
SNACKS

“SOL OVER ÅBOULEVARDEN”  115,-
rye bread, smoked herring, egg yolk, radish, red onion 
and cress

DANISH BABY POTATOES (V)  95,-
rye bread, lovage mayo, pickled mustard seeds, chips 
and parmesan

TARTARE  95,-
rye bread, smoked mayo, grilled and pickled tomatoes, 
herb salad and fresh horseradish

CRISPY FISH FILLET  125,-
rye bread, baby salads, remoulade, lemon and cress

VIGGO BURGER  185,-
beef paddy, cheddar, bacon, tomato, pickled cucumber, 
onion, burger mayo, fries, aioli or chili mayo	

CHICKEN BURGER  175,-
fried chicken, chili mayo, mini romaine, tomato relish, 
fries, aioli or chili mayo

CHARCUTERIE  140,-
dried ham, fennel salami, Nicoise-olives, 
salted almonds and aioli

NACHOS (V)
cheddar and jalapeños	 120,-
salsa			   10,-
creme fraiche		  10,-
guacamole		  15,-
chicken			   40,-

BREAD BASKET (2 PCS.)  35,-
with aioli or chili mayo	

FRIES (V)  35,- / 45,-
with aioli or chili mayo	

SALTED SNACKS  95,-
salted almonds, olives and pork crackling

OPEN SANDWICH
We recommend 2-3 pcs. per person CLASSICS

BURGERS

DESSERTS
CRÉME BRÛLÉE  95,-
vanilla créme brûlée and sorbet from Kastbergs

VIGGO’S “KOLDSKÅL”  95,-
Danish cold buttermilk soup with biscuits, fresh berries 
and mint oil

CAMEMBERT FRITES  95,-
with blackcurrant compote

CLUB SANDWICH  155,-
focaccia with crispy fried chicken, Viggo’s curry dressing, 
bacon, baby salads, grilled and pickled tomatoes

CROQUE MADAME  145,-
butter roasted bread with fried egg, smoked ham, gouda, 
parmesan and mustard béchamel

Fries and aioli for Club Sandwich or
Croque Madame 25,-

SALADE CÉSAR  155,-
mini romaine, confit chicken, croûtons, parmesan and 
Viggo’s césar dressing

TOMATO AND BURRATA (V)  145,-
burrata, port syrup, toasted bread and fresh basil

BEEF TATARE  180,-
smoked mayo, Jerusalem artichoke chips, baby salads, 
freshly grated horseradish, fries and aioli

PASTA (V)  165,-
fresh pasta,“havarti” sauce, butter fried summer greens 
and herb salad

GRILLED CABBAGE  155,-
peas, gremolata, mussel sauce

“STJERNEKASTER” 245,-
crispy fish fillet, pickled white asparagus, lobster
blanquette sauce, hand-peeled prawns and herb salad

Read about our guest club 
and join for free here!



SPARKLING WINE
NV Vitteaut-Alberti, Crement de Bourgogne   95,-
NV Champagne Paul Lebrun, BDB ”L´irremplaceble”   135,-

ROSÈ WINE
2022 Chateau des Bormettes, Cote & Mer, Provence   90,-
2022 Côtes De Provence, L’Aegentiére   90,-

WHITE WINE
2025 La Galope, Sauvignon Blanc, Gascogne   85,-
2022 Cour St. Jacques, Chardonnay, Languedoc   90,-
2023 Robert Schätzle, Riesling Trocken, Baden   95,-
2025 Michel Laroche, Petit Chablis, Bourgogne   115,-

RED WINE
2022 Pennautier, Syrah, Languedoc   85,-
2024 Laurent Brusset, Cotes du Rhone, Rhone   90,-
2022 Domaine du Sabot, Beaujolais Villages, Bourgogne   95,-
2022 Poggio Landi, Rosso di Montalcino, Toscana   115,-

NON-ALCOHOLIC WINE
NV   Van Nahmen, Rhabarbernectar, Rhinland, Germany   85,-
2023 Goldatzel, Riesling, Rheingau, Germany   95,-

Heineken 33 cl.   60,-
Heineken 0.0% 33 cl.   60,-
Anarkist Hazy IPA 0.5% 33 cl.   60,-
Anarkist Bloody Weizen Weissbier 33 cl.   60,-
Royal Pilsner draft 30 cl.   54,-
Royal Pilsner draft 40 cl.   70,-
Royal Classic Pilsner draft 30 cl.   54,-
Royal Classic Pilsner draft 40 cl.   70,-
Newcastle Brown Ale draft 28 cl.   68,-
Newcastle Brown Ale draft 50 cl.   90,-
Anarkist New England IPA draft 30 cl.   68,-
Anarkist New England IPA draft 40 cl.   90,-
Royal Blanche draft 30 cl.   68,-
Royal Blanche draft 50 cl.   90,-
Nørrebro Apple Cider organic (gluten free) 33 cl.   90,-
Sol 33 cl.   60,-

Filter coffee with or without milk   40,-
French press coffee 3 or 5 cups   65,- / 100,-

Espresso single or double   25,- / 35,-
Espresso Macchiato single or double   30,- / 35,-
Cortado   45,-
Americano   50,-
Cappuccino single or double   54,- / 60,-
American coffee espresso, hot chocolate and whipped cream   58,-
Homemade hot chocolate with whipped cream 58,-
Caffé Latte single or double (with syrup +5,-)   54,- / 60,-
Homemade Chai Latte   60,-
Matcha Latte (with syrup +5,-)   70,-

Perchs Tea   60,-
Keemun Earl Grey, White Temple, Quince,
Oolong Rasberry, Green Organic

Irish coffee with 4 cl. Tullamore Dew Whiskey   90,-
Mexican coffee with 2 cl. Tequila and 2 cl. coffee liquor   90,-
French coffee with 4 cl. Cointreau   90,-
Italian coffee with 4 cl. Amaretto   90,-
Lumumba hot chocolate with 4 cl. Braastad cognac   90,-

All coffees can be made decaf and with mini milk or oat milk.

Waseen water ad libitum, per person   25,-
Egekilde citrus organic 33 cl.   48,-

Soda 30 cl.   45,-
Soda 40 cl.   60,-
Pepsi, Pepsi Max, Faxe Kondi Free,
Mirinda Orange, Mirinda Lemon

Iced tea 30 cl.   45,-
Iced tea 40 cl.   60,-
peach, elderflower or lemon

Faxe Kondi Booster Black 33 cl.   50,-
Adelhardt orange juice organic 27,5 cl.   60,-
Apple juice cold pressed   60,-
Smoothie strawberry & banana   60,-
Smoothie mango, pineapple & mint   60,-
Lemonade lemon/lime, rhubarb, passion fruit   60,-
Antons organic juice elderflower   60,-
Iced coffee (with syrup +5,-)   60,-
Iced Matcha (with syrup +5,-)   70,-

Syrup   +5,-
choose between;
chocolate, vanilla, caramel, hazelnut, salted caramel

WINE BY GLASS DRAFT & BOTTLED BEER

COFFEE & WARM DRINKS SOFT DRINKS


