
P I Z Z A  &  A N T I P A S T I  M E N U
 

’ S H A R I N G  I S  C A R I N G ’
2 4 0 / P E R S O N 

Antipasti & pizza serveres til deling om bordet. Minimum 2 personer. 

G R Ø N N E  O L I V E N  &  S A L T E  M A N D L E R
A R A N C I N I  M E D  P E B E R M A Y O

C A R P A C C I O  C L A S S I C O
G R I L L E D E  P A D R O N S 

S P R Ø D T  S U R D E J S P I Z Z A H Å N D V Æ R K 
(Vælg frit en pizza fra kortet pr. 2 personer.) 

Hjertelig velkommen hos GORMs Ørestad! Du kan bestille hos en tjener 
eller scanne QR koden på bordet og bestille via din telefon.

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 - soda - appelsin.

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

H I N D B Æ R I T O  9 5  Vodka - frisk mynte - lime - hindbærbrus.

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

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

W I L D  W E A T H E R  9 5  Gin - Amarena-bær - basilikum - tonic. 

H E N D R I C K S  &  T O N I C  9 5  Hendricks gin - tonic - agurk. 

S N A C K S 
G R Ø N N E  O L I V E N  3 0 
S A LT E  M A N D L E R  4 5



A N T I P A S T I  
H V I D L Ø G S B R Ø D  6 5  Persille/hvidløgsolie - ”Julsø”-ost fra Them.  

P O L E N T A F R I T T E R  6 5  Sprøde fritter på majsmel med rosmarin - ”Kaprin”-ost fra Them - trøffelmayo.  

G R O V E  I T A L I A N  F R I T T E R  6 0  Sprøde kartoffel fritter med rosmarin - revet ”Kaprin”-ost - trøffelmayo. 

G R I L L E D E  P A D R O N S  6 5  Stegte padronpebre - ”Julsø”-ost fra Them. 

S I D E S A L A T  4 5   Hjertesalat - semidried tomater - urtefraiche - rugbrødschips.

A R A N C I N I  7 5  (2 stk.) Sprøde risotto-kugler med tallegio og safran - rosapebermayo.

C A R P A C C I O  C L A S S I C O  1 2 5  Rucola - ”Kaprin”-ost fra Them - balsamico glace - citron. 

N O T  P I Z Z A
C Æ S A R S A L A T  1 4 5  Confiteret kylling - pancetta - rucola - rugbrødschips - cæsardressing - ”Kaprin”-ost fra Them. 

P A S T A  P E S T O  1 4 5  Rigatoni  - pesto - rucola - blommetomat - ristede pinjekerner - ”Kaprin”-ost fra Them. 

P A S T A  P O L L O  1 6 5  Rigatoni  - pesto - rucola - blommetomat - ristede pinjekerner - ”Kaprin”-ost fra Them - confiteret kylling.

M A M M A S  B O L O  1 6 5  Tagliatelle - Bolo på Dyrevelfærdsmærket okse med rødvin, rodfrugter og urter - ”Kaprin”-ost fra Them. 

B Ø R N E H Ø J D E
P A S T A  T O M A T  5 0  Mild, slowcooked tomatsauce - tagliatelle - ”Kaprin”-ost fra Them. 

M I N I P I Z Z A  M A R K  &  R I T A  8 5  Mild tomatsauce - mozzarella - cherrytomater - frisk basilikum.  

M I N I P I Z Z A  P E P P E R O N I  9 0  Mild tomatsauce - mozzarella - pepperoni.

M I N I P I Z Z A  C O T T O  9 0  Mild tomatsauce - mozzarella - italiensk cotto-skinke. 

+ P A R M A  + 2 5

Surdejspizza & dessert >

S N A C K S 
G R Ø N N E  O L I V E N  3 0  fra Puglia.  
S A LT E  M A N D L E R  4 5
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+ S A L A M I  + 2 5 + M O Z Z A R E L L A  + 1 5

M A N D A G S T I L B U D  3 5



S P R Ø D  S U R D E J S P I Z Z A 
Frisk øko mozzarella fra Øllingegaard - øko slowcooked, tomatsauce og øko koldhævet surdejsbund! 

