Bubbles & Champagne/Bobler & Champagne
Crémant d'Alsace Brut —Fourmidable, Bestheim, Alsace, France
Thierry Fournier, Extra Brut, Champagne, France

Esprit Nature, Henri Giraud, Champagne, France NV

Imperial Brut, Moét & Chandon, Champagne, France NV

Blanc de Blancs Brut, Ruinart, Champagne, France NV

Roseé Brut, Ruinart, Champagne, France NV

Dom Pérignon Brut, Champagne, France

White wine/Hvidvin

Riesling, Urban, Nik Weis, Germany

Pinot Grigio/Catarratto, Chiaro di Luna, Siclily, Italy

Gentil, Famille Hugel, Alsace, France

Chardonnay, Vieilles Vignes, La Grande Colombe, Pays d'Oc, France
Petit Clos —Sauvignon Blanc, Clos Henri, Marlborough, New Zealand
Petit Chablis, Maison Louis Jadot, Bourgogne, France

Sancerre "Les Baronnes", Henri Bourgeois, Loire, France
Pouilly-Fumeé, Jean Pabiot, Loire, France

Gruner Veltliner "Langenlois”, Weszeli, Kamptal, Austria
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Glass/Glas

119

239

110

100

119

166

Chardonnay "Karia", Stag's Leap Wine Cellars, Napa Valley, California, USA

Meursault, Maison Louis Jadot, Bourgogne, France

TABLE

Bottle/Flaske

700

1425

1500

1599

1795

1595

2995

550

500

550

625

575

830

875

770

590

995

1295



Rosé wine/Rosé
Whispering Angel, Chateau d'Esclans, Provence, France

Rock Angel, Chateau d'Esclans, Provence, France

Red wine/Rodvin

Pinot Noir, Vieilles Vignes, La Grande Colombe, Pays d'Oc, France
Barbera d'Alba "Rinaldi”, Marziano Abbona, Piemonte, Italy
Malbec Estate Wine, Finca Sophenia, Tupungato, Argentina
Ripasso Valpolicella Classico Superiore, Tommasi, Veneto, Italy
Zinfandel, Brazin, Lodi, California, USA

Chateau Macquin, Saint-Georges-Saint-Emilion, France

Vina Pomal, Crianza, Bodegas Bilbainas, Rioja, Alta, Spain

Pinot Noir, Black Stallion, Napa Valley, California, USA

Chateau Fontarney, Bordeaux Blend, Margaux, France

PSI, Peter Sisseck, Ribera del Duero, Spain

Hands of Time "Red Blend", Stag's Leap Wine Cellars,
Napa Valley, California, USA

Chateauneuf-du-Pape "La Bernardine”, M. Chapoutier, Rhéne, France
Amarone della Valpolicella Classico, Tommasi, Veneto, Italy
Barolo "Pressenda”, Marziano Abbona, Piemonte, Italy

Cabernet Sauvignon "Artemis”, Stag's Leap Wine Cellars,
Napa Valley, California, USA

Cider

Somersby Apple Cider

COPENHAGEN PIER

150

195

125

110

140

139

95

TABLE

750

985

625

650

550

700

625

675

470

1200

885

1350

1100

1275

1375

1450

1995

70



Dessert Wine/Dessertvin

Heritage Ruby Port, Warre's, Douro, Portugal

King's Tawny Port, Warre's, Douro, Portugal
Beerenauslese Terrassen, Domane Wachau, Austria

Moscato d'Asti "Moncalvina”, Coppo, Piemonte, Italy

Draught beer/Fadol

Carlsberg Pilsner

Mikkeller Burst IPA

Kronenbourg 1664 Blanc

Mikkeller Danish Craft Beer
Please ask for varieties
Non-alcoholic beer/Alkoholfri

Mikkeller Drink'in the Sun, Wheat Ale, 0,3% alcohol

Water/ Vand

Filtreret vand uden brus / Filtered water still

Filtreret vand med brus / Filtered water sparkling
Egekilde uden brus / Egekilde still water

Egekilde med brus / Egekilde sparkling water

Pepsi, Pepsi Max, Mirinda Orange, Mirinda Lemon, 7 UP
Ginger Ale, Indian Tonic

Appelsinjuice / Orange juice

/Zblejuice / Apple juice
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TABLE

70 500
70 500
110 475
725

Small/Lille Large/Stor
65 95
(40cl) 120

69 99

(33cl) 90

(33cl)90

per person 40
per person 40
50
50
50
50
50

50



Hot beverages/Varme drikke

Americano

Cappuccino

Caffe Latte

Espresso

Flat white

Varm kakao/hot chocolate

Irish Coffee

Organic tea/@kologisk te

English breakfast
Earl Grey

Raiboos
Greentea/gronte

Chamomile / kamille

Tov ikke med at spgrge din tjener, hvis du er i humer til en cocktail.
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TABLE

50
50
50
Single 40 Double 55
50
60

135

60
60
60
60

60

Please do not hesitate to ask your waiter, if you are in the mood for a cocktail. 10-2025




