DOUBLE ESPRESSO, CAPPUCCINO, CAFÉ LATTE........................ 40

MACCHIATO.............................................................................. 36

TEA........................................................................................... 30                                                                  

IRISH COFFEE, 2 cl. Whiskey / 4 cl. Whiskey..................... 85 / 145

GREENLANDIC COFFEE  

2 cl. Whiskey, 2 cl. Kahlua, 1 cl. Grand Marnier........................... 168                                                 



DESSERTS
DKK

PINEAPPLE FLAMBÉ 
Rum, candied hazelnuts and vanilla ice-cream.............................. 125

CALVADOS CHEESECAKE 
Fried apple, cardamom crumble and apple chips.......................... 110

ICE-CREAM DESSERT WITH CHOCOLATE 
AND VANILLA ICE-CREAM 
Marinated berries, whipped cream, meringue and 

caramel sauce.......................................................................... 110

THE WINEBAR CHEESE PLATTER 
Our choice cheeses with crispy and chewy accompaniments.......... 125

ONE SCOOP OF ICE-CREAM / SORBET...................................... 30

PETIT FOURS (2 PCS)..............................................................  36

MAIN COURSES
DKK

BRAISED LAMB BURGER
Pickled red onions, tomato chutney, cucumber, 

French fries and aioli................................................................. 165

OPEN FISH AND SHELLFISH LASAGNA  
Sun-dried tomatoes, fennel, sauce Mornay seasoned 

with citrus and Comte cheese .................................................. 185

CRISPY SKIN SALMON 
Artichoke cream, broccoli, dill, shrimps, browned butter and

boiled potatoes...................................................................... 235

DILL VEAL
Dill poached veal brisket, broccoli purée, butter-baked carrots 

and soured dill velouté ............................................................. 265

PORK CHOP FROM BLACK IBERIAN PIG
Soured cabbage, Jerusalem artichokes, French fries and 

bearnaise seasoned with angelica............................................. 285

SEASONED AND FRIED REINDEER
Carrots, braised onions, cowberries, venison glacé and

fondant potatoes .................................................................... 295


