
For information about the content of allergenic ingredients in our dishes, please ask your waiter.  
Placement of technical devices on tables are at your own risk.

EGG BENEDICT | 95 
poached egg on English muffin, smoked ham and sauce hollandaise

HOTDOG CHORIPAN | 95 
chorizo, grilled salsa and fresh herbs (2 pcs.)

OPEN AVOCADO SANDWICH | 140 
toasted bread, avocado, egg, grilled salsa and fresh lime (V)

CROQUE MONSIEUR | 145 (+10 MADAME) 
Gouda, smoked ham, truffle cream, parmesan and herbs

TACO CHORIZO | 95 
fried chorizo, refried beans and fried corn salsa (2 pcs.)

FISH TACO | 95 
crispy fish with grilled salsa and pickled cabbage (2 pcs.)

BOWL WITH AVOCADO | 145 
salad, quinoa, avocado, peanuts, sesame, cabbage and salsa with olives and sun-dried tomatoes (V)

BOWL WITH CHICKEN | 155 
salad, quinoa, avocado, peanuts, sesame, cabbage and salsa with olives and sun-dried tomatoes

BOWL WITH TUNA | 170 
salad, quinoa, avocado, peanuts, sesame, cabbage and salsa with olives and sun-dried tomatoes

STEAK TARTARE | 155 
beef, chili, tomato, parsley, chives, parmesan and crispy chicken skin

ENCHILADA | 140 
grilled Mexican pancake with pulled chicken, mole blanco, rice, salsa and cheddar

FRIED CORN TORTILLA | 140 (+25 WITH CHICKEN IN ROMESCO) 
avocado, bean hummus, sour cabbage and grilled salsa (V)

BACON & CHEESEBURGER | 150 
beef patty, cheddar, bacon, pickles, salad and burger mayo

STEAK FRITES | 315 
200 g. ribeye, sauce bearnaise, port wine sauce and fries

FRIES | 45 
with aioli

SMALL GREEN SALAD | 35 
mixed green salad with vinaigrette (V)

HOMEMADE BIGA BREAD (2 pcs.) | 30 / 45 
aioli / olive-tomato tapenade with parmesan, olive oil and balsamico 

SIDES

LUNCH

RØMER TACOS | 165 
fried chorizo, refried beans and fried corn salsa (2 pcs.)

crispy fish with grilled salsa and pickled cabbage (2 pcs.)  



CELEBRATE AT RØMER

Are you in need of a venue for a reception, birthday party 
og another festive occasion? Rømer’s grand and beautiful 
interior lends itself to any occasion. Scan the QR code  
and read about the possibillities.

CAVIAR 30G | 495 
Baerii Caviar, salted waffle, onion and creme fraiche 48%

PAO DE QUEIJO | 115 
Brazilian cheese bun, pepper mayo, Iberian ham and parmesan (4 pcs.)

CROUSTADE | 75 
beef tartare, chili and cress (4 pcs.)

NACHOS CHIPS | 95 
guacamole and chili con queso (V)

PIMIENTOS PADRÓN | 55 
spicy gochujang mayo, roasted sesame seeds and lime (V)

OLIVES | 35
Nocellara olives (V)

TOSTADAS | 65 
spicy hummus, sour cream, lime and fresh cilantro (V)

HOMEMADE BIGA BREAD (2 pcs.) | 30 / 45 
aioli / olive-tomato tapenade with parmesan, olive oil and balsamico  

“ARME RIDDER” | 95 
rabanata with cinnamon, salted caramel and vanilla ice cream

CHEESECAKE | 95 
orange, cointreau and vanilla ice cream

SWEETS FOR THE COFFEE | 40 
pistachio financiers

FRIED CHICKEN | 95 
crispy fries, vegetable sticks and ketchup

CRISPY TEMPURA SHRIMPS | 95 
crispy fries, vegetable sticks and mayo

GRILLED SANDWICH | 95 
with ham and cheese, crispy fries, vegetable sticks and ketchup

SLIDER | 95 
beef patty, salad, mayo, crispy fries and ketchup

ICE CREAM | 60 
3 scoops of Kastbergs ice cream

KIDS MENU

DESSERTS

SNACKS

Jakobsen & Co support Det Kærlige Måltid, where young volunteers prepare 
healthy meals with a trained chef for  acutely ill people and their families.