M A R K  &  R I T A  1 2 0  Tomat - mozzarella - cherrytomater - basilikumolie - frisk basilikum. 

V E G A N  V I B E S  1 2 5  Auberginecreme - grønkål - sød kartoffel -  rosmarin - cherrytomat - persille/hvidløgsolie. 

S W E E T  T R U F F L E  1 3 0  Sød kartoffel - chili fraiche - ”Julsø”-ost fra Them - trøffeltapenade - salvie.

D E N N Y  S P E C I A L  1 3 5  Mozzarella - kartoffel - gedeost - rosmarin - trøffelolie. 

4  O S T E  1 6 0  Mozzarella - mascarpone/gorgonzola creme - ”Julsø”-ost fra Them - syltet græskar. 

S T A N S  S P I C Y  S A L A M I  1 3 5  Tomat - mozzarella - spicy ”Ventricina” salami. 

P A R M A  1 4 5  Tomat - mozzarella - rucola - basilkumolie - lagret parmaskinke - ”Kaprin”-ost fra Them.

C O T T O  D E L U X E  1 4 0  Tomat - mozzarella -  italiensk skinke - portobellosvampe. 

K O  I  F L A M M E R   1 4 5  Tomat - mozzarella - hakket okse med chili - grønkål - creme fraiche - chilivinaigrette. 

P O L LY  1 6 5  Chilifraiche - grønkål - mozzarella - confiteret kylling - blommetomat - valnødder - basilikumsolie.

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  Perfekt til deling! Nutella - skumfiduser - banan - hasselnød.

A F F O G A T O  6 5  Den gode Hansens vaniljeis toppet med varm espresso.  

H A N S E N S  I S  4 5  (2 kugler). Vælg mellem vanilje - chokolade/vanilje - fudge - jordbær. 1 ekstra kugle +25

C H I L I T A P E N A D E  + 1 5 

U R T E F R A I C H E  + 1 5

T R Ø F F E LT A P E N A D E  + 1 5

R O M E S C O  + 1 5

G R Ø N  P E S T O  + 1 5
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kO N  T O P   eller  O N  T H E  S I D E 

T R Ø F F E L M A Y O  + 1 5

R O S A P E B E R M A Y O  + 1 5

I T A L I A N O  K E T C H U P  + 1 5

C Æ S A R D R E S S I N G  + 1 5

F R I S K  M O Z Z A R E L L A  + 1 5

G L U T E N F R I  B U N D  + 2 5



L Æ S K
B O R N H O L M E R M O S T  med æble 4 5
B O R N H O L M E R M O S T  med hyldeblomst 4 5
B O R N H O L M E R M O S T  med appelsin 4 5
H J E M M E L A V E T  L E M O N A D E  med citron 4 0 
H J E M M E L A V E T  L E M O N A D E  med citron, lime & ingefær 4 0
N A T U R F R I S K  H I N D B Æ R B R U S  4 5 
F A T  D A N E  R A B A R B E R - V A N I L J E  S O D A  4 5 
F I LT R E R E T  V A N D  med eller uden brus 2 0 / P E R S O N  
C O C A  C O L A  /  Z E R O  3 5 

M I K K E L L E R  Ø L
F A D Ø L  ~  	 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  Duft af korn og nybagt brød – frisk og læskende. 

		  B U R S T  I P A  ( 5 , 5 % )  6 5  Let tyggegummi-aroma efterfulgt af citrus og appelsin. Saftig grapefrugt bitterhed.

		  I S K O L D  C L A S S I C  ( 5 , 6 % )  6 5  Mørk ravfarvet - duft af karamelsødme - sprød tørhed og markant bitterhed.

		  B L A N C H E  D E  M I K K E L L E R  ( 5 % )  6 5  Forfriskende. Noter af appelsinskal og krydret aroma.
		
		  K Æ R L I G H E D  P A L E  A L E  ( 4 , 9 % )  6 5  Fisk hazy pale ale med lækker juicy smag af citrus og tropiske frugter.  

