
DRIKKEVARER 

Alkoholfri 

Sodavand ..................................................................................................27,- / 48,- 
Cola, Cola Zero, Orange, Sport, Lemon eller danskvand. 25cl eller 45cl 

Brødrene Adelhardt Økologisk Sodavand ........................... 30,- 
Vælg mellem Cola, Lemon eller Hyldeblomst. 25cl 

Hjemmelavet iste ................................................................................................... 40,- 

Hjemmelavet rabarbersaft ......................................................................... 40,- 

Brødrene Adelhardt Økologisk Saft ............................................... 30,- 
Vælg mellem æblemost, appelsin og solbær. 25cl 

Vesterhavsmost 0,75l ....................................................................................... 60,- 

Traubensaft Hvid eller rød ..................................................................... 125,- 
Emil Bauer, Pfalz, DE 0,75l 

Isvand ad libitum .................................................................................................. 25,- 

På fad 

FUR Pilsner....................................................................................................30,- / 50,- 
Undergæret pilsner. Sødlig og humlet. 20cl eller 50cl. 4,6% 

FUR Classic ................................................................................................30,- / 50,- 
Wienerøl med fylde og maltsødme. 20cl eller 50cl. 4,6% 

FUR Sæson ................................................................................................35,- / 55,- 
Sæsonens udvalgte øl fra FUR Bryghus. 20cl eller 50cl 

Weihenstephaner Weissbier Dunkel ..............................35,- / 60,- 
Mørk hvedeøl med strejf af frugt og kanel. 5,3%. 20cl eller 50cl 

Praga Dark Lager ...............................................................................35,- / 60,- 
Mørk pilsner med smag af karamel. 4,5%. 20cl eller 50cl. 

Bulmers Original Cider ...................................................................35,- / 60,- 
Klar og gylden æblecider. 20cl eller 50cl 4,5% 

Flaskeøl 

FUR Bryghus ................................................................................................................ 60,- 
Bock, Renæssance, Porter, IPA, eller Hvede. 50cl. 

Hvide sande Bryghus ....................................................................................... 60,- 
Pilsner, Mayday, Fyret, Westcoast eller Ulven kommer. 50cl. 

Rækker Mølle Bryghus ..................................................................................... 60,- 
50cl. Se udvalg i baren 

Weihenstephaner Weissbier Hefe .................................................... 60,- 
Gæret hvedeøl med blød maltet smag. 50cl. 5,4% 

Lagunitas IPA ............................................................................................................ 50,- 
Unik og velafbalanceret Indian Pale Ale. 35cl. 6,2% 

Grøn Tuborg .............................................................................................................. 32,- 
Lys pilsnerøl med behagelig bitter eftersmag. 33cl. 4,6% 

Crabbies Original Ginger Beer ........................................................... 50,- 
Unik ingefær øl med 4 hemmelige krydderier. 33cl. 4% 

Alkoholfri øl 

FUR Alkoholfri Pale Ale ................................................................................... 60,- 
Let sødlig og fyldig, med smag af malt og god bitterhed. 0,5%. 50cl. 

Weihenstephaner 0,5% Weissbier .................................................... 60,- 
Fyldig og frisk hvedeøl med strejf af nelliker og honning. 50cl. 0,5% 

Svaneke Dont Worry ........................................................................................ 45,- 
Flere økologiske varianter. 33cl. 0,5% 

San Miguel Pilsner 0,0 .................................................................................... 30,- 
Mild og frisk pilsner med noter af ristet byg. 25cl. 0,0% 

Crabbies Ginger Beer ................................................................................... 50,- 
Frisk og sødlig ingefærdrik med et strejf af lime. 33cl. 0,0% 
 
 
 
 
 
 

VINE PÅ GLAS 

Bobler 

Tartassos Espumoso Seco ........................................................................ 45,- 
Dominio de Punctum, La Mancha, ES 

Pink Bubbles ............................................................................................................... 50,- 
Dominio de Punctum, La Mancha, ES 

Rosé 

Fond Sarade Rosé ............................................................................................ 55,- 
2017, Font Sarade, Ventoux, FR 

Werkstoff Rosé ......................................................................................................... 65,- 
2017, Pfannebecker, Rheinhessen, DE 

How I Roll Tempranillo Rosé ..................................................................... 65,- 
2017, Philip Heinz, Pfalz, DE 

Hvide 

Doblez Blanco Verdejo Ecologico ............................................... 45,- 
2015, Bodegas Albero, Castilla, ES 

