
D R I N K S

 

COCKTAILS 

OUR TAKE ON SOME OF THE CLASSICS, BASED ON OUR HOMEMADE SNAPS

—

Aamanns’ Kir Royale – Syrup/Sparkling wine                                                                                110,-

The Martini – Juniper snaps/Vermouth                                                                                     90,-

Stormy 1921 – Snaps/Ginger beer/Lime                                                                                     90,-

Juniper snaps & Tonic                                                                                                                     90,-

Classic GT                                                                                                                                        90,-

Gimlet – Snaps/Lime juice/Syrup                                                                                   100,-

Flyversjus - Snaps/Lemon soda                                                                                        90,-

WINE BY THE GLASS 

VIEW THE WINE LIST FOR MORE BOTTLES

—

 

 

SPARKLING WINE                                                                                                                       GLASS

NV Extra Brut, Vincent Couche, Champagne, France                                                                   120,-

2011 Crémant du Jura, Domaine Rolet, Jura, France                                                                     100,-

WHITE

2015 Riesling Trocken, Dr. Wehrheim, Pfalz, Germany                                                                    85,-

2016 Sauvignon Blanc, Wohlmuth, Steiermark, Austria                                                                  95,-

2016 Chardonnay, Bernard Defaix, Chablis, France                                                                       120,-

2014 Chardonnay, Avalon, CA, USA                                                                                   105,-

ROSÉ

2016 Pinot Noir, Dauny, Sancerre, France                                                                                     105,-

2015 Rosé, Goldenits, Burgenland, Austria                                                                                     95,-

RED

2014 Pinot Noir, M. Ambroise, Burgundy, France                                                                          105,-

2014 Barbera, Bruna Grimaldi, Piedmont, Italy                                                                               95,-

2014 Gigondas, Grandes Serres, Rhone, France                                                                            125,-

2014 Pinot Noir, Secret Cellars, CA, USA                                                                                     85,-

SWEET WINE

1999 Riesling Auslese, Groebe, Rheinhessen Germany                                                                  85,-

2011 Sauternes, Chateau Grillon, Bordeaux, France                                                                        85,-

NV Tawny Port, Quinta saint Eufemia, Portugal                                                                             85,-



DRAFT BEER

— 

Herslev Bryghus beer of the season (ask your waiter for today’s kind) 40cl / 60cl        70,- / 90,-

Herslev Bryghus – Pilsner, Pale Ale, Wheat, Landøl 40cl / 60cl                                        65,- / 85,-

Ask your waiter for other brands

BOTTLED BEER

— 

Herslev Bryghus – Porter, Mark Hø, Rose Hip, Stjernebryg 50cl                                                   80,-

To Øl – ”Yeastus Christus” 33cl                                                                                                   85,-

To Øl – ”Mosaic Sour Pale Ale” 33cl                                                                                     85,-

To Øl – ”Nettles in the kettles Saison” 33cl                                                                                     85,-

To Øl – “Likeweisse” 33cl                                                                                     75,-

To Øl – ”Thirsty Frontier Session IPA” 33cl                                                                                     85,-

To Øl - ”This Is Architecture” 33cl                                                                                                   80,- 

Teedawn (low alcohol) – Pilsner, Lemonbeer, Alecut, Wheatcut 33cl                                            55,-

AAMANNS’ HOMEMADE SNAPS

VIEW THE SEPARATE SNAPS LIST FOR THE CLASSIC BRANDS

— 

Aamanns’ homemade snaps (ask your waiter for today’s selection) 3cl                                     55,-

Try four different Aamanns’ snaps                                                                                                145,-

A GLASS OF HOMEMADE SOFT DRINKS 

— 

Ask your waiter for today’s selection                                                                                             45,- 

 

OTHER SOFT DRINKS

SPARKLING SOFT DRINKS 25CL

—

Naturfrisk - Raspberry, Elderflower, Orange                                                                                   35,-

Coca cola, Coca cola Zero                                                                                                               35,-
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W I N E  L I S T

 

SPARKLING

NV Brut Reserve, A. Robert, Champagne, France 600,-

2011 Crémant du Jura, Domaine Rolet, Jura, France 500,-

NV brut Excellence, Gosset, Champagne, France 750,-

2006 Grand Millesime, Gosset, Champagne, France 1200,-

NV Blanc de Blanc, Gosset, Champagne, France 950,-

NV Grand Cuvée, Krug, Champagne, France 3000,-

NV Cuvee Sablon, A. Robert, Champagne, France 1200,-

NV Blanc de Blanc, Barbichon, Champagne, France 800,-

2006 Dom Perignon, Möet et Chandon, Champagne, France 2700,-

2004 Dom Perignon Rosé, Möet et Chandon, Champagne, France 5000,-

 



