
CLASSIC DRINKING FORWARD THINKING



SEASONAL COCKTAILS

A poised and polished champagne cocktail featuring 
Danish pear brandy, Pyrus from Cold Hand Winery, 
spiced Pimm’s no. 1 and the lovely herbal zing of 
fresh lemon verbena. Topped up with our dry house 
champagne from Laherte, this will put the ‘Spring’ 
back in your step.

Imagine a crystal clear Scandinavian lake. Now
imagine the scent of dewy grass and meadow herbs. 
Now dive in and taste this unique martini made from 
the marriage of two Danish aquavits: Taffel from 
Aalborg and D’Argentum from Den Ny Spritfabrik. 
Stirred with Mancino Bianco vermouth and lightly 
sprinkled with parsley dust, this cocktail will make 
others green with envy.

Gin, pineapple and coconut? It may sound odd but 
one taste of this refreshing concoction will convince 
you that this trio should be together. Tanqueray No. 
10 is mellowed by the sweetness of pineapple while 
celery bitters give a kick of umami to the coconut 
butter, making a tasty, balanced and refreshing
tipple.

Beckon summer into your life in with this luscious 
medley of melon, grapefruit zest and Lillet Rose 
fortified wine. This low alcohol cocktail is a light and 
fruity thirst-quencher, perfect for sunny spring days.

PYRUS 
CHAMPAGNE

120 DKK

EMERALD 
MARTINI

120 DKK

 

GIN & 
COLADA

120 DKK

‘MELANGE’

100 DKK



RUBY COCKTAILS





RUBY COCKTAILS

Julep fans – sit up and say hello to this gutsy blend 
of Buffalo Trace bourbon, Luxardo Apricot, Punt e 
Mes vermouth and fresh mint. 

The rich bitterness of Campari meets a zesty burst 
of pink grapefruit juice and savoury-licious dill aq-
uavit from Danish micro-distiller, Esrom Sø. Finished 
with a salt rim, this drink has a long finish and a 
lovely complexity. 

Its ‘thyme’ to drink and ‘bee’ happy with this luscious 
libation, created from Barsol Peruvian pisco, lime 
juice, thyme, Bybi honey and sorrel leaves. 

A citrus burst of a cocktail where orange-infused 
Grey Goose vodka merges with Aperol aperitivo and 
is enlivened with a zip of fresh lemon and grapefruit 
juices. A little sugar sweetens up this mouth-water-
ing beverage. 

GEORGIA UP

110 DKK 

THE 866

110 DKK

GREEN BEES

110 DKK

UNTITLED
ORANGE

110 DKK



CLASSIC SELECTION 

The 2006 brainchild of mixologist Audrey Saunders 
from the Pegu Club in New York, this simple but 
super-charged tipple is based on gin, lime juice, 
gomme, fresh mint and a drop of absinthe to create 
the elegant pearliness. Choose your gin: the original 
Plymouth for silkiness or Martin Miller’s Westbound 
for a mineral kick. 

Spice is nice in this warming little number, first listed 
in Crosby Gaige’s 1945 Cocktail Guide and 
featuring Jamaican Ginger and Pimento Dram, an 
allspice liqueur. Our version is lime-refreshed and 
lengthened with soda; choose between sweet and 
spicy with Hennessy cognac or add a little fire with 
Four Roses bourbon. 

Fresh, sweet and boozy, what’s not to love about 
this mix of rum, fresh lemon juice and Angostura 
bitters, ‘fixed’ with the sweetness of Danish orchard 
syrup and maraschino liqueur. Take it Jamaican-style 
with Appleton 12 year old rum or try a Cuban vibe 
with Havana Selecion de Maestros.

”Ask, and it will be given to you; seek, and you will 
find…” Thanks to the Esquire 1956 Drink Book for 
this straight-up, spirit-lifting Scotch drink, featuring 
a drop of Drambuie and Italian vermouth. For sweet-
ness, take the Cragganmore 12 year with Punt E Mes 
vermouth, or for complexity try the new distillery 
Ailsa Bay’s peaty whisky combined with the coffee 
notes from Antica Formula vermouth. 

FRENCH 
PEARL

110/130 DKK

NONE BUT 
THE BRAVE

110/120 DKK

RUM FIX

110/130 DKK

THE 
GASLIGHT

120/130 DKK



CHAMPAGNE





CHAMPAGNE

LAHERTE FRÈRES, ULTRADITION, BRUT
60, 30, 10. Enough said!

110/550 DKK

NV CUVÉE FIACRE , CHARTOGNE-TAILLET
In the village of Merfy, an offshoot of the Montagne de Reims, 
the Taillet family have owned vines since the sixteenth century 
and today they produce delicious organic champagne. The 
heart of Fiacre is made from old vines, intense in taste that is 
concentrated and luxurious yet still wonderfully mineral and 
snappy. Only produced in the best years.

