
C O P E N H A G E N  P I E R

S n a c k s

Mixed Kalamata olives		 59 

Blandede Kalamata oliven 

Honey roasted salted almonds		 59 

Honningristede saltede mandler 

Bite-size beer sausages		 59 

Ølpølser, hapser 

Vegetable crisps / Grøntsagschips		 59 

Pork rinds / Flæskesvær		 59 

French fries/Pommes frites		 75 

Ketchup and mayonnaise 

Onion rings, sweet Jalapeño dressing		 75

Løgringe, sød jalapeno dressing

S m a l l e r  d i s h e s /  M i n d r e  r e t t e r

Baerii caviar 10 g., 4cl Grey Goose		 259

Mushroom arancini, rice, truffle mayo (G,L,V) 99

Svampe arancini, ris, trøffelmayo

Charcuterie, fennel salami, parmesan grignotons,		 165 

Manchego, homemade quince marmalade, crackers

Charcuteri, fennikel salami, parmesan grignotons, 

Manchego, hjemmelavet kvædemarmelade, knækbrød

Cured Faroese salmon sashimi, blackened avocado, 		 149 

pickled jalapeño, salmon roe, tomato water               

Rimmet færøsk laksesashimi, avocado, syltet jalapeño, 

lakserogn, tomatvand               

Himmerland beef tartar, Dijon crème, red onion, 

horseradish, crispy capers, toasted brioche (G,L) 		  169

Tartar af Himmerlands kvæg, Dijon crème, rødløg, 

peberrod, sprøde kapers, brioche toast

Marriott Ceasar salad, romaine lettuce, parmesan, 		 175

croutons, anchovies (G,L) 

Add: grilled chicken or shrimps +89

Marriott Ceasar salat, hjertesalat, parmesan, 

croutoner, ansjoser. 

Tilføj: grillet kylling eller håndpillede rejer +89

Organic Burrata, fresh cheese, braised leek, 		 135

sugar-fried tomato, balsamic vinaigrette (L)    

Økologisk Burrata, frisk ost, bagte porrer, 

sukkerstegte tomater, balsamico



Marriott club sandwich, smoked turkey, bacon, egg,		  175

tomato, lettuce, curry dressing, potato chips

Marriott club sandwich, røget kalkun, bacon, æg, 

tomat, salat, karrydressing, franske kartofler

M a i n s / H o v e d r e t t e r

Pan-fried cod from Skagerrak, leek, roasted celery purèe, 	 285

tarragon sauce, seared potatoes (L) 

Pandestegt torsk fra Skagerrak, bagt selleripurè, porre, 

estragonsauce, stegte aspargeskartofler

Truffle risotto, mushrooms, lemon oil,		  245

parmesan crumble (L,V)

Trøffel risotto, svampe, citronolie, parmesan crumble

Marriott bacon cheddar cheeseburger, 100% beef patty,	 239

brioche bun, pickled red onions, bacon,

sweet jalapeño dressing. Plant-based option available

100% oksekød, brioche bolle, syltede rødløg, bacon,

sød jalapeño-dressing. Plantebaseret alternativ tilbydes

 

250 g. Striploin, sauce bearnaise, French fries,		  345

green salad (G,L)

 250 g. Oksefilet, bearnaise, pommes frites, grøn salat

Celeriac symphony, baked celeriac, crispy celeriac,		  195

celeriac miso crème, baked white onion,

browned butter, roasted hazelnuts (N, VG)

Add: grilled chicken or shrimps +89

Symfoni af knoldselleri, bagt knoldselleri, sprød knoldselleri, 

knoldselleri miso creme, bagt salatløg, brunet smør,

ristede hasselnødder

Tilføj: grillet kylling eller håndpillede rejer +89

Nordic fusion salad, black rice, avocado, sweet ginger		  199

-marinated red cabbage, cherry tomatoes, bean sprouts,

roasted pumpkin seeds, chili lime dressing (V) 

Add: Grilled chicken or shrimps +89

Nordisk fusion salat, sorte ris, avocado, sød ingefær

-marineret rødkål, cherrytomater, bønnespirer, 

ristede græskarkerner, chili-lime dressing.

