Pastas

Spaghetti Bolognese «: 9 -

A classic Italian Bolognese, where minced beef and tomatoes
simmer together for hours with onions, carrots and herbs.
Served with spaghetti & topped with freshly grated Parmesan

Spaghetti al Salmone « 179 -
Spaghetti with smoked salmon in a creamy spinach sauce,
garnished with fresh lemon

Ravioli «- 169 -
Ravioli with creamy ricotta filling. Served withspinach-ricotta
sauce, fresh cherry tomatoes & basil

Chili Gambas «r. 199 -

Spaghettiin a spicy chili sauce with fried Gambas shrimp.
Topped with crispy & fried zucchini

Manzo . 199,-
Spaghettiin a creamy mushroom sauce, with sautéed mushrooms &
tender pieces of New Zealand beef tenderloin

Nachos

Nachos «. 155,-

Crispy chili chips topped with melted cheddar cheese, chick-
en & jalapefios. Served with creamy guacamole, fresh salsa &
créme fraiche

Brickoven Pizzas

Margherita . 135 -
Tomato sauce, buffalo mozzarella & basil

Prosciutto . 139,-

Tomato sauce, mozzarella, Mr. Nielsen ham & rucola

Roma «. 135,-
Tomato sauce, mozzarella & pepperoni

New York « 139 -
Tomato sauce, mozzarella, ham, pepperoni, beef,
sausages & bacon

Hawaii «r. 139-
Tomato sauce, mozzarella, ham & pineapple

Milano «r. 145, -
Tomato sauce, mozzarella, Parma ham, rucola,
cherry tomatos & Parmesan

Spicy Ventricina «-. 139,-

Tomato sauce, mozzarella, spicy “Ventricina” salami & basil

Kodles (Vegetarian Pizza) «- 135 -
Ricotta-mascarpone cream, pesto, red onion, eggplant,
pepper, rucola & chili oil

Bianco Patate «r 135 -
Ricotta-mascarpone cream, mozzarella, potato slices,
olive oil, rosemary & sea salt

Nordic Bresaola « 145 -
Tomato sauce, mozzarella, ricotta, Nordic Bresaola,
rucola & Parmesan

Burning Love « 145 -
Ricotta-mascarpone cream, mozzarella, potato slices,
smoked bacon & onion

Bianco Uova «r 145 -
Ricotta-mascarpone cream, mozzarella, ham, rucola,
Parmesan, fried egg, rosemary & truffle oil

Pollo Piccante «-. 139,-
Spicy chicken, tomato sauce, mozzarella, spinach,
sweet pepper, onion, broccoli & mushrooms

Verde Mediterranea « 145 -
Tomato sauce, mozzarella, broccoli, paprika,
onions, mushrooms & artichoke

Bianco Funghi «: 145 -

Ricotta-mascarpone cream, mozzarella, sautéed mushrooms,
caramelized onions, olive oil & sea salt

Fbr 'i‘h»erK.i‘(.lS i

Junior Burger . 99,-
Brioche bun with beef patty & ketchup

Junior Spaghetti Bolognese . 99,-

Spaghetti with classic Bolognese

Junior Nachos «r. 99-

Nachos with cheddar, guacamole & creme fraiche

Pizza Bambini Margherita «- 99 -

Pizza with tomato sauce, mozzarella & basil

Pizza Bambini Mickey «:. 99-

Pizza with tomato sauce, mozzarella, ham & sausages

Pizza Bambini Goofy «- 99 -
Pizza with tomato sauce, mozzarella, pepperoni & sausages

Fixed Price
2 courses Kkr. 265.- / 3 courses Kkr. 295,-

Starters

Tartare «- 139,-
Beef tenderloin tartare with shallots, cornichons, capers, horseradish
& tarragon. Served with fries & mayonnaise

Lobster Bisque «-. 139 -
Creamy lobster bisque with butter-seared langoustine tails & dlill oil.
Served with toasted bread

Scallop «-. 129,-
Scallop ceviche with leche de tigre (Peruvian citrus marinade), topped
with a crispy chicken skin crumble

Gratinated Vinbjerg Snails « 139 -

Gratinated Vinbjerg snails with garlic butter. Served with toasted bread.

