
Hjertelig velkommen! 
For at bestille, skal du enten: 

1) Scan QR koden på bordet og bestil via app
2) Bestil hos en tjener 

’ S H A R I N G  I S  C A R I N G ’  M E N U 

A warm welcome! 
How to order: 

1) Scan the QR code on table & order in the app

2) Ask your nearest waiter

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  S U R D E J S P I Z Z A

(Vælg frit en pizza fra kortet pr. 2 personer.) 

~
+  D E S S E R T  6 5 

Tiramisù. 

G R E E N  O L I V E S  &  S A L T E D  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
(Vælg frit en pizza fra kortet pr. 2 personer.) 

Antipasti & pizza served for sharing. Minimum 2 persons. 

2 4 0 / P E R S O N  

A P E R O L  S P R I T Z
L I M O N C E L L O  S P R I T Z

R A S P B E R R Y H I T O 
P A S S I O N  P U N C H  

D A R K  &  G O R M Y
W I L D  W E A T H E R

H E N D R I C K S  &  T O N I C

9 5
9 5

C O C K T A I L S
Aperol - Prosecco - soda - orange. 

Limoncello - Prosecco - soda - lemon.

Vodka - fresh mint - lime - raspberry soda.

Gin - elderflower tonic - passion fruit - lime.

Rum - ginger beer - lime.

Gin - Amarena berries - basil - tonic.

Hendricks gin - tonic - cucumber.

9 5
9 5

9 5
9 5

9 5



G A R L I C  B R E A D 
Parsley/garlic oil - ”Julsø” cheese from Them.  

L O A D E D  F R I E S 
Crispy potato fries - grated ”Julsø” cheese - garlic - kale. 

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

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

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  A L L A  C A C I O  É  P E P E 
(2 pcs.) Crispy risotto balls - pepper mayo.

C A R P A C C I O  C L A S S I C O 
Rocket - ”Kaprin” cheese from Them - balsamic glaze - lemon. 

+ P A R M A  + 2 5

P A S T A  T O M A T O 
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 
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 
Mild tomato sauce - mozzarella - pepperoni.

M I N I  P I Z Z A  C O T T O 
Mild tomato sauce - mozzarella - Italian cotto ham. 
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+ S A L A M I  + 2 5

C A E S A R  S A L A D 
Confit chicken - pancetta - rocket - rye bread chips - caesar 
dressing - ”Kaprin” cheese from Them. 

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

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

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

+ M O Z Z A R E L L A  + 1 5

S N A C K S 

H V I D L Ø G S B R Ø D 
Persille/hvidløgsolie - ”Julsø”-ost fra Them.  

L O A D E D  F R I E S 
Sprøde kartoffelfritter - revet ”Julsø”-ost - hvidløg - kål.  

G R O V E  I T A L I A N  F R I T T E R 
Sprøde kartoffelfritter - rosmarin - ”Kaprin”-ost - trøffelmayo. 

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

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

A R A N C I N I  A L L A  C A C I O  É  P E P E 
(2 stk.) Sprøde risotto-kugler - pebermayo.

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

A N T I P A S T I 

C Æ S A R S A L A T 
Confiteret kylling - pancetta - rucola - rugbrødschips - 

cæsardressing - ”Kaprin”-ost fra Them. 

P A S T A  P E S T O 
Rigatoni  - pesto - rucola - blommetomat - ristede 

pinjekerner - ”Kaprin”-ost fra Them. 

P A S T A  P O L L O 
Rigatoni  - pesto - rucola - blommetomat - ristede 

pinjekerner - ”Kaprin”-ost fra Them - confiteret kylling.

M A M M A S  B O L O 
Tagliatelle - Bolo på Dyrevelfærdsmærket okse med rødvin, 

rodfrugter og urter - ”Kaprin”-ost fra Them. 

1 4 5

N O T  P I Z Z A 

1 4 5

1 6 5

1 6 5

6 5

7 5

6 0

6 5

G R Ø N N E  O L I V E N 
Fra Puglia.  

S A L T E  M A N D L E R   

4 5

7 5

1 2 5

G R E E N  O L I V E S
From Puglia.  

S A L T E D  A L M O N D S   

3 0

4 5

P A S T A  T O M A T 
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 
Mild tomatsauce - mozzarella - cherrytomater - frisk basilikum.  

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

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

5 0

F O R  T H E  K I D S

8 5

9 0

9 0
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+ P A R M A  + 2 5 + S A L A M I  + 2 5 + M O Z Z A R E L L A  + 1 5
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G L U T E N - F R E E  B A S E  + 2 5

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

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

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

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

C H E E S E L O V E R 
Mozzarella - mascarpone/gorgonzola creme - ”Julsø” cheese - pickle. 

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

P A R M A 
Tomato - mozzarella - rocket - basil oil - parma ham - ”Kaprin” cheese.

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

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

P O L L Y 
Chili fraiche - kale - mozzarella - confit chicken - 
plum tomato - walnuts - basil oil.

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

V E G A N  V I B E S 
Auberginecreme - grønkål - sød kartoffel -  rosmarin 

- cherrytomat - persille/hvidløgsolie. 

S W E E T  T R U F F L E 
Sød kartoffel - chili fraiche - ”Julsø”-ost - trøffeltapenade - salvie.

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

4  O S T E 
Mozzarella - mascarpone/gorgonzola creme - ”Julsø”-ost - sylt. 

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

P A R M A 
Tomat - mozzarella - rucola - basilkumolie - parmaskinke - ”Kaprin”-ost.

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

K O  I  F L A M M E R   
Tomat - mozzarella - hakket okse med chili - grønkål 

- creme fraiche - chilivinaigrette. 