850 DKK

(2012) CHUT.. LIBRE, DOMINIQUE DERAIN 
Burgundy winemaker Dominique Derain’s first attempt to make 
champagne (with the Pinots of champagne grower Valérie de 
Marne) and the result is, of course, highly seductive and con-
vincing – and oh so Pretty in Pink!  

1100 DKK

2009 VENUS, AGRAPART 
An old legend returns. Pascal Agrapart’s topcuvée from his 
best field in Cotes de Blancs, Avize named after his old horse 
Venus. The wines are old giving the champagne lots of fruity 
flavours and a buttery mouth feel. That is all balanced out with 
a chalky minerality making this a “God Damn” good cham-
pagne.

2000 DKK

2006 MOËT & CHANDON, DOM PERIGNON
A bright, intense and fruitful champagne.

3500 DKK



ROSÉ CHAMPAGNE

VEUVE CLICQUOT, ROSÉ
Produced in Reims, the Pinot Noir grape dominates this rosé Cham-
pagne with a 55% share leading to an intense, extra dry palate with a 
touch of fresh strawberries and cherry. Veuve Clicquot was the very 
first Champagne house to create a recorded vintage and they still 
blend a percentage of reserve wines when creating this rosé to ensure 
the consistency of the house style.

130/650 DKK

NV LES BEAUDIERS ROSÉ, LAHERTE
This Rosé de Saignée is produced with the Pinot Meunier grape variety 
which comes from plots situated in“Les Beaudiers”and made in the 
classic method. Dry and chalky no-nonsense wine for serious drinking 
with great balance of red fruit like red currants, cranberries, raspberries 
and even cherry. When you pop, you can’t stop! 

1000 DKK

VIGNES DE MONTGUEUX, JACQUES LASSAIGNE,
MAGNUM
Bigger is better! This blanc de blancs from Jacques Lassaigne is a fes-
tive blend of bright lemon zest, zippy minerality and a touch of brioche 
on the finish. Hailing from a small family farm in the southernmost 
region of Champagne on the mountain of Montgueux.
This Champagne will get the party started.

2500 DKK

We also carry a range of special cuvées, off the menu.  
Please ask your server for details. 

MAGNUM CHAMPAGNE



WINES ETC.





WINE

WHITE

2013 LE CHENIN DE LA COLLINE,
DOMAINE DE LA GARRELIÈRI 
Fruity and juicy 100% Chenin Blanc from biodynamic farmer 
in the hills of the Northern Touraine facing south in the Loire 
Valley. The vines, grown for more than 20 years on limestone, 
produce some of the best biodynamic wine in the region. 
Blame the moon!

80/400 DKK

2014 TREBBIANO D’ABRUZZO,
FRANCESCO CIRELLI 
A well structured organic Abruzzo wine from steel vats. Fresh 
apples and minerality on the nose with a bright lively finish. 
Its multilayered but very drinkable. Try not to drink the whole 
glass at once!

90/450 DKK

RED

2014 GAMAY SANS TRA LA LA,
DOMAINE DE LA GARRELIÈRE 
Gamay always makes people sing once they’ve had the right 
amount. So say “Tra La La” and be ready for a cheeky bio-
Gamay from the geeks at Domaine de la Garrelière. You might 
even be singing in French later.

80/400 DKK

MONTEPULCIANO D’ABRUZZO,
FRANCESCO CIRELLI 
This beautiful Montepulciano is very alive and juicy, fresh and 
herbal, with significant touches fresh cherries and blackberries. 
It is easy and actual so potable you should probably go for a 
whole bottle.

100/500 DKK



BEER & VIRGIN COCKTAILS

Our own fresh and hoppy lager from Svaneke 
Bryggeri, 4,8%, Denmark.

RUBY LAGER

60 DKK

A homemade cordial of mandarin, saffron and warm 
spices is shaken down with fresh lime and egg white, 
and lengthened with soda to give a little punch. 

Organic pear juice with fresh lemon juice and a spicy 
homemade lime and ginger syrup served in a mug. 
This will make you steer the carriage safely home.

PERSIAN 
PUNCH

70 DKK

THE 
FRIENDLY 
MULE

70 DKK

If you’re driving, if you’re pregnant, if you need to go visit your  
mother ... or if you’re a little Pansy McWuss. We want you to know  
that we still love you!

VIRGIN  

COCKTAILS

BEER



SODAS & SNACKS

FEVERTREE
Tonic

30 DKK

FEVERTREE
Ginger Ale

30 DKK

COKE 
Original / Light

30 DKK 

SAN  
PELLEGRINO
Sparkling Water

30 DKK

REIME 
Pamplemousse

30 DKK

BELVOIR  
SPICY
Ginger Beer

35 DKK

MIXED NUTS IN 
SMOKED SALT 

30 DKK

POTATO CRISPS 
IN SEA SALT 

30 DKK

GREEN MAMMUT 
OLIVES 

30 DKK

PICKLED GREEN 
PEACHES

30 DKK 

SNACKS

SODAS

CIGARS

Please ask for our cigar collection



THE END

PAINTINGS BY: JAN VAN HUYSUM & WILHELM BENDZ