Carpaccio «-. 139,-
Thin slices of beef tenderloin with Dijon and tarragon.
Topped with salad, truffle oil & freshly grated Parmesan

Grilled Gambas «- 139,-
Grilled gambas marinated in soy, brown butter & ginger,
with chili-lime mayo & papaya salad

Stracciatella «- 129, -
Cherry tomatoes with creamy stracciatella.
Served on crispy toasted bread with fresh basil

Main Courses

Pork Shank Confit - 1s9,-

Bone-in confit of pork shank, marinated in a homemade Asian-in-
spired BBQ sauce. Served with glaze from the marinade,
creamy polenta & candy beets

Short Ribs «- 295,- (+ kr. 125,- for Fixed Price menu)
Slow-cooked beef short ribs, served with confit onions on a
creamy celery-potato mash with red wine sauce &

topped with crispy fried onions

Young Rooster «- 249,- (+ kr. 50,- for Fixed Price menu)
Stuffed young rooster breast with sautéed shiitake mushrooms,
potatoes & creamy sauce Supreme

Lamb «r. 249,- (+ kr. 75,- for Fixed Price menu)
Braised lamb shank with celery-potato mash, glazed beets &
intense lamb sauce

POllOCk kr. 289,- (+ kr. 125,- for Fixed Price menu)
Fried pollock fillet served with seafood ballotine, peas,
honey-glazed Brussels sprouts & sauce Blanquette

Cheeseburger «- 159 -

Juicy patty of dry-aged American beef with cheddar cheese.
Served in a butter-fried brioche bun with mayo, fresh lettuce,
homemade tomato chutney, pickled red onions, crispy pickles &
French fries with mayo

Steak Frites kr. 239,- (+ kr. 75,- for Fixed Price menu)
Tender sirloin steak, cooked medium for the perfect balance
between flavor and juicyness. Served with herb butter,
crispy french fries & fresh salad with vinaigrette

Wine - all you can drink

The offer is valid Monday to Thursday from 6:00 PM - 9:00 PM

Treat yourself to wine - all you can drink
when enjoying our 3-COUIrS€ Menu.

From our wine bar, you have access to carefully
selected wines that are paired with the menu.

Veal kr. 295,- (+ kr. 125,- for Fixed Price menu)
Medium roast of veal tenderloin, sautéed chanterelles, potatoes &
rich red wine sauce

Salmon Salad « 179, -
Smoked salmon served on a crisp salad with cherry tomatoes,
creamy avocado & cucumber slices

Risotto «- 169 -

Risotto with sautéed shiitake mushrooms, chanterelles & Parmesan

Chili Butter Sauce Burger «:. 199,-

Juicy patty of dry-aged American beef with cheddar cheese.
Served in a butter-fried brioche bun with chili butter sauce,
fresh lettuce, homemade tomato chutney, pickled red onions,
crispy pickles & French fries with mayo

Caesar Salad «-. 179 -

Crisp romaine lettuce in a creamy, homemade Caesar dressing,
topped with pieces of fried chicken, bacon, pan-fried croutons &
freshly grated Parmesan

Pepper Steak «-. 379,- (+ kr. 150, for Fixed Price menu)
200g. New Zealand beef tenderloin, flambéed in Cognac with
pepper sauce & french fries

Vegetarian Burger «. 189,-

Crispy and flavorful plant-based chickpea patty.

Served in a butter-fried brioche bun with pickled enoki mushrooms,
creamy aioli, crispy vegetable chips & French fries

Choos.e freely between X
3 white wines & 3 red wines.

Taste your way to your favorites
at your own pace.

Desserts

Raspberry Financier «- 139,-

whipped caramel, served with homemade
yuzu sorbet

crisp biscuit & tangy passion fruit gel.

Tiramisu «. 120,-

Best Tiramisu in town, an Italian
classic that always delights
Sorbet - 129,
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Creme Brulée « 139
Almond-flour cake with raspberry mousse & A classic French Créme Brdlée vanilla
custard with caramelized sugar

. . Chocolate Fondant - 139,-
Passion Fruit Cheesecake « 129,- With a soft center of rich, dark chocolate.
Cheesecake with passion fruit cream cheese, Served with homemade vanilla ice cream

Ice Cream «-. 129,-
Homemade ice cream in three flavors:
Vanilla, Strawberry & Coconut

Daim «r 134,-
Homemade vanilla ice cream with crispy Daim

Cheeses « 139,-

A selection of exquisite cheeses:

Comté, Tourtain and Roquefort, served with
Rosehip jam & pickled nuts

Irish Coffee «: s9 -

A warm, rich cup of coffee with Tullamