
WAGYŪ BURGERS

PAVILLONS SPECIALTIES

120,- 
POPPEL PORK SANDWICH 
Bun, mayo, pickled cucumber &
pickled red cabbage

Combo w. fries + dip +45,-

250,-
DANISH RIBEYE STEAK, FRIES
& GREEN SALAD
With bearnaise & parsley butter

Choose medium or well-done

ALL THINGS CHICKEN

GREEN, FRESH & HEALTHY 

125,- 
SUMMER SALAD 
Lettuce, mozzarella, tomato,
pumpkin seeds & chili- or crème
fraîche dressing

Choose Grilled chicken, deep
fried chicken or TEMPTY (V)
patty: Delicious patty from
fermented fungi with a light
umami flavour.

SIDES & DIPS

45,-
Fries 
Coarse cut french fries 

THIRSTY? 

Indulge in a curated selection of over 22 craft beers on tap from
renowned breweries and Pavillon partners: TO ØL, ÅBEN, Dry &
Bitter, Slowburn, Gamma and Bad Seed. Plus discover our selection
of wines, champagne, cocktails, sodas and refreshing homemade
lemonades.

MENU

130,- 
WAGYŪ BURGER 
Bun, mayo, bacon, lettuce,
cheddar, pickled cucumber,
tomato & ketchup

Combo w. fries + dip +45,-

130,-
BEARNAISE WAGYŪ BURGER 
Bun, mayo, bacon, lettuce,
cheddar, pickled cucumber,
caramelized onion & bearnaise

Combo w. fries + dip +45,-

TEMPTY instead of wagyū?
Choose a delicious patty from
fermented fungi with a light
umami flavour

130,-
SPICY WAGYŪ BURGER 
Bun, mayo, bacon, lettuce,
cheddar, pickled cucumber &
red onion, smoked chili & chili
sauce

Combo w. fries + dip +45,-

KIDS WAGYŪ BURGER 85,-
Bun, mayo, cheddar & ketchup

130,-
FRIED OR GRILLED CHICKEN
SANDWICH 
Danish organic forest-raised
chicken, toasted bun, special
sauce, mayo, lettuce, double
cheddar & tomato

Combo w. fries + dip +45,- 

60,- (4pcs.), 100,- (8 pcs.)
GOURMET CHICKEN NUGGETS 

100,- (4 big pcs.)
GOURMET FRIED CHICKEN ON
BONE 

130,-
FRIED OR GRILLED CHICKEN
SPICY SANDWICH 
Danish organic forest-raised
chicken, toasted bun, smoked
chili, chili dressing, mayo, lettuce,
double cheddar, tomato & house-
pickled red onions

Combo w. fries + dip +45,- 

Animal welfare from
Grambogård ◊ Happy

cows simply tastes better 

Made with nothing less than
the famed Poppel Pig from

Hestbjerg Økologi - 3-heart
certified for animal welfare 

If you’re ever reborn as a pig,
you’ll wish to be born at

Hestbjerg’s

GRILLED SANDWICHES 

110,-
HAM & CHEESE SOURDOUGH
SANDWICH
Prosciutto cotto ham, dijon,
havarti & gruyere cheese in
sourdough bread from the
organic craft bakery Enlil 

75,- 
KIDS SANDWICH 
Bun, ham & cheddar cheese

10,-
Dips
Bearnaise, mayo, chili mayo or
ketchup, (special sauce +5,-)

PSST: 
ICE CREAM FROM KASTBERG 
CAKE, NUTS & CHIPS FOLLOW US ON INSTAGRAM + FACEBOOK

Delicious crossbred F1 Wagyū beef
with 50% wagyū & 50% jersey =
100% Danish luxury beef from
Jergyu for that deep, sweet, nutty,
buttery and simply special burger
experience. In control for 3-heart
animal welfare

Danish organic forest-raised
chicken from the Mortensen Family
with 3-heart animal welfare.
Marinated in a spiced brine for 24
hours. Our fried chicken is freshly
breaded upon order