P O L LY 
Chilifraiche - grønkål - mozzarella - confiteret kylling  

- blommetomat - valnødder - basilikumsolie. 

1 2 0

C R I S P Y  S O U R D O U G H  P I Z Z A 

1 3 0

1 6 0

Fresh organic mozzarella from Øllingegaard - organic slow-cooked tomatosauce & organic coldraised sourdough base 

1 2 5

1 3 5

1 3 5

1 4 5

1 4 0

1 4 5

1 6 5

T I R A M I S Ù 
Ladyfingers - mascarpone - brandy - amaretto - espresso - chocolate. 

D E S S E R T  P I Z Z A 
Perfect for sharing! Nutella - marshmallows - banana - hazelnut.

A F F O G A T O 
The good vanilla icecream from Hansen’s topped with hot espresso.  

H A N S E N ’ S  I C E  C R E A M 
(2 scoops). Choose between vanilla - chocolate/vanilla - fudge - strawberry. 

T I R A M I S Ù 
Ladyfingers - mascarpone - brandy - amaretto - espresso - chokolade. 

D E S S E R T P I Z Z A 
Perfekt til deling! Nutella - skumfiduser - banan - hasselnød.

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

H A N S E N S  I S 
(2 kugler). Vælg mellem vanilje - chokolade/vanilje - fudge - jordbær. 

6 5

6 5

1 3 5

4 5

D E S S E R T 

1  E K S T R A  K U G L E  + 2 5

T A P E N A D E  1 5   Chili tapenade - Truffle tapenade 

D R E S S I N G  1 5   Herb fraiche - Caesar dressing

P E S T O  &  S P I C E  1 5   Green pesto - Romesco

D I P  1 5   Truffle mayo - Rosa pepper mayo - Italiano ketchup

F O R  T H E  C H E E E E S E  L O V E R S  1 5  Fresh mozzarella

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

1  E X T R A  S C O O P  + 2 5



A P E R O L  S P R I T Z
L I M O N C E L L O  S P R I T Z

R A S P B E R R Y H I T O 
P A S S I O N  P U N C H  

D A R K  &  G O R M Y
W I L D  W E A T H E R

H E N D R I C K S  &  T O N I C

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

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

S O F T  D R I N K S 

H E R S L E V  O R G A N I C  I P A   ( 6 % ) 
 H E R S L E V  O R G A N I C  P I L S N E R  ( 5 % )  

H E R S L E V  O R G A N I C  W H E A T  B E E R  ( 5 % ) 
H E R S L E V  C H E S T N U T  B R O W N  A L E  ( 5 , 6 % )  

(Bottle) H E R S L E V  P A L E  A L E  ( 0 , 5 % )
(Bottle) H E R S L E V  P I L S N E R  ( 0 , 3 % )

N Ø R R E B R O  B R Y G H U S  ( 4 , 9 % )  A P P L E  C I D E R

6 5
6 5

B E E R  &  C I D E R
A hoppy explosion of citrus and flowers. Fresh with a sharp bitterness.

Single malt, single hop pilsner. Strong hop bitterness and maltiness.

Sunny yellow, silky smooth and fruity with gentle acidity.

The perfect combo of a rich dark beer and a lager. An easy-drinking favorite.

Non-alcoholic. Delicious grape-like bitterness balanced by the deep malt.

Non-alcoholic. Pure and clear taste of Herslev without percentages.

Dry and pearly cider with slightly sweetness from danish apples. 

6 5
6 5
5 0

9 5
9 5

C O C K T A I L S
Aperol - Prosecco - soda - orange. 

Limoncello - Prosecco - soda - lemon.

Vodka - fresh mint - lime - raspberry soda.

Gin - elderflower tonic - passion fruit - lime.

Rum - ginger beer - lime.

Gin - Amarena berries - basil - tonic. 

Hendricks gin - tonic - cucumber. 

9 5
9 5

9 5
9 5

B O R N H O L M E R M O S T 
H O M E M A D E  L E M O N A D E 

N A T U R F R I S K 
F A T  D A N E  S O D A

F I L T E R E D  W A T E R 
S O D A

C O F F E E  &  T E A

4 5
4 0

Apple or elderflower or orange.

Lemon or lemon/ginger/lime.

Raspberry soda or ginger beer.

Vanilla-rhubarb. 

Sparkling or still. Price is per person.

Coca Cola or Zero.

Espresso / Americano / Espresso Macchiato 25 (Ekstra shot +5) 
Cappuccino / Caffè Latte / The fra A.C. Perch 35

4 5
4 5

3 5
2 0

P R O S E C C O  T R E V I S O
M O S C A T O  D ’ A S T I  

S O A V E  C L A S S I C O  ” O T T O ” 
C H A B L I S 

S T .  P A U L’ S  C H A R D O N N A Y  ” F U X B E R G ”
V E N T O U X  R O S É

C H I A N T I  C L A S S I C O
B A R B E R A  D ’ A L B A

N E B B I O L O  D ’ A L B A

7 5  /  3 5 0
6 5  /  3 2 5

W I N E
Bubbles. Fratelli Collavo, Veneto, Italy.

Sweet bubbles. Balbi Soprani, Italy.

White. Prà, Veneto, Italy.

White. Jean Goulley, Bourgogne, France.

White. Alto-Adige, Italy.

Rosé. Les Trois Villages, Rhône, France.

Red. Tenuta di Carleone, Tuscany, Italy.

Red. Monteforte d’Alba, Italy.

Red. Val del Prete, Italy.

9 0  /  4 2 5
1 2 5  /  5 7 5

7 5  /  3 5 0
9 5  /  4 7 5

1 2 5  /  5 7 5
9 0  /  4 0 0
9 5  /  4 7 5

9 5

5 0
5 0


