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SMØRREBRØD                                                 TO STAY / TO GO 
WE RECOMMEND 3 PIECES PR. PERSON                         70,- / 65,- 

 
 
GREEN 
AVOCADO WITH LEMON DRESSING, KALE,  
PICKLED ONIONS, AND CRISPY RYE 
 
POTATOES WITH SMOKED MAYONNAISE, RADISH, PICKLED 
ONIONS, AND POTATO CHIPS 
 
FISH 
ORGANIC EGGS WITH HAND-PEELED SHRIMPS,  
PEBER MAYONNAISE, BAKED TOMATOES, AND ROASTED 
ALMONDS 
 
MARINATED HERRING WITH CURRY, APPLE, CELERY, CREME 
FRAICHE, AND CRISPY BUCKWHEAT 
 
COLD SMOKED ICELANDIC SALMON WITH LUMPFISH ROE, 
PICKLED SHALLOTS, FRESH CHEESE, RADISH, AND RYE CRUMBLE 
 
 
MEAT 
CHICKEN SALAD WITH APPLE, CELERIAC, HONEY, MUSTARD,  
GEM LETTUCE, AND CRISPY CHICKEN SKIN 
 
TERRINE OF BRAISED PORK WITH MUSTARD-CREME,  
PICKLED CARROTS, FRESH HERBS, AND BACON 
 
GRILLED SIRLOIN WITH BÉARNAISE CREAM,  
PICKLES, BAKED TOMATO, AND CRISPY POTATO  
                                                   
BEEF TARTARE WITH LOVAGE MAYONNAISE, PICKLED 
BEETROOTS, CAPERS, AND RYE CRUMBLE WITH HAZELNUT 
 
 
CHEESE 
 
BERNSTEIN GRUBE WITH APPLE- AND APRICOT CHUTNEY, 
ROASTED ALMONDS, AND CRESS 
 
BLUE CHEESE WITH BLACKCURRANT COMPOTE, SULTANA- AND 
SWEET GALE SCHNAPPS, ROASTED WALNUTS AND OXALIS,  
 
 
WARM SMØRREBRØD                            TO STAY / TO GO 

                                                                                  
 

PAN FRIED PLAICE WITH “REMOULADE”, 
PICKLED RED ONIONS AND LEMON    135,- / 125,- 
 
WARM LIVER PATÉ WITH FRIED MUSHROOMS, 
BACON AND PICKLED BEETROOTS                                     115,- / 95,- 
 
“FRIKADELLER” MEATBALLS WITH PICKLED CUCUMBER  
AND YOGHURT DRESSING WITH MUSTARD                        115,- / 95,- 
 
 
 

 
 
 

OUR SMØRREBRØD IS SERVED ON  
AAMANNS’ HOMEMADE ORGANIC RYEBREAD 

 
 

 
 

DRINKS 
                           
BEER – 33 CL       65,- 
  
AAMANNS INDIA PALE ALE, 7,3%                                             
HERSLEV INDIA DARK ALE, 6,2%      
HERSLEV WHEAT, 5%    
HERSLEV LAGER, 5,5%   
HERSLEV LANDØL, 2,7%   
HERSLEV, HOP ON, 0,5%  
SVANEKE, BROWN ALE, 0,5%                  
 
 

HOMEMADE SCHNAPPS 
ASK US ABOUT THE DAILY SELECTION 
 
SEASONAL CHOICE, 3 CL                                              55,- 
TASTING MENU – TRY FOUR SCHNAPPS                                     145,- 
 
 

WINE  GLASS / BOTTLE 
 
WHITE                           
GRECHETTO                                                                         85,- / 325,- 
DI FILIPPO, UMBRIA, ITALY 
 

RED  
CÔTES DU RHÔNE                                          80,- / 295,- 
DOMAINE DES CHANSSAUD, FRANCE 
 
ROSÉ 
CÔTES DU RHÔNE                                          85,- / 325,- 
DOMAINE DES CHANSSAUD, FRANCE 
 
 
 

LEMONADE, SODA & WATER 
 
HOMEMADE LEMONADE – 35 CL / 75 CL      40,- / 60,- 
ORGANIC JUICE FROM NATURFRISK – 27,5 CL                            35,- 
RHUBARB, ELDERFLOWER, APPLE, GINGER 
ORGANIC SODA FROM NATURFRISK – 25CL             30,- 
COLA, RASPBERRY, ELDERFLOWER, GINGER ALE 
SPRINGWATER – SPARKLING OR STILL – 50 CL                           25,- 
 
 
 

COFFEE & CAKE 
 
COFFEE & CAKE  70,- 
FRENCH PRESS COFFEE                                                PR. PERS. 35,- 
TEA – BLACK, GREEN, CHAI            PR. PERS. 35,- 
 
CAKE AND DESSERT                                                                        45,- 
TIRAMISU WITH TIA MARIA (COFFEE LIQUEUR) 
CHOCOLATE MOUSSE WITH ORIADO 60% 
ALMOND CAKE WITH VANILLA CRÈME  

We use 60-90% organic produce in our kitchen  
 

SMØRREBRØD FOR RECEPTION PARTIES? CONTACT US: 
CATERING@AAMANNS.DK OR PHONE + 45 20805200 

 

SMØRREBRØD 
KOLONIAL 
DELIKATESSE 
 

 

PLEASE ASK US ABOUT ALLERGENS 
MENU ITEMS ARE SUBJECT TO CHANGE 

 


