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Food

Enjoy our delicious, environmentally friendly and
simple dishes inspired by the season and our
exhibitions. We focus on organic food and animal
welfare. We provide dining experiences for both
vegetarians and meat lovers.

Snacks

Breadsticks with lemon and herb

mayo 60
Nordic, canned fish with home-

baked bread 60
Olives and smoked almonds 60

DKK

DKK
DKK

Panini
Mozzarella, tomato, green olives
and basil pesto

130 DKK

Lunch

Every day 11 am to 3.30 pm

Cabbage and crab salad with fennel,
coriander, lemon and honey vinaigrette 140
Hot meal of the day - see the board 145

DKK
DKK

Thursday evening

Thursday evening 5 pm to 8 pm

Warm meal with fish or meat,
vegetables, bread and butter
Vegetarian meal with vegetables,
bread and butter

175 DKK

155 DKK

Brunch

Every day 10.30 pm to 2.30 pm

Per person 200 DKK
Kids under 12 95 DKK
Club price 165 DKK

Warm brunch dishes with a focus on organic
ingredients and animal welfare and cold dishes
for the salty, hungry and sweet tooth.

Including freshly baked bread, pastries, coffee
and tea.

Under-12s

Meatballs with sliced vegetables,
potatoes and dip. Served with a

raisin snack 85 DKK
Bread roll 12 DKK
Something sweet

Cake of the day From 55 DKK
Filter coffee with petit four 35 DKK
Hot drink and cake of the day 85 DKK
"Fledebolle’ from Mark Hermann 30 DKK

Drinks

Hot drinks

Filter coffee 30
Special coffee single shot 40
Special coffee double shot 45
Tea and Chai latte 45
Hot chocolate with whipped cream 45
Cold drinks

Milk 10
Filtered water still or sparkling 0,51 20
Filtered water still or sparkling 0,71 25
Soft drinks 30
Pepsi / Pepsi Max / Faxe Kondi / Red soda /
Grape Light / Squash / Elderfiower

Cordial 35
Elderflower / Apple / Rhubarb

Homemade lemonade 45
Smoothie - see the board 55
Iced latte 45
Draft beer 55
Bottled beer 50
Red wine, white wine, rosé

glas / fiaske 65/295

DKK
DKK
DKK
DKK
DKK

DKK
DKK
DKK
DKK

DKK

DKK
DKK
DKK
DKK
DKK

DKK