Tilføj: Grillet kylling eller håndpillede rejer +89

C h i l d r e n ’s  m e n u / B ø r n e m e n u

Cheeseburger (G,L)		  135 

French fries – ketchup/mayo 

Pasta Bolognese (G)		  135 

 

Chicken nuggets (G,L)		  135 

French fries – ketchup/mayo 

 

Cake of the day/Dagens kage	 from 	 65

L= Lactose / G = Gluten / N= Nuts / V = Vegetar / VG = Vegan 
All prices are in DKK / Alle priser i DKK



A p e r i t i f  C o c k t a i l s
 

Strange Blood		  165 

Dark rum, Campari, lemon, agave syrup, egg white 

Mørk rom, Campari, citron, agavesirup, æggehvide 

Paper Plane		  155 

Bourbon, Aperol, Amaro Montenegro, lemon juice 

Bourbon, Aperol, Amaro Montenegro, citronsaft 

Naked & Famous		  155 

Mezcal, Aperol, D.O.M Bènèdictine, lime juice 

Mezcal, Aperol, D.O.M Bènèdictine, limesaft

C r a f t  C o c k t a i l s

Passionate 		  165

Vodka, Aperol, passion fruit puree, lime juice, agave syrup 

Vodka, Aperol, passionsfrugtpuré, limesaft, agavesirup 

Vieux Carrè 		  165 

Rye whiskey, cognac, sweet vermouth, 

D.O.M. Bènèdictine, Peychaud’s bitters 

Rug whisky, cognac, sød vermouth, 

D.O.M. Bènèdictine, Paychaud’s bitter 

Bitter Half		  165 

Planteray original dark rum, Amaro di Angostura, 

egg white, lime juice, simple syrup 

Planteray original mørk rom, Amaro di Angostura, 

æggehvide, lime juice, simpel sirup

Cinnamon Bourbon Mule		  155 

Bourbon, ginger beer, freshly squeezed lime juice, 

spiced cinnamon syrup 

Bourbon, ginger beer, friskpresset limesaft, krydret kanelsirup 

A f t e r  D i n n e r  C o c k t a i l s

Amarillo		  155 

Tequila, amaretto, espresso, orange peel, salt 

Tequila, amaretto, espresso, appelsinskal, salt 

Chocolate Martini		  175 

Baileys, vodka, brown crème de cacao, chocolate sauce 

Baileys, vodka, mørk crème de cacao, chokoladesauce 

Perfect Love		  165 

Créme de Noyauz, white créme de cacao, heavy cream, nutmeg 

Crème de Noyauz, hvid crème de cacao, piskefløde, muskatnød

S p a r k l i n g  C o c k t a i l s

Elderflower Cocktail		  175 

City of London gin, elderflower cordial, 

freshly squeezed lemon juice, Castel d’Or cava 

City of London Gin, hyldeblomstsaft, 

friskpresset citronsaft, Castel d’Or Cava 



Hugo Spritz		  155

Cava, sparkling water, elderflower liqueur, mint, lime 

Cava, danskvand, hyldeblomstlikør, mynte, lime

H o t  L o v e  C o c k t a i l

Nordic Hot Chocolate		  155 

Hot chocolate, dark rum, coffee liqueur,

skyr cream, chocolate, cinnamon

Varm chokolade, mørk rom, kaffelikør,

skyrfløde, chokolade, kanel

N o n - a l c o h o l  C o c k t a i l s

Lingonberry Fizz 		  125 

Lingonberry syrup, lemon juice, sparkling water,

lingonberries, mint 

Rønnebærsirup, citronsaft, danskvand, rønnebær, mynte

Fruit Punch 		  125 

Mango, orange, pineapple, grenadine syrup 

Mango, appelsin, ananas, grenadine sirup

Virgin Mojito 		  125 

Your choice: Mango, strawberry or passionfruit

Dit valg: Mango, jordbær eller passionsfrugt

C h a m p a g n e  a n d  S p a r k l i n g  w i n e /
C h a m p a g n e  o g  B o b l e r
 

Crémant d’Bourgogne, Brut	 119	 700 

Leonce Bocquet, France	  

 

Philippe de Nantheuil, Brut 	 225	 1350

Champagne, France	  

Prosecco Todelcolle, Veneto, Italy	 100	 600 

Moët & Chandon Impérial brut		  1599 

Champagne, France 

Moët & Chandon Impérial Rosè		  2500 

Champagne, France 

 

Dom Perignon Cuvée brut		  2995 

Champagne, France 

 

Esprit Nature, Henri Giraud,		  1500 

Champagne, France 

 

 

W h i t e  w i n e / H v i d v i n
 

Catarratto - Pinot Grigio, Chiàro di Lùna, Sicily, Italy	 100	 500 

 

Sauvignon blanc “Petit Clos”	 125 	 615 

Clos Henri, Marlborough, New Zealand

 



Petit Chablis	 178  	 890

Maison Louis Jadot, Bourgogne, France 

 

Sancerre ”les Baronnes”	 185 	 915 

Henri Bourgeois, Loire, France 

 

R o s e  w i n e / R o s é  v i n
 

Château d’Esclans	 199	 995 

Whispering Angel, Côtes de Provence, France 

 

Sancerre, “Les Baronnes”, 	 165 	 825

Henri Bourgeois, Loire, France	

 

R e d  w i n e / R ø d v i n
 

Malbec Estate Wine	 115 	 575

Finca Sophenia, Tupungato, Argentina

 

Pinot Noir	 125 	 625

Vieilles Vignes, La Grande Colombe, Pays d’Oc, France

 