EDEL SAUNTES ALLÉ 22
2100 KØBENHAVN

INFO@PAVILLIONBEERGARDEN.DK
+45 53 57 42 722



PAVILLON PILSNER (4,6%) 
45,- // 55,-
 

PAVILLON CLASSIC (4,7%)
55,- // 65,-

PAVILLON IPA (5,5%) 
55,- // 65,- 

PAVILLON WHEAT (4,8%)
55,- // 65,-

TO ØL 
45 DAYS ORGANIC PILSNER (4,7%) 
55,- // 65,- 

TO ØL
WHIRL DOMINATION · IPA (6,2%) 
55,- // 65,- 

TO ØL
TAP 1 · SNUBLEJUICE · SESSION IPA (4,7%) 
55,- // 65,- 

TO ØL 
TAP 2 · BROKILDE-BLONDE · BELGIAN STYLE
BLONDE ALE (6,0%) 
55,- // 65,- 

TO ØL 
TAP 3 · BROKILDE-BROWN · BELGIAN STYLE
BROWN ALE (6,5%) 
55,- // 65,- 

DRAFT BEERS
& CIDERS

DRINKS

TO ØL 
45 DAYS ORGANIC PILSNER (4,7%) 
50,-

TO ØL 
SNUBLEJUICE · IPA (4,5%) 
50,-

TO ØL 
WHIRL DOMINATION · IPA (6,2%) 
50,-

TO ØL 
IMPLOSION · IPA (non alcoholic) 
50,- 

TO ØL 
IMPLOSION · LAGER (non alcoholic) 
50,- 

TO ØL 
IMPLOSION · FRUITED (non alcoholic) 
50,- 

Mikropolis 
RHUBARB CRUSH (6,5) 
50,- 

Mikropolis 
PINEAPPLE CRUSH (6,5) 
50,- 

Mikropolis 
PINEAPPLE CRUSH (9,5%) 
70,- // 210,- (pitcher) 

Mikropolis 
RHUBARB CRUSH (9,5%) 
70,- // 210,- (pitcher)

Mikropolis 
TAP 21 · MANGO CRUSH (6,5%) 
70,- // 210,- (pitcher) 

Mikropolis 
TAP 22 ·  GINGER MULE (6,5%) 
70,- // 210,- (pitcher)

GIN & TONIC (Hendrick’s) 
100,- 

APEROL SPRITZ 
100,-

COCA-COLA 

35,-

Faxe Kondi 

35,- 

Pepsi Max 

35,- 

Ebeltoft Gårdbryggeri

Cola

45,-

Ebeltoft Gårdbryggeri
Raspberry
45,- 

Ebeltoft Gårdbryggeri
Lime & Mint 
45,- 

Ebeltoft Gårdbryggeri
Rhubarb
45,- 

Ebeltoft Gårdbryggeri
Sicilian orange
45,-

Housemade 
Lemonade 
45,- 

Housemade 
Elderflower 
45,- 

Østergaard Frugt & Most
Rhubarb (organic) 
45,- 

Østergaard Frugt & Most
Apple (organic) 
45,-

Østergaard Frugt & Most
Apple Ginger (organic) 
45,-

Americano (double) 
35,- 

Espresso (double) 
35,- 

Caffe Latte (double) 
40,- 

Cortado (double) 
35,- 

Tea  
35,-

ICED COFFEE 
Double espresso, ice cubes & milk 
45,- 

ICE ICE BABY 
Double espresso, vanilla ice cream,
chocolate & caramel sauce & milk 
60,-

WATER 

Postevand
Still 
35,- 

Postevand
Sparkling 
35,-

CANNED BEER
& COCKTAILS

COCKTAILS &
LONG DRINKS

SODAS &
LEMONADES

ORGANIC
COFFEE & TEA

TO ØL 
TAP 4 · #SIPA · SESSION IPA (4,7%)
55,- // 65,-

TO ØL 
TAP 5 · #IPA (5,9%)
55,- // 65,-

TO ØL 
TAP 6 · 30 DAYS ITALIAN PILSNER (5,0%) 
55,- // 65,- 

TO ØL 
TAP 7 · BERRY BARRAGE · SOUR W. BERRIES (4,3%) 
55,- // 65,- 

TO ØL 
TAP 8 · HAZY FIND · HAZY SESSION IPA (4,8%) 
55,- // 65,- 

TO ØL 
TAP 9 · LOST IN HAZY SPACE · HAZY IPA (6,0%) 
55,- // 65,- 

TO ØL 
TAP 10 · DARK AND EASY · DARK ALE (4,0%) 
55,- // 65,- 

ÅBEN
TAP 11 · ONE MORE · SUPER SESSION IPA (2,8%) 
55,- // 65,-
 
Dry & Bitter
TAP 12 · CHRISTIAN BALE ALE · SESSION IPA (6,4%)
55,- // 65,-

Gamma
TAP 13 · BIG DOINK · DOUBLE IPA (8,0%)
65,- // 75,- 

TO ØL
TAP 14 · #DIPA · DOUBLE IPA (8,7%) 
65,- // 75,- 

TO ØL
TAP 15 · ORGANIC · HAZY IPA (6,5%) 
65,- // 75,- 

TO ØL
TAP 16 · WHIPLASH · MIRACLE DOUBLE IPA (8-9,5%) 
65,- // 75,- 

Slowburn
TAP 17 · WHITE BLOOM · BELGIAN WITT (4,6%) 
65,- // 75,- 

Bad Seed
TAP 18 · SLICE OF SUNSHINE · MODERN WEST COAST
IPA (7,0%)
65,- // 75,-

TAP 19 · TAP OF THE MONTH 
65,- // 75,-

ÆBLEROV 
TAP 20 · BENENE PÅ NAKKEN · APPLE & PEAR WILD
CIDER (6,4%)
65,- // 75,-



WINE
Glera 
Prosecco, Extra Dry, Bianca Vigna 
Are you into fruity bubbles where the glass is empty before you even realize it? Then you must try this classic Prosecco! The wine is dry, but super fruity and refreshing. 
80,- // 360,- 

Sankt Laurent 
Pet Nat Oh When the Saints, Weingut Heinrich, Burgenland // Nature & Bio 
Perhaps you’re a bit more adventurous? This Pet-Nat is a great example og what wine can do when manipulated as little as possible - and with bubbles too?! This wine is
bone dry with a slight funky nose and an intense fruity aftertaste. 
575,- 

Blend 
2020 Vignes des Pierry 1. Cru, Champagne Tellier 
If you haven’t yet encountered Tellier, now is the time. This is one of the most up-and-coming producers at the moment. A fantastic choice with lots of intensity and depth
of flavor. The wine is dry, with a long aftertaste and miles of flavor intensity, focusing on the classic toasted Champagne notes. 
675,-

BUBBLES

Riesling 
2022 Riesling Trocken, Fritz Haag, Mosel
Fritz Haag has been crafting some of the best and purest white wines from the Mosen for years. This is his dry and super fruity Riesling. Light and playful. But be careful - it
goes down easily! 
90,- // 400,- 

Chardonnay 
2022 Chardonnay, Bourgogne Blanc, Cecile Paquet // Organic 
Paquet is one of the surnames to look out for in Burgundy. Here, Cécile Paquet has blended wine from many of her fantastic vineyards into a super fruity and dry
Chardonnay with minimal oak aging. This is probably the most full-bodied of our white wines by the glass. 
115,- // 480,- 

Sauvignon Blanc 
2022 Sancerre, Pascal Jolivet, Loire 
Where do the world’s best Sauvignon Blancs come from? We know the answer: Sancerre! Here in a classic, vibrant, and fresh style from the heart of the Sancerre region.
The wine is bone dry, with plenty of green and herbal Sauvignon Blanc fruit aromas.
575,- 

Chardonnay
2022 Chardonnay, Freemark Abbey, Napa Valley 
Are you into aok and buttery richness? Then you can’t miss this full-bodied beauty from one of the most old-school producers for this style. Freemark Abbey just knows
how to make a great Chardonnay.  
650,- 

Chardonnay 
2022 Meursault, VV, Vincent Girardin, Bourgogne 
One of the finest and most sought-after appellations in Burgundy - Meursault! Here, in a version made from very old vines. Intensity, complexity, balance, and length of
flavor are key here. This gem of a white wine is full-bodied but elegant, intense yet refreshing, powerful and playful - in other words: perfectly balanced. 
900,-

WHITE

Blaufränkisch 
2023 Naked Rosé, Weingut Henrich, Burgenland // Nature & Organic 
Super cheeky and playful. This tastes and smells like summer, with fresh red berries and green herbs. A must-have when the sun is shining and the mood is good.
Delightfully dry, yet fruity and lightly funky. 
80,- // 360,- 

Blend 
2022 l’Excellence, Château Saint-Maur, Cru Classe, Cotes de Provence 
A classic Provence rosé in the light, salmon-pink version. Top elegant, fresh, and easy-drinking, just how wines from Provence should be. Dry, crisp, rounded, and lightly
fruity - classic! 
570,- 

ROSÈ

Blend
Naked Orange, Heinrich Burgenland
Orange wine has nothing to do with oranges... it’s the color from the grape skins that gives the wine its color and structure. This is a must-try! And definitely best enjoyed
with food. This wine has a touch of tannin - similar to the drying sensation you get from red wine - which gives it character and structure. 
395,-

Pinot Noir 
2023 Pinot Noir, Côte d'Or, Domaine Rion, Bourgogne 
When we had to choose just one red wine to serve by the glass... the first thing we did, of course, was to look to Bourgogne! This Pinot Noir is in the fruity, juicy, and intense
style. This kind that makes you want another glass before you’ve finished the first. 
125,- // 445,- 

Nebbiolo 
2020 Barolo, Giacoma Grimaldi, Piemonte 
Looking for a red wine with more body, depth, and dryness? The legendary Barolo region delivers every time - packed with tannins and flavor length! This wine has aromas
of dried wood and flowers, bitter red berries, and a maturity that rounds it all off. Completely unique and typical of Barolo wines.  
610,-

Pinot Noir 
2017 Gevrey-Chambertin, En Sylvie, Pierre Naigeon, Bourgogne 
This is exactly what makes Burgundy so unique. Elegance and power at the same time. And on top of that, it’s from the eternally drinkable 2017 vintage - what’s not to
like? A wine with a wealth of bright red fruits and berries in its aromas. Silky structure, plenty of acidity, and an endless finish.
765,-

ORANGE

RED



WAGYŪ BURGERS

PAVILLON SPECIALITETER

120,- 
POPPEL PORK SANDWICH 
Bun, mayo, egensyltede agurker
& rødkål 

Combo m. fries + dip +45,-

250,-
DANSK RIBEYE STEAK, FRIES
& GRØN SALAT 
Med bearnaise & persillesmør

Vælg medium eller well-done

ALL THINGS CHICKEN

GRØNT, FRISK & SUNDT

125,- 
SOMMERSALAT 
Salat, mozzarella, tomat,
gæskarkerner & chili- eller crème
fraîche dressing

Vælg mellem grilled chicken,
deep fried chicken eller TEMPTY
(V) patty: Patty af fermenterede
svampe med en mild umamismag

SIDES & DIPS

45,- 
Fries 
Grovskårne fries 

TØRSTIG? 

Nyd et nøje udvalgt sortiment af over 22 håndværksøl på fad fra
anerkendte bryggerier og Pavillon partnere: TO ØL, ÅBEN, Dry &
Bitter, Slowburn, Gamma og Bad Seed. Derudover kan du udforske
vores udvalg af vine, champagne, cocktails, sodavand og forfriskende
hjemmelavede lemonader. 

EDEL SAUNTES ALLÉ 22
2100 KØBENHAVN

INFO@PAVILLIONBEERGARDEN.DK
+45 53 57 42 722

MENU

130,- 
WAGYŪ BURGER 
Bun, mayo, bacon, salat,
cheddar, egensyltede agurker,
tomat & ketchup

Combo m. fries + dip +45,-

130,-
BEARNAISE WAGYŪ BURGER 
Bun, mayo, bacon, salat,
cheddar, egensyltede agurker,
karamelliseret løg & bearnaise

Combo m. fries + dip +45,-

TEMPTY i stedet for wagyū?
Vælg en patty baseret på
fermenteret svampe med en
mild umamismag

130,-
SPICY WAGYŪ BURGER 
Bun, mayo, bacon, salat,
cheddar, egensyltede agurker &
rødløg, røget chili & chilisauce

Combo m. fries + dip +45,-

85,-
KIDS WAGYŪ BURGER 
Bun, mayo, cheddar & ketchup

130,-
FRIED ELLER GRILLED
CHICKEN SANDWICH
Dansk økologisk skovkylling,
toasted bun, special sauce,
mayo, salat, dobbelt cheddar &
tomat

