
Sincerely welcome! How to order: 

1) Scan the QR code on table & order through the app
2) Place your order at the bar 

C O C K T A I L S 
A P E R O L  S P R I T Z  9 5  Aperol - Prosecco - sparkling water - orange.

L I M O N C E L L O  S P R I T Z  9 5  Limoncello - Prosecco - sparkling - lemon. 

H I N D B Æ R I T O  9 5  Vodka - fresh mint - lime - raspberry.

P A S S I O N  P U N C H  9 5  Gin - elderflower tonic - passionfruit - lime.

D A R K  &  G O R M Y  9 5  Rum - ginger beer - lime.

W I L D  W I N T E R  9 5  Gin - Amarena berries - basil - tonic. 

G & T  9 5  Hendricks gin - Thomas Henry tonic - cucumber. 

S N A C K S 
G R E E N  O L I V E S  3 0 

S A LT E D  A L M O N D S  4 5

E N G L I S H



P I Z Z A  S A N D W I C H  1/2 pizza folded around crisp salad - Served until 5pm.

D E N N Y - K L A P P E R  8 5  Mozzarella - potato - goat cheese - rosemary - truffle tapenade. 

S A L A M I - K L A P P E R  8 5  Tomato sauce - mozzarella - spicy “Ventricina” chili-paprika salami - grilled artichoke - herb fraiche.

P A R M A - K L A P P E R  8 5  Tomato sauce - mozzarella - semi-dried tomatoes - aged parma ham - fresh basil.

M A R K  &  R I T A - K L A P P E R  8 5  Tomato sauce - mozzarella - semi-dried tomatoes - fresh mozzarella - fresh basil.

C R I S P Y  S O U R D O U G H  P I Z Z A
- Fresh organic mozzarella from Øllingegaard - organic slowcooked tomato sauce - organic coldraised sourdough base! 

M A R K  &  R I T A  1 2 0  Tomato sauce - mozzarella - cherry tomatoes - basil oil - fresh basil. 

V E G A N  W O N D E R  1 2 5  Tomato sauce - potato - rosemary - portobello - arugula - parsley/garlic oil - roasted pine nuts.

S W E E T  T R U F F L E  1 3 0  Sweet potato - chili fraiche - ”Julsø” cheese - truffle tapenade - sage.

D E N N Y  S P E C I A L  1 3 5  Mozzarella - potato - goat cheese - fresh rosemary - truffle oil. 

S P I C Y  S A L A M I  1 3 5  Tomato sauce - mozzarella - Spicy ”Ventricina” chili-paprika salami. 

P A R M A  1 4 5  Tomato sauce - mozzarella - arugula - basil oil - aged parma ham - ”Julsø” cheese.

C O T T O  D E L U X E  1 4 0  Tomato sauce - mozzarella - italian cotto ham - portobello. 

F L A M I N G  C O W   1 4 5  Tomato sauce - mozzarella - minced beef with chili - kale - creme fraiche - chili vinaigrette. 

L A D Y  &  T H E  T R A M P  1 5 5  Tomato sauce - mozzarella - meatballs - sage.  

~  K I D S  O N LY  ~  Half the size for the little ones. 

M I N I  M A R K  &  R I T A  8 5  Mild tomato sauce - mozzarella - cherry tomatoes - fresh basil.  

M I N I  P E P P E R O N I  9 0  Mild tomato sauce - mozzarella - pepperoni.

M I N I  C O T T O  9 0  Mild tomato sauce - mozzarella - italian cotto ham.

M I N I  L A D Y  &  T H E  T R A M P  1 0 5  Mild tomato sauce - mozzarella - meatballs.

A N T I P A S T I  &  S A L A D
G A R L I C  B R E A D  6 5  Parsley/garlic oil - ”Julsø” cheese.

P O L E N T A  F R I E S  6 5  Crispy fries made of cornmeal with rosemary - truffle mayo - ”Kaprin” cheese.

P A D R O N S  6 5  Grilled padrons with ”Julsø” cheese. 

S I D E  S A L A D  Heart salad - semi-dried tomatoes - herb fraiche - rye bread chips.