D Å S E  ~ 	 D R I N K ’ I N  T H E  S U N  ( 0 , 3 % )  5 0  Alkoholfri. Citrusfriske noter af grapefrugt - behagelig humletørhed. 
 

V I N  
B O B L E R  ~  	 P R O S E C C O  T R E V I S O  7 5  /  3 5 0  Fratelli Collavo, Veneto, Italien. 
		  M O S C A T O  D ’ A S T I  6 5  /  3 2 5  Søde bobler. Balbi Soprani, Italien.

H V I D V I N  ~  	 S O A V E  C L A S S I C O  ” O T T O ”  9 0  /  4 2 5  Prà, Veneto, Italien.

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

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

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

R Ø D V I N  ~  	 C H I A N T I  C L A S S I C O  1 2 5  /  5 7 5  Tenuta di Carleone, Toscana, Italien.

		  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, Italien.

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

K A F F E  &  T H E  
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  (Ekstra shot +5) 

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

C O C K T A I L S  9 5 
A P E R O L  S P R I T Z  Aperol - Prosecco - danskvand - appelsin.

L I M O N C E L L O  S P R I T Z  Limoncello - Prosecco - soda -  citron. 

H I N D B Æ R I T O  Vodka - frisk mynte - lime - hindbærbrus.

P A S S I O N  P U N C H  Gin - hyldeblomst tonic - passionsfrugt - lime.

D A R K  &  G O R M Y  Rom - ginger beer - lime.

W I L D  W E A T H E R  Gin - Amarena-bær - basilikum - tonic. 

H E N D R I C K S  &  T O N I C  Hendricks gin - tonic - agurk. 

S N A C K S 
G R Ø N N E  O L I V E N  3 0 
S A LT E  M A N D L E R  4 5



Welcome to GORMs Ørestad! You can order from a waiter
or scan the QR code on the table
and order through your phone.

P I Z Z A  &  A N T I P A S T I  M E N U
 

’ S H A R I N G  I S  C A R I N G ’
2 4 0 / P E R S O N

Antipasti & pizza served for sharing. Minimum 2 persons. 

G R E E N  O L I V E S  &  S A L T Y  A L M O N D S
A R A N C I N I  W I T H  P E P P E R  M A Y O

C A R P A C C I O  C L A S S I C O
G R I L L E D  P A D R O N S 

C R I S P Y  S O U R D O U G H  P I Z Z A S 
(Choose one pizza from the menu per 2 persons) 

 

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 - soda - orange.

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

R A S P B E R R Y H I T O  9 5  Vodka - fresh  mint - lime - raspberry soda.

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 E A T H E R  9 5  Gin - Amarena berries - basil - tonic. 

H E N D R I C K S  &  T O N I C  9 5  Hendricks gin - tonic - cucumber. 

S N A C K S 
G R E E N  O L I V E S  3 0 
S A LT Y  A L M O N D S  4 5

E N G L I S H



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

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

R U S T I C  I T A L I A N  F R I E S  6 0  Crispy potato fries with rosemary - ”Kaprin” cheese from Them - truffle mayo. 

G R I L L E D  P A D R O N S  6 5  Grilled padron peppers - ”Julsø” cheese from Them. 

S I D E  S A L A D  4 5   Heart salad - semi-dried tomatoes - herb fraiche - rye bread chips.

A R A N C I N I  7 5  (2 pcs.) Crispy risotto balls with tallegio and saffron - rosa pepper mayo.

C A R P A C C I O  C L A S S I C O  1 2 5  Rocket - grated ”Kaprin” cheese - balsamic glaze - lemon. 

N O T  P I Z Z A
C A E S A R  S A L A D  1 4 5  Confit chicken - pancetta - rocket - rye bread chips - caesar dressing - ”Kaprin” cheese from Them. 

P A S T A  P E S T O  1 4 5  Rigatoni  - pesto - rocket - plum tomato - roasted pinenuts - ”Kaprin” cheese from Them. 

P A S T A  P O L L O  1 6 5  Rigatoni  - pesto - rocket - plum tomato - roasted pinenuts - ”Kaprin” cheese from Them - confit chicken.