Combo m. fries + dip +45,- 

60,- (4 stk.), 100,- (8 stk.)
GOURMET CHICKEN NUGGETS  

100,- (4 store stk.)
GOURMET FRIED CHICKEN ON
BONE 

130,-
FRIED/GRILLED CHICKEN
SPICY SANDWICH
Dansk økologisk skovkylling,
toasted bun, røget chili, chili
dressing, mayo, salat, dobbelt
cheddar, tomat & egensyltede
rødløg

Combo m. fries + dip +45,- 

Dyrevelfærd fra
Grambogård ◊ Glade

køer smager bare bedre 

3-hjertet Poppelgris fra
Hestbjerg Økologi 

Hvis du blev genfødt som
gris, ville du ønske, at det

var som en Poppelgris 

GRILLET SANDWICHES 

110,-
SKINKE & OST
SURDEJSSANDWICH
Prosciutto cotto skinke, dijon,
havarti & gruyere i surdejsbrød
fra det økologiske bageri, Enlil 

75,- 
BØRNESANDWICH
Skinke & ost

10,-
Dips
Bearnaise, mayo, chili mayo,
ketchup, (special sauce +5,-) 

PSST: 
IS FRA KASTBERG
KAGE, NØDDER & CHIPS FØLG OS PÅ INSTAGRAM + FACEBOOK

Lækker F1 Wagyū-krydsning med
50% Wagyū & 50% Jersey = 100%

dansk luksuskød fra Jergyu, der
giver en dyb, sød, nøddeagtig
oplevelse. Under kontrol til 3-

hjertet dyrevelfærd 

Dansk økologisk 3-hjertet
skovkylling fra Familien Mortensen.
Marineret i en krydret lage i 24 timer.
Vores fried chicken er altid frisk
paneret ved bestilling



PAVILLON PILSNER (4,6%) 
45,- // 55,-
 

PAVILLON CLASSIC (4,7%)
55,- // 65,-

PAVILLON IPA (5,5%) 
55,- // 65,- 

PAVILLON WHEAT (4,8%)
55,- // 65,-

TO ØL 
45 DAYS ORGANIC PILSNER (4,7%) 
55,- // 65,- 

TO ØL
WHIRL DOMINATION · IPA (6,2%) 
55,- // 65,- 

TO ØL
TAP 1 · SNUBLEJUICE · SESSION IPA (4,7%) 
55,- // 65,- 

TO ØL 
TAP 2 · BROKILDE-BLONDE · BELGIAN STYLE
BLONDE ALE (6,0%) 
55,- // 65,- 

TO ØL 
TAP 3 · BROKILDE-BROWN · BELGIAN STYLE
BROWN ALE (6,5%) 
55,- // 65,- 

DRAFT BEERS
& CIDERS

DRINKS

TO ØL 
45 DAYS ORGANIC PILSNER (4,7%) 
50,-

TO ØL 
SNUBLEJUICE · IPA (4,5%) 
50,-

TO ØL 
WHIRL DOMINATION · IPA (6,2%) 
50,-

TO ØL 
IMPLOSION · IPA (alkoholfri) 
50,- 

TO ØL 
IMPLOSION · LAGER (alkoholfri) 
50,- 

TO ØL 
IMPLOSION · FRUITED (alkoholfri) 
50,- 

Mikropolis 
RHUBARB CRUSH (6,5) 
50,- 

Mikropolis 
PINEAPPLE CRUSH (6,5) 
50,- 

Mikropolis 
PINEAPPLE CRUSH (9,5%) 
70,- // 210,- (pitcher) 

Mikropolis 
RHUBARB CRUSH (9,5%) 
70,- // 210,- (pitcher)

Mikropolis 
TAP 21 · MANGO CRUSH (6,5%) 
70,- // 210,- (pitcher) 

Mikropolis 
TAP 22 ·  GINGER MULE (6,5%) 
70,- // 210,- (pitcher)