Ripasso Valpolicella D.O.C., Muraru, Vento, Italy	 140 	 700 

Château Macquin  	 139 	 695 

Saint-Georges-Saint-Émilion, Bordeaux, France

 

 

S i n g l e  M a l t  W h i s k y
 

Glenkinchie 12 years old		  110 

 

Thy single estate, Danish		  120 

 

The Glenlivet 12 years old		  120 

 

Macallan double cask 12 years old		  140 

 

Talisker 10 years old		  125 

 

Highland Park years old		  120 

 

Glenfarclas 15 years old		  220 

 

Lagavulin 16 years old 		  220 

Glenfiddich 18 years old		  280

 

 

B l e n d e d  W h i s k y
 

Jameson		  80 

 

Kilbeggan		  85

Canadian Club		  80

The Famouse Grouse, naked malt		  95

Nikka from the barrel		  155

Johnnie Walker Blue Label		  250 



O t h e r  W h i s k y  a n d  B o u r b o n s

Evan Williams black lable Kentucky Bourbon		 80 

Jack Daniel’s		 80 

Maker’s Mark Bourbon Whisky		 90 

Elijah Craig		 105 

Buffalo Trace		 100

Woodford Reserve		 110

C o g n a c  &  B r a n d y

Hennessy VS		 100 

Remy Martin VSOP		 125 

Hennessy XO		 350 

Vo d k a

Tito’s gluten free		 90

Spritfabrikken organic vodka, Danish		 85

Grey Goose 		 100 

Belvedere		  110 

Te q u i l a

Patron silver 		 115 

Patron reposado 		 125 

Patron anejo 		 135 

Ocho reposado		 105 

R u m / R o m 

Planteray 3 stars white		 85 

Planteray original dark		 85 

Angostura ”1919” Premium 8 years old		 100 

Diplomatico reserva exclusiva		 140 

Ron Zacapa Solera 23 years		 175



G i n

Gin Mare		 110 

Copenhagen Classic Gin		 100

Kyrö Napue Rye		 100 

Hendrick’s 		 100 

Monkey 47		 125 

Tanqueray No. Ten		 120 

Citadelle		  100 

L i q u e u r  a n d  b i t t e r s

Baileys Irish Cream		 75 

Kahlua		  75 

Southern Comfort 		 75 

Ruby limoncello 		 75 

Amaretto Disaronno		 75

Grappa de Amarone Valpolicella		 85 

Gammel Dansk 		 75 

Jägermeister 		 75 

Fernet Branca 		 75

Fiorente elderflower liqueur		 95 

A k v a v i t

Aalborg Jubilæums Akvavit		 75 

Aalborg Taffel Akvavit		 75 

Linie Aquavit 		 95 

Aalborg Dild Akvavit 		 75

O.P. Andersson		 75 

N o n - a l c o h o l i c  s p i r i t s

Undone No1 Jamaican dark rum		 65 

Undone No2 London dry juniper not gin		 65

Ish tequila		 65



D r a u g h t  b e e r/ F a d ø l
Carlsberg	 65	 95 

Tuborg Classic	 65	 95 

Grimbergen Double Ambrée	 69	 99 

Kronenbourg 1664 Blanc	 69	 99 

Mikkeller Burst IPA	 (40 cl)	 120 

M i k k e l l e r  D a n i s h  C r a f t  B e e r
Please ask for varieties	 (33 cl)	 90 

N o n - a l c o h o l i c  b e e r/A l k o h o l f r i
Kronenbourg 1664 Blanc 0,0%	 (25 cl)	 70 

Carlsberg Nordic 0,0%	 (33 cl)	 70 

Mikkeller Drink’in the Sun,	 (33 cl)	 90 

Wheat Ale, 0,3% Alcohol 

C i d e r 
Somersby Apple Cider	 (27,5 cl)	 70 

 S o f t  d r i n k s / S o d a v a n d
Pepsi/Pepsi Max 		 50 

Mirinda Orange/Mirinda Lemon		 50 

7 UP		 50 

Ginger Ale / Indian Tonic		 50 

Ginger Beer		 65 

Red Bull 		 65 

Orange juice / Appelsinjuice		 50 

Apple juice / Æblejuice		 50 

Glass of milk / Mælk 		 30 

W a t e r/ V a n d
Egekilde Still / uden brus	 50 

Bonaqua Sparkling / med brus

H o t  b e v e r a g e s / V a r m e  d r i k k e
Coffee / kaffe		 50 

Espresso 	 40	 55 

Cappuccino 		 50 

Caffe latte 		 50

Flat white		 50 

Hot chocolate / Varm kakao 		 60 

O r g a n i c  t e a / Ø k o l o g i s k  t e
English breakfast		 60 

Earl Grey		 60 

Raiboos		  60

Green tea / Grøn te		 60

Chamomile / Kamille		 60




