
We hold allergy information for all menu items, please speak to your server for further details. If you suffer from a food allergy, please ensure that 
your server is aware at the time of order. † Contains seeds. *These items contain (or may contain) raw or undercooked ingredients. Consuming raw or 
undercooked hamburgers, meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical 
conditions. 2000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutritional information is available upon request. 
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	First Name Last Name  •  Email@Email: 
	com: Joan Borras

	PLATE NAME 1: FRIKADELLER SLIDERS 145 DKK 
	Description1: Three traditional Danish pork meatballs served on a toasted fresh bun with marinated red cabbage and pickled onions on our secret house-made sauce. 
	PLATE NAME 2: FLAESKESTEG BURGER 176 DKK 
	Description2: The authentic version of roasted pork served with our signature steak burger on a bed of marinated red cabbage, topped with pickled onion and home-made gravy sauce.
	PLATE NAME 3: DREAMCAKE 105 DKK 
	Description3: Old-fashioned recipe for Danish Dream Cake (Droemmekage). This recipe is one of the most traditional and famous Danish Cakes. Served with vanilla ice-cream and caramel sauce. 
	Wine Price 3: 89DKK
	First Name Last Name: Emmanuel Karakasis
	WINE NAME 1: STELLA
	Wine Price 1: 77 DKK
	City, Country 1: Leuven, Belgium
	Wine Price 2: 76 DKK
	WINE NAME 2: GOOSE ISLAND IPA
	City, Country 2: Chicago, USA
	WINE NAME 3: ANNA DE CODORNIU
	City, Country 3: Sant Sadurní, Spain
	BEER NAME 1: DANISH SIN
	Beer Price 1: 121 DKK
	Beer City, Country 1: Absolut vodka, Rhubarb juice, lemon juice, sugar syrup, served on a martini glass with mixed rim of cinnamon and sugar.   
	Beer Price 2: 121 DKK
	BEER NAME 2: OLD SKÅL
	Beer City, Country 2: Bourbon Jim Bean, Amaretto, Lemon juice, Angostura bitters, Ginger beer and topped with beer foam.
	WINE NAME 4: HAMPTON ROSÉ 
	City, Country 4: Languedoc, France