GIN & TONIC (Hendrick’s) 
100,- 

APEROL SPRITZ 
100,-

COCA-COLA 

35,-

Faxe Kondi 

35,- 

Pepsi Max 

35,- 

Ebeltoft Gårdbryggeri

Cola

45,-

Ebeltoft Gårdbryggeri
Hindbær
45,- 

Ebeltoft Gårdbryggeri
Lime & Mynte
45,- 

Ebeltoft Gårdbryggeri
Rabarber
45,- 

Ebeltoft Gårdbryggeri
Siciliansk Appelsin
45,-

Hjemmelavet
Lemonade 
45,- 

Hjemmelavet 
Hyldeblomst 
45,- 

Østergaard Frugt & Most
Rabarber (økologisk) 
45,- 

Østergaard Frugt & Most
Æble (økologisk) 
45,-

Østergaard Frugt & Most
Æble Ingefær (økologisk) 
45,-

DÅSEØL & 
-COCKTAILS

COCKTAILS &
LONG DRINKS

SODAVAND &
LEMONADE

ØKOLOGISK
KAFFE & TE 

Americano (dobbelt) 
35,- 

Espresso (dobbelt) 
35,- 

Caffe Latte (dobbelt) 
40,- 

Cortado (dobbelt) 
35,- 

Te  
35,-

ISKAFFE 
Dobbelt espresso, isterninger & mælk 
45,- 

ICE ICE BABY 
Dobbelt espresso, vaniljeis, chokolade- &
karamelsovs & mælk
60,-

VAND

Postevand
Vand uden brus 
35,- 

Postevand
Vand med brus 
35,-

TO ØL 
TAP 4 · #SIPA · SESSION IPA (4,7%)
55,- // 65,-

TO ØL 
TAP 5 · #IPA (5,9%)
55,- // 65,-

TO ØL 
TAP 6 · 30 DAYS ITALIAN PILSNER (5,0%) 
55,- // 65,- 

TO ØL 
TAP 7 · BERRY BARRAGE · SOUR W. BERRIES (4,3%) 
55,- // 65,- 

TO ØL 
TAP 8 · HAZY FIND · HAZY SESSION IPA (4,8%) 
55,- // 65,- 

TO ØL 
TAP 9 · LOST IN HAZY SPACE · HAZY IPA (6,0%) 
55,- // 65,- 

TO ØL 
TAP 10 · DARK AND EASY · DARK ALE (4,0%) 
55,- // 65,- 

ÅBEN
TAP 11 · ONE MORE · SUPER SESSION IPA (2,8%) 
55,- // 65,-
 
Dry & Bitter
TAP 12 · CHRISTIAN BALE ALE · SESSION IPA (6,4%)
55,- // 65,-

Gamma
TAP 13 · BIG DOINK · DOUBLE IPA (8,0%)
65,- // 75,- 

TO ØL
TAP 14 · #DIPA · DOUBLE IPA (8,7%) 
65,- // 75,- 

TO ØL
TAP 15 · ORGANIC · HAZY IPA (6,5%) 
65,- // 75,- 

TO ØL
TAP 16 · WHIPLASH · MIRACLE DOUBLE IPA (8-9,5%) 
65,- // 75,- 

Slowburn
TAP 17 · WHITE BLOOM · BELGIAN WITT (4,6%) 
65,- // 75,- 

Bad Seed
TAP 18 · SLICE OF SUNSHINE · MODERN WEST COAST
IPA (7,0%)
65,- // 75,-

TAP 19 · TAP OF THE MONTH 
65,- // 75,-

ÆBLEROV 
TAP 20 · BENENE PÅ NAKKEN · APPLE & PEAR WILD
CIDER (6,4%)
65,- // 75,-



BOBLER

Glera 
Prosecco, Extra Dry, Bianca Vigna 
Er du til frugtige bobler, hvor glasset nærmest tømmer sig selv inden du når at opdage det? Så skal du prøve denne klassiske af en Prosecco! Denne vin er tør, men super
frugtig og læskende.
80,- // 360,- 

Sankt Laurent 
Pet Nat Oh When the Saints, Weingut Heinrich, Burgenland // Nature & Bio 
Måske du er lidt mere eventyrlysten? Denne Pet-Nat er et super godt eksempel på hvad vin kan, når man manipulerer så lidt med det som muligt - og så endda med bobler
i?! Vinen her er knastør og har en let funky næse med en voldsom frugtig eftersmag.
475,- 

Blend 
2020 Vignes des Pierry 1. Cru, Champagne Tellier 
Hvis du ikke har stiftet bekendtskab med Tellier før er det på tide. Dette er en af tidens mest upcoming producenter. Et super godt køb med massere af intensitet og
smagsdybde. Vinen er tør, men en laaaaang eftersmag og kilometervis af smags intensitet, med fokus på de klassiske toastede Champagne-smage.
675,-