A R A N C I N I  6 5  Fried risotto balls with tallegio - parsley mayo.

M E A T B A L L S  6 5  Meatballs - Tomato sauce - ”Julsø” cheese.

C A E S A R  S A L A D  1 4 5  Chicken from Hopballe - pancetta - arugula - rye bread chips - ”Kaprin” cheese - caesar dressing.

D E S S E R T 
T I R A M I S Ù  6 5  Ladyfingers - mascarpone - brandy - amaretto - espresso - chokolade. 

D E S S E R T  P I Z Z A  1 3 5  Impossible to eat alone? Sharing is caring! Nutella - marshmallows - banana - hazelnuts.

 

G L U T E N  F R E E  B A S E  +  2 5         T O P  W I T H  C H I L I T A P E N A D E  + 1 0         T O P  W I T H  H E R B  F R A I C H E  + 1 0 



S O D A
B O R N H O L M S  M O S T E R I  4 5  Apple, elderflower or orange. 

H O M E M A D E  L E M O N A D E  4 0  Lemon or lime/ginger.

N A T U R F R I S K  4 5  Raspberry.

F A T  D A N E  4 5  Rhubarb vanilla soda. 

P I C T H E R  W I T H  F I LT E R E D  W A T E R  2 0  
C O C A  C O L A  /  Z E R O  3 5 

B E E R
T A P  ~  	 P I Z Z A  M A G I C  O R G A N I C  L A G E R  ( 5 % )  6 5  Aroma of grain and freshly baked bread. Mouth-watering. 

		  S I D E  E Y E S  P A L E  A L E  ( 4 , 6 % )  6 5  Crispy and clean pale ale. Hint of citrus, tangerine and tropical fruits.

		  B U R S T  I P A  ( 5 , 5 % )  6 5  Light to medium bodied - finish with a juicy grapefruit bitterness.

		  I S K O L D  C L A S S I C  ( 5 , 6 % )  6 5  Dark amber - aroma of caramel sweetness - taste with crisp dryness and bitterness.

C A N  ~ 		 P E T E R ,  P A L E  &  M A R Y  ( 4 , 6 % )  5 0  Gluten free. Centennial and Amarillo hop - taste of pine and tropical fruits.

		  D R I N K ’ I N  T H E  S U N  ( 0 , 3 % )  5 0  Non alcoholic. Thirst-quenching with citrus-fresh notes of grapefruit 

 

W I N E  
B U B B L E S  ~  	 P R O S E C C O  T R E V I S O  7 5 /  3 5 0  Fratelli Collavo, Veneto, Italy.

		  M O S C A T O  D ’ A S T I  6 5 /  3 2 5  Sweet bubbles. Balbi Soprani, Italy. 
W H I T E  ~  	 S O A V E  C L A S S I C O  ” O T T O ”  9 0 /  4 2 5  Prà, Veneto, Italy.

		  C H A B L I S  1 2 5 /  5 7 5  Jean Goulley, Bourgogne, France.

		  C H A R D O N N A Y ,  L A N G H E  9 5 /  4 7 5  Piemonte, Italy.

R O S É  ~  	 V E N T O U X  R O S É  7 5 /  3 5 0  Les Trois Villages, Rhône, France.

R E D  ~  	 C H I A N T I  C L A S S I C O  1 2 5 /  5 7 5  Tenuta di Carleone, Tuscany, Italy.

		  B A R B E R A  D ’ A S T I  S U P E R I O R E  ” L E  O R M E ”  9 0 /  4 0 0  Michele Chiarlo, Italy.

		  N E B B I O L O  D ’ A L B A  9 5 /  4 7 5  Val del Prete, Italy.

C O F F E E  &  T E A  
I R I S H  C O F F E E  7 5 
E S P R E S S O  /  A M E R I C A N O  /  E S P R E S S O  M A C C H I A T O  2 5   (Extra shot +5) 

C A P P U C C I N O  /  C A F F È  L A T T E  /  T E A  F R O M  A . C .  P E R C H  3 5

 


