
CROQUE MADAME
w/ ham, mustard, cheese & egg	 95,-

CROQUE MONSIEUR
w/ ham, mustard & cheese	 85,-

CROQUE VERT*
w/ tamari marinated Tofu 
red pesto & tomatoes	 85,-

TARTINE & AVOCADO
w/ avocado, rucola & sesame seeds	 75,-

TARTINE & CHOCOLAT 
w/ Bionella, banana, cocoa nibs & 
blueberries	 65,-

Appetizers
CALAMARI
fried squid w/ aioli & fresh lemon 	 85,-

MILLENNIUM SARDINES 
bread w/ fresh lemon zest 	 85,-

LOCAL BURRATA 
w/ cherry tomatoes & fresh basil 	   115,-

BEETROOT CARPACCIO*
w/ fenugreek seeds & goat cheese	        85,-

GRILLED BONE MARROW
w/ truffle salt & crispy bread	               95,-	
 
TAPAS PLATES
local cheeses, salamis, 
chutneys & bread  		     	       155,-

SOUPE VERT*                  	
w/ toasted bread			          85,-

Sides
HAND CUT FRIES*
w/ dip of your choice 
chili mayo or aioli 			           75,-

RUSTIC MASH
w/ butter, roots & parsley                       75,-
 

BAKED ROOTS*
could be carrots, yams, potatoes,
celery or jerusalem artichokes 	 75,-

SEASONAL SALAD*
whatever the day yields
we’ll make it & it’s gooood                     75,-

CRISPY ROMAINE*
w/ parmesan shavings, pumpkin seeds 
& our yoghurt dressing                      75,-

KALE & APPLE SALAD*
w/ roasted sesame seeds, mustard 
& agave dressing			          75,-

Mains
PAN-FRIED COD			 
cripsy on skin side	       		        145,-

CHICKEN BREAST
pan-fried w/ seasonal herbs 	       145,-

PRIME CUT SUPREME
min: 350G		        		        195,-
 

CAESAR SALAD	                             195,-
w/ grilled chicken

LASAGNA BOLOGNESE	 145,-

Dessert
FOREST BERRY SORBET
sprinkled w/ fresh mint	     	         75,-

MERMAID KISS
w/ seasonal fruit, crumble & cream          75,-

BROWNIE                	
served w/ vanilla ice cream		          75,-         

CAKE OF THE DAY	     75,-

CHEESE PLATE
4 types of cheeses w/ caramelized nuts & 
crackers 	       			         125,-

EITHER WHEAT OR RYE

All prices in DKK

Draught Beer
BY NØRREBRO BREWERY
                                                         30 /50CL

Pilsner				            50 /75,-
Bombay pale ale 	                     50 /75,-
Ravnsborg Rød 	                     50 /75,-
Stuykman Witbier	                     50 /75,-
Seasonal		                      50 /75,-

BOTTLED Beer
33cl
BY BRAW Handcrafted in Copenhagen 	 60,-

DRAGONFLY BY BRAUNSTEIN 	 60,-

House Wines 
WHITE

Chardonnay, Paul Mas            	 65/285,-

Riesling, Trocken Burg Ravensburg	 80/400,-

RED

Malbec + Syrah, Big Game              65/285,-

Blaufränkisch, Weingut Heinrich	   85/425,-

Espresso	 25,-
Americano	 30,-
Cortado	 30,-
Cappuccino	 35,-
Caffe Latte	 35,-

extra shot	 +5,-

Hot Chocolate	 35,-  

Tea blend from our wide selection	 30,-

Coffee & Tea
Honduras blend - fairtrade

SOFT DRINKS
BY NATURFRISK

25CL
Orange - Cola - Elderflower - Raspberry
Club soda - Ginger Ale - Lemon - Tonic	 28,-
33CL
Rhubarb - Pink grape - Ginger beer	 38,-

Selected softdrinks
BioZisch Gingerlife
Nørrebrew Maté tea, Green ice Tea     38,-

Gro juice Coldpressed veggies & fruit    42,-

Guldsmeden Hotels only work with suppliers 

who are organic and/or fair trade.

All restaurants and bars at the Gulds-

meden Hotels have achieved the 

official Danish Gold Ø-label.

We aim to buy only organic food/drink, and 

will choose another product if unavaila-

ble in organic form. On rare occasions, if a 

minor item is unavailable in organic form, 

we will purchase a locally produced and 

sustainable equivalent. This is never meat 

or dairy. 

Ask your Waiter for 

Details

*Vegan version available 

Ask your Waiter 

for our full wine + 

Cocktails list 
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MENU
DRINKSBREAD