HVID

Riesling 
2022 Riesling Trocken, Fritz Haag, Mosel
Fritz Haag har lavet nogle af Mosels bedste og mest rene hvidvine i en evighed. Her er det hans tørre og super frugtige Riesling. Let og legene. Men pas på - den glider ned
hurtigt!
90,- // 400,- 

Chardonnay 
2022 Chardonnay, Bourgogne Blanc, Cecile Paquet // Organic 
Paquet er et af de efternavne man skal kigge efter i Bourgogne. Her har Cécile Paquet sammenstukket vin fra mange af hendes fantastiske parceller i en super frugtig og tør
Chardonnay uden for meget fadlagring. Nok den mest fyldige af vores hvidvine på glas.
115,- // 480,- 

Sauvignon Blanc 
2022 Sancerre, Pascal Jolivet, Loire 
Hvor kommer verdens bedste Sauvignon Blanc’er fra? Vi kender godt svaret: Sancerre! Her i en klassisk, totalt levende og frisk stil fra kerneområdet i Sancerre. Vinen er
knastør, med massere grønne og urtede Sauvignon Blanc-frugt aromaer.
575,- 

Chardonnay
2022 Chardonnay, Freemark Abbey, Napa Valley 
Er du til fad og smørfedme? Så er der ingen vej udenom denne fyldige basse fra en af de mest Old-School producenter til netop denne stil. Freemark Abbey kan bare det der
med stor Chardonnay. Denne vin er fyldig, tør med massere eftersmag af god fadlagring.
650,- 

Chardonnay 
2022 Meursault, VV, Vincent Girardin, Bourgogne 
En af de fineste og mest eftertragtede appelationer i Bourgogne - Meursault! Her i en udgave på tudsegamle vinstokke. Intensitet, kompleksitet, balance og smagslængde er
i højsædet her. Denne perle af en hvidvin er fyldig men elegant, intens men læskende, voldsom men legesyg - med andre ord: top balanceret.
900,-

Blaufränkisch 
2023 Naked Rosé, Weingut Henrich, Burgenland // Nature & Organic 
Superfræk og legelystig. Det her smager og dufter af sommer, friske røde bær og grønne urter. Et must-have hvis solen skinner og stemningen er god. Dejlig tør, men frugtig
og let funky. 
80,- // 360,- 

Blend 
2022 l’Excellence, Château Saint-Maur, Cru Classe, Cotes de Provence 
Bundklassisk Provence rosé i den let lakse-farvede udgave. Top elegant, frisk og letløbende, som netop vinene fra Provence skal være. Tør, syrerig, afrundet og let
frugtig - klassisk!
570,- 

ROSÈ

Blend
Naked Orange, Heinrich Burgenland
Orange vin har intet med appelsiner at gøre… det er farven i drueskalderne, som giver farve og struktur til vinen. Det her skal prøves! Og meget gerne sammen med mad.
Vinen her har en lille smule tannin i sig - lidt ligesom det der tørre munden ud ved rødvin - det giver vinen kant og struktur.
395,-

ORANGE

Pinot Noir 
2023 Pinot Noir, Côte d'Or, Domaine Rion, Bourgogne 
Vi skulle finde én enkelt rødvin at serverer på glas… det første vi gør er selvfølgelig at kigge til Bourgogne! Det her Pinot Noir i den frugtige, saftige og intense stil. Den stil
hvor man får lyst til et glas mere inden man er færdig med det første.
125,- // 445,- 

Nebbiolo 
2020 Barolo, Giacoma Grimaldi, Piemonte 
Skal du have rødvin der har lidt mere fylde, dybde og tørhed? Det sagnomspundne område Barolo leverer bare hver gang - massere tannin og smagslængde her! Denne vin
har massere aromaer af tørret træ og blomster, bitre røde bær og en modenhed til at afrunde det hele. Helt unikt og typisk på Barolo-vinene.
610,-

Pinot Noir 
2017 Gevrey-Chambertin, En Sylvie, Pierre Naigeon, Bourgogne 
Det her er præcist det der gør Bourgogne så unikt som det er. Elegance og power på en og samme tid. Og så ovenikøbet fra den evigt drikkeklar årgang 2017 - what’s not to
like? En vin med et væld af lyse røde frugter og bær i aromaerne. Silkeagtig struktur, massere syre og en uendelig eftersmag. 
765,-

RØD

WINE