Pablo Claro ............................................................................................................... 50,- 
Chardonnay, Dominio de Punctum, La Mancha, ES 

Pinot Gris ........................................................................................................................ 55,- 
Dashwood Estate, Marlborough, NZ 

Werkstoff ......................................................................................................................... 65,- 
2018, Pfannebecker, Rheinhessen, DE 

Røde 

Zinfandel Puglia IGT ......................................................................................... 50,- 
2017, Puglia, Salento, IT 

Baci di Sangiovese ........................................................................................... 65,- 
2016, Podere San Cristoforo, Toscana, IT 

Pablo Claro Cabernet/Graciano ................................................... 65,- 
Dominio de Punctum, La Mancha ES 

Côtes du Rhône .................................................................................................... 75,- 
2016, Charvin, FR 

Søde 

Claude Val Muscat ........................................................................................... 45,- 
Les Domaines Paul Mas, Languedoc, FR 

Venganza, Dulce late harvest .............................................................. 55,- 
Dominio de Punctum, La Mancha ES 

Fonseca Ruby Port ............................................................................................. 60,- 
Fonseca Guimaraens, PT 

Reserve Port 0,2l ................................................................................................... 95,- 
Churchill-Graham, Douro, PT 
  

SUPREIOR GLAS 
Åbne topvine på glas efter dagens udvalg 85,- 

VINMENU 
3 glas / 249,- 

4 glas / 299,- 

5 glas / 349,- 



VINE 

Bobler 

Tartassos Espumoso Seco .................................................................... 245,- 
Dominio de Punctum, La Mancha, ES 

Champagne 1er Cru brut ...................................................................... 495,- 
NV, Pierre Bertrand, Champagne, FR 

Pink Bubbles ........................................................................................................... 275,- 
Dominio de Punctum, La Mancha, ES 

Brut Rose .................................................................................................................... 595,- 
Loimer, Kamptal, A 

Rosé 

Fond Sarade Rosé ........................................................................................ 255,- 
2017, Font Sarade, Ventoux, FR 

How I Roll Tempranillo Rosé ................................................................. 295,- 
2017, Philip Heinz, Pfalz, DE 

Werkstoff Rosé ..................................................................................................... 295,- 
2017, Pfannebecker, Rheinhessen, DE 

Miraval Rose .......................................................................................................... 365,- 
2016, Pitt & Perrin, AOC Côtes de Provence, FR 

Hvide med finesse 

Doblez Blanco Verdejo Ecologico ........................................... 225,- 
2015, Bodegas Albero, Castilla, ES 

Pablo Claro Chardonnay ..................................................................... 245,- 
2017, Dominio de Punctum, La Mancha, ES 

Werkstoff ..................................................................................................................... 295,- 
2018, Pfannebecker, Rheinhessen, DE 

Riesling Feinherb ............................................................................................... 290,- 
Fritz Haag, Mosel, DE 

Sauvignon Blanc “"If you are racist…" .................................... 295,- 
2017, Emil Bauer, Pfalz, DE 

How I Roll Riesling ............................................................................................ 299,- 
2017, Philip Heinz, Pfalz, DE 

Hvide med kant 

Gewürztraminer .................................................................................................... 345,- 
Domaine Armand Hurst, Herrenweg, FR 

Pinot Gris .................................................................................................................... 265,- 
Dashwood Estate, Marlborough, NZ 

Chardonnay .......................................................................................................... 395,- 
2014, Rustenberg Winery, Stellenbosch, ZA 

Grüner Veltliner .................................................................................................... 375,- 
2017, Loimer, Kamptal, AU 

Mâcon Loché ...................................................................................................... 445,- 
2016, Clos des Rocs, Bourgogne, FR 

Hvide når der må leges 

Menetou-Salon "Sauvignon Blanc" ............................................. 495,- 
2015, Philippe Gilbert, Menetou-Salon, FR 

Graacher Domprobst .................................................................................. 495,- 
2015, Riesling Spätlese #10, Willi Schaefer, Mosel, DE 

Sancerre Comte Lafond ......................................................................... 575,- 
De Ladoucette, Loire, FR 

Chardonnay Russian River ..................................................................... 750,- 
Ramey Vineyards, Californien, USA 

Riesling Cuvée Frederic Emile ............................................................ 825,- 
2007, F.E.Trimbach, Alsace, FR 

Meursault Porusots .......................................................................................... 895,- 
2014, Buisson-Battault, Bourgogne, FR 

