
   

WINE BY THE GLASS 
  

 Glass/Bottle 
SPARKLING  
Querciole ´22 – Spergola – Emilia-Romagna 100/475 
Perfranco ´22 – Salamino di Santa Croce – Emilia Romagna 100/500 
 
 

 

WHITE  
Saro - Garganega ’21 – Veneto 105/500 
Campaglione ´22 – Trebbiano – Emilia Romagna 110/550 
Tai ’18 –  Tai – Veneto 110/550 
Passerina del Frusinate ’16 – Passerina – Lazio 115/575 
 
 

 

ORANGE  
Nottediluna ´20 – Moscato, Malvasia, Spergola – Emilia Romagna 120/600 
Orange One ‘19 – Ribolla, Friulano, Malvasia – Friuli 135/675 
Gylden ´21 – Solaris, Souvigner Gris – Denmark 100/500 
Catartico ’19 – Catarratto – Sicily 90/450 
 
 

 

RED  
Barbaresco ’19 – Nebbiolo  – Piemonte 160/800 
Cesanese del Piglio ’19  – Cesanese – Lazio 115/575 
Calderara ’19  – Nerello Mascalese  – Sicily 125/620 
Anam Rosso ’18  – Sangiovese  – Emilia-Romagna 100/500 
 
 

 

ROSE  
Rosato ’21 – Nerello Mascalese  – Sicily 100/ 500 
 
 

 

SWEET  
Aresco ’16  – Spergola  – Emilia Romagna (7cl) 110/550 

SNACK MENU 
  

  

Rømø oysters  
Lemongrass,herb vinaigrette 

45 each 

  
Housemade charcuterie  145 
  
Bread & cold pressed rapeseed oil  40 
  
Mushroom toast          
Blue oyster, lion’s mane, pickled chive buds, cheese 

140 

  
Pesce crudo  
Cod, quince kosho, pickled seaweed                                                                                

130 

  
Tiramisu 
Coffee ground ice cream, mascarpone cream 

115 

  
3 Danish, organic cheeses 145 
  
  
  
  

  

  

  

  

  

  

 
 
 

 

Dear guest, we add 1% to your billto sustain the ngo foodprintnordic.org  
That way you are supporting regenerative farming in Scandinavia.  

 

 


