Lounge

Cocktails & Long Drinks

0ld Fashioned
Bourbon - Angustura Bitter - Sugar

The 0ld Cuban
Dark Rum - Mint - Sparkling Wine

Aperol Spritz
Aperol - Soda - Sparkling Wine

Espresso Martini
Vodka - Espresso - Coffee Liqueur

Port Tonic
White Port - Tonic - Orange Bitter

Gin & Tonic

Radius Gin - Tonic
Negroni
Radius Gin - Vermouth - Campari

Pisco Sour
Pisco - Lime Juice - Vegan Foam

Wine by the Glass & Beers

Bubbles
2019 Von Buhl, Riesling Brut, Pfalz, Germany
NV A.D. Coutelas ‘Origin’ Brut, Champagne, France

White Wine

2017 Domaine de 1 Etoile Noire, Bourgogne Aligoté, France
2024 Weingut Wittmann, Riesling Trocken, Rheinhessen, Germany
2023 Daniel Crochet, Sauvignon Blanc, Sancerre, France

2023 Christian Moreau, Chablis, Bourgogne, France

Red Wine

2023 Maestro, Sangiovese, Puglia IGT, Italy

2023 Megaphone, Grenache/Syrah, Ventoux, France

2022 Battersfeld Spanier, Spatburgunder, Rheinhessen, Germany

Rosé Wine
2024 Ultimate Provence, Cbtes de Provence, France

Beer from Bryghuset Mgn
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Pilsner - Klassik - IPA - Brown Ale - Hvede - IPA 0.5%, Klassik 0.5%

For information on various allergens, please contact the staff.



Lounge
Soft Drinks

Juice from Bryghuset Mgn
Rhubarb - Elderflower - Blackcurrant

Soda
Pepsi Max - Pepsi - Faxe Kondi
Frem Orange - Frem Raspberry

Fever Tree Ginger Beer

Coffee

French Press - Flat white - Cortado - Americano

Tea from Sing Tehus

Farl Grey - Sweet Bombay - Green Tea - White Tea

Decaf Tea from Sing Tehus

Rooibos - Mint - Chamomile

Snacks
Can be ordered from 12.00 — 21.00

Olives & salted almonds

Tapioca chips with Karl Johan dust
Coppa from Nr. Sgby Slagteren
Sourdough with butter from Aabybro

Shrimp on buttered sourdough with lemon

(must be ordered before 17.30)

For information on various allergens, please contact the staff.
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