Røde – lette og elegante 

Rosso .............................................................................................................................. 275,- 
Sangiovese Cannaiolo, Poggiotondo, Toscana, IT 

Mas Marer ................................................................................................................ 275,- 
2015, Venus la Universal, Monsant, ES 

Spätburgunder trocken Holzfassausbau .............................. 375,- 
Weingut Knipser, Pfalz, DE 

Bourgogne Rouge ......................................................................................... 375,- 
Pinot Noir, Domaines Faiveley, Bourgogne, FR 

Côtes du Rhône ................................................................................................ 375,- 
2016, Charvin, FR 

Mar y Muntanya Rouge ........................................................................... 395,- 
2015, Domaine de l'Horizon, Roussillon, FR 

Santenay ................................................................................................................... 545,- 
2016, Nicolas Perrault, Bourgogne, FR 

Røde – kødfulde og let krydrede 

Zinfandel Puglia IGT ..................................................................................... 245,- 
2017, Puglia, Salento, IT 

Baci di Sangiovese ....................................................................................... 295,- 
2016, Podere San Cristoforo, Toscana, IT 

Pablo Claro Cabernet/Graciano ............................................... 295,- 
Dominio de Punctum, La Mancha ES 

Ripasso ........................................................................................................................ 375,- 
2015, Paolo Cottini, Veneto, IT 

Segna de Cor ..................................................................................................... 445,- 
2015, Roc des Anges, Roussillon, FR 

Dido Tinto ................................................................................................................. 475,- 
2015, Venus la Universal, Montsant, ES 

Røde – kraftfulde og maskuline 

Pinot Noir ................................................................................................................... 375,- 
Dashwood Estate, Marlborough, NZ 

La Tunella l'Arcione ........................................................................................ 465,- 
Azienda la Tunella, Colli Orientali, Friuli, IT 

Faugeres Rouge ............................................................................................... 475,- 
2014, Leon Barral, Languedoc, FR 

Chateau Bernateau ..................................................................................... 495,- 
2010, St. Emilion, Bordeaux, FR 

Barbera d'Asti "Gradale" ......................................................................... 495,- 
Villa Terlina, Piemonte, IT 

Ode to Lorraine GSM ................................................................................ 525,- 
2010, Elderton Wines, Barossa Valley, AU 

Barolo Classico ................................................................................................. 575,- 
2012, Paolo Scavino, Piemonte, IT 

Brunello di Montalcino............................................................................... 895,- 
2011, Uccelliera,  Toscana, IT 

Røde sværvægtere 

Almirez Tempranillio ........................................................................................ 485,- 
2015, Teso la Monja, Toro, ES 

Old Wine Zinfandel ...................................................................................... 525,- 
NV, Bedrock Wineries, Sonoma, USA 

Chateauneuf-du-Pape ............................................................................. 795,- 
2014, Charvin, FR 

Command Shiraz ............................................................................................... 795,- 
2010, Elderton Wines, Barossa Valley, AU 

Clos Martinet ......................................................................................................... 895,- 
2014, Mas Martinet, Priorat, ES 
  



SØDE VINE 

Hvide 

Claude Val Muscat ...................................................................................... 225,- 
Les Domaines Paul Mas, Languedoc, FR 

Venganza, Dulce ............................................................................................. 245,- 
Dominio de Punctum, La Mancha ES  0,375L 

Moscato d'Asti .................................................................................................... 345,- 
Rinaldi, Piemonte, IT 

Auslese ......................................................................................................................... 395,- 
Pfannebecker, Rheinhessen, DE 

Castelnau de Suduiraut........................................................................... 575,- 
Sauternes, Bordeaux, FR 0,75L  

Maury Blanc ........................................................................................................... 595,- 
2016, Terres de Fagayra, Maury, FR 

Røde 

Brigantino .................................................................................................................. 375,- 
Accornero, Piemonte, IT 

Reserve Port ............................................................................................................... 95,- 
Churchill-Graham, Porto, PT, 0,2L 

Fonseca Ruby Port ......................................................................................... 255,- 
Fonseca Guimaraens, Porto, PT 

Rasteau Signature Vin Doux Naturel ........................................ 345,- 
Domi Cave de Rasteau, Rhône, FR 

Fonseca Bin 27 ........................................................................... 245,- / 445,- 
Ruby, Fonseca Guimaraens, Porto, PT 0,375L eller 0,75L 

Guimaraens Vintage .................................................................................... 475,- 
1995, Fonseca Guimaraens, Porto, PT 0,375L 