WHITE

2015 Riesling Trocken, Dr. Wehrheim, Pfalz, Germany 350,-

2016 Sauvignon Blanc, Wohlmuth, Steiermark, Austria 400,-

2016 Chardonnay, Bernard Defaix, Chablis, France 500,-

2014 Chardonnay, Avalon, CA, USA 450,-

2013 Riesling Mineral, Emrich-Schönleber, Nahe, Germany                     450,-

2015 Riesling Feinherb, Georg Breuer, Rheingau, Germany                                                       450,-

2008 Riesling Berg Rottland, Georg Breuer, Rheingau, Germany 750,-

2015 Riesling Kirchspiel, K.F. Groebe, Rheinhessen, Germany 850,-

2015 Weiss Burgunder GG ”Mandelgarten”, Dr. Wehrheim, Pfalz, Germany 1100,-

2015 Cuvee Weiss, Markus Altenburger, Burgenland, Austria 400,-

2015 Grüner Veltliner Privat, Nigl, Kremstal, Austria 650,-

2015 Grüner Veltliner Smaragd ”Loibenberg”, Leo Alzinger, Wachau, Austria  600,-

2014 Sauvignon Blanc “Cuvée Romble”, Dauny, Sancerre, France                         500,-

2015 Chardonnay, Ambroise, Burgundy, France                                                                          550,-

2015 Chardonnay, Meursault Villages B. Leroux, Burgundy, France 900,-

2014 Chardonnay, Meursault-Blagny Remoissenet, Burgundy, France 1400,-

2014 Chardonnay, Corton Chalemagne Grand Cru, B. Ambroise, Burgundy, France 2000,-

2013 Chevalier Montrachet Grand Cru, J.Prieur, Burgundy, France  5000,-

2015 Aligote, Comte Armand, Burgundy, France 500,-

2014 Sauvignon Blanc, Merry Edwards, CA, USA 850,-

2014 Chardonnay, Merryvale Vineyards, CA, USA 700,-

2016 Riesling, Ampelos, CA, USA                                                                                                 750,-
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RED

2014 Pinot Noir, M. Ambroise, Burgundy, France 450,-

2014 Barbera, Bruna Grimaldi, Piedmont, Italy 400,-

2014 Gigondas, Grandes Serres, Rhone, France 550,-

2014 Pinot Noir, Secret Cellars, CA, USA 350,-

2015 Spätburgunder, Meyer-Näkel, Ahr, Germany 500,-

2014 Spätburgunder ”S”, Meyer-Näkel, Ahr, Germany 800,-

2010 Blaufränkisch Reserve, Markus Altenburger, Burgenland, Austria 400,-

2011 Saint Laurent ”Rothenberg”, Weingut Klumpp, Baden, Germany 600,-

2014 Chateauneuf du Pape, Bois de Boursan, Rhone, France 650,-

2013 Barolo “Camilla”, Bruna Grimaldi, Piedmont, Italy 600,-

2013 Gevrey-Chambertin 1.cru Goulots, M. Magnien, Burgundy, France 1300,-

2011 Pommard 1.cru Clos des Epeneaux, Comte Armand, Burgundy, France - Magnum 1800,-

2012 Morey-St-Denis 1.cru Alouettes, Ponsot, Burgundy, France 2000,-

2011 Clos de Vougeot, Ponsot, Burgundy, France 6000,-

2011 Syrah, Lillian, CA, USA 1300,-

2015 Pinot Noir, Ampelos, CA, USA 500,-

2012 Pinot Noir ”Rho”, Ampelos, CA, USA 1000,-

2014 Ripaso, Vaona, Veneto, Italy                                                                                                500,-

2013 Amarone, Vaona, Veneto, Italy                                                                                             750,-
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ROSÉ / CIDER

2013 Kvist og Vitus, Dry Cider, Denmark                                                                                     400,-

2016 Pinot Noir, Dauny, Sancerre                                                                                                 500,-

2015 Rosé, Goldenits, Burgenland, Austria                                                                                  400,-

SWEET

2015 Riesling auslese, Groebe, Rheinhessen, Germany                  600,-

2011 Sauternes, Chateau Grillon, Bordeaux, France                     300,-

NV Tawny Port, Quinta saint Eufemia, Portugal 600,-

1999 Riesling Auslese Goldkapsel ”Aulerde”, K. F Groebe, Rheinhessen, Germany 700,-

2008 Grüner Veltliner Trockenbeerenauslese, Weingut Nigl, Kremstal, Austria 37,5cl 500,-

1992 Pinot Blanc Beerenauslese, Weingut Kupper, Rheinhessen, Germany                          700,-

2007 Sauternes, La Tour Blanche, Bordeaux, France 1350,-

2013 Sauternes, Chateau d´Yquem, Bordeaux, France 5000,-

Port 30 years, Quinta Santa Eufemia, Portugal 1500,-
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