M A M M A S  B O L O  1 6 5  Tagliatelle - welfare beef bolo with red wine, root vegetables and herbs - ”Kaprin” cheese from Them. 

F O R  T H E  K I D S
P A S T A  T O M A T O  5 0  Mild slowcooked tomato sauce - tagliatelle - ”Kaprin” cheese from Them. 

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

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

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

+ P A R M A  + 2 5

Sourdough pizza & dessert >

S N A C K S 
G R E E N  O L I V E S  3 0  from Puglia.  
S A L T Y  A L M O N D S  4 5
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+ S A L A M I  + 2 5 + M O Z Z A R E L L A  + 1 5

M O N D A Y  O F F E R  3 5



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

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

V E G A N  V I B E S  1 2 5  Aubergine creme - kale - sweet potato -  rosemary - cherry tomato - parsley/garlic oil. 

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

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

4  C H E E S E S  1 6 0  Mozzarella - mascarpone/gorgonzola creme - ”Julsø” cheese from Them - pickled pumpkin. 

S T A N ’ S  S P I C Y  S A L A M I  1 3 5  Tomato - mozzarella - spicy ”Ventricina” salami. 

P A R M A  1 4 5  Tomato - mozzarella - rocket - basil oil - aged parma ham - ”Kaprin” cheese from Them.

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

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

P O L LY  1 6 5  Chili fraiche - kale - mozzarella - confit chicken - plum tomato - walnuts - basil oil.

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

D E S S E R T  P I Z Z A  1 3 5  Perfekt for sharing! Nutella - marshmallows - banana - hazelnuts.

A F F O G A T O  6 5  The good vanilla ice cream from Hansens topped with hot espresso.  

H A N S E N S  I C E  C R E A M  4 5  (2 scps). Choose between vanilla - chocolate/vanilla - fudge - strawberry. 1 extra scoop +25

C H I L I  T A P E N A D E  + 1 5 

H E R B  F R A I C H E  + 1 5

T R U F F L E  T A P E N A D E  + 1 5

R O M E S C O  + 1 5

G R E E N  P E S T O  + 1 5

O N  T O P   or  O N  T H E  S I D E 

T R U F F L E  M A Y O  + 1 5

R O S A  P E P P E R  M A Y O  + 1 5

I T A L I A N O  K E T C H U P  + 1 5

C A E S A R  D R E S S I N G  + 1 5

F R E S H  M O Z Z A R E L L A  + 1 5

G L U T E N - F R E E  B A S E  + 2 5
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S O F T  D R I N K S
B O R N H O L M E R M O S T  with apple 4 5
B O R N H O L M E R M O S T  with elderflower 4 5
B O R N H O L M E R M O S T  with orange 4 5
H O M E M A D E  L E M O N A D E  with lemon 4 0 
H O M E M A D E  L E M O N A D E  with lemon, lime & ginger 4 0
N A T U R F R I S K  R A S P B E R R Y S O D A  4 5 
F A T  D A N E  R H U B A R B - V A N I L L A  S O D A  4 5 
F I LT E R E D  W A T E R  still or sparkling 2 0 / P E R S O N  
C O C A  C O L A  /  Z E R O  3 5 

M I K K E L L E R  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. 

		  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.

		  B L A N C H E  D E  M I K K E L L E R  ( 5 % )  6 5  Fresh notes of grain and freshly cut grass.  

		  K Æ R L I G H E D  P A L E  A L E  ( 4 , 9 % )  6 5  Fresh hazy pale ale with a juicy taste of citrus and tropical fruits. 

C A N  ~ 		 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  Piedmont, 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

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

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

H I N D B Æ R I T O  Vodka - fresh mint - lime - raspberrysoda.

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

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

W I L D  W E A T H E R  Gin - Amarena-bær - basil - tonic. 

H E N D R I C K S  &  T O N I C  Hendricks gin - tonic - cucumber. 

S N A C K S 
G R E E N  O L I V E S  3 0 
S A LT Y  A L M O N D S  4 5