VARME DRIKKE 
Frellsen the ................................................................................................................... 30,- 
Earl Grey, Grøn, Hvid, Rooibush, lakrids, tropical eller urte-the 

Sort kaffe ........................................................................................................................ 30,- 

Americano .................................................................................................................... 28,- 

Espresso .......................................................................................................................... 25,- 

Dobbelt Espresso ................................................................................................ 30,- 

Lavazza Decaf....................................................................................................... 25,- 

Cappuccino ............................................................................................................. 35,- 

Café Latte ................................................................................................................... 35,- 

Chai Latte .................................................................................................................... 35,- 

Cortado ......................................................................................................................... 30,- 

Varm chokolade m. flødeskum ............................................................... 35,- 

Irish Coffee m. Tullamore Dew................................................................. 45,- 

Kaffe m. Baileys og vaniljeis ..................................................................... 65,- 

Iskaffe ................................................................................................................................. 55,- 

COCKTAILS 
Strawberry Daiquiri .............................................................................................. 75,- 

Mojito  ................................................................................................................................ 75,- 

Loaded Ice Tea ................................................................................................... 75,- 

Aperol Spritz .............................................................................................................. 60,- 

Virgin G&T eller Strawberry Daiquiri................................................. 50,-  

 

AVEC2cl 
Fanø Skibsrom Havfruen eller Havmanden .............................. 40,- 

Nyborg Huracan Rom Øko ...................................................................... 55,- 

Plantation Rum Panama Stauning Whisky Finish ................ 60,- 

Skotlander Cask Rum ....................................................................................... 60,- 

Skotlander Rum V 1400 sømil ............................................................ 120,- 

A.H. Riise Royal Danish Navy Rum ..................................................... 50,- 

A.H. Riise Copenhagen Rum .................................................................... 50,- 

A.H. Riise Navy Frogman Rum ................................................................. 60,-  

Phantom Spirits Rum – Vanilla Shake .............................................. 60,- 

Stauning Whisky Young Rye Rum Cask Finish ....................... 75,- 

Stauning Whisky Web KAOS .................................................................. 65,- 

Stauning Whisky Peated .............................................................................. 85,- 

Nyborg Lost Pilgrim Single Cask Whisky Øko ....................... 85,- 

Njord Mother Nature Barrel Aged .................................................. 60,- 

ELG No. 2 Old Tom .......................................................................................... 50,- 

Mosgaard Cask Gin ......................................................................................... 50,- 

Lowlands The forbidden eller Burning Orange ................. 40,- 

Lowlands The forbidden Neighbours ........................................... 65,- 

Copenhagen snaps Long Pepper / Jul ..................................... 35,- 

Hardsyssels Bitter ................................................................................................... 30,- 
Lystfisker Bitter, Jægerbitter, Porsesnaps eller Lyngsnaps 

Copenhagen MC Mexican Coffee Likør ................................. 30,- 

Baileys ............................................................................................................................... 30,- 

Meukow VS - Black Panther ..................................................................... 40,- 

Henri Mounier VSOP ......................................................................................... 50,- 

Polignac XO Royal ............................................................................................ 75,- 

Santa Clara Magnum Cigar (World Record) ................. 199,- 

DANSKE G&T´s 

Frit valg 2cl 85,- / 4cl 110,- 
TØR & KRAFTIG 

Njord Mother Nature – Indian - Grape 

Njord Sand and Sea – Indian - Rosmarin 

Danish West Coast Liquorice – Indian - Appelsin 

ELG No. 4 – Indian – Gulerod 

AROMATISK & KRYDRET 

Trolden Copperpot Gin – Aromatic - Appelsin 

Isfjord Artic Gin – Aromatic - Appelsin 

ELG No. 1 – Aromatic - Gulerod 

Nyborg Mist – Aromatic – Appelsin 

Mosgaard GinGin – Aromatic – Appelsin 

CITRUS & URTER 

Njord Sun and Citrus – Mediterranean – Citron 

Njord United Natures – Mediterranean – Rosmarin 

ELG No. 3 – Mediterranean – citron 

Nyborg Frost – Mediterranean – Mynte 

Copenhagen Orange – Mediterranean – Appelsin 

ASK Nordlig Gin – Mediterranean – Citron – Skovsyre 

Danish West Coast Mandarin – Mediterranean - Mynte 

SØD & ANDERLEDES 

Njord Slow Sloe – Lemon Tonic – Citron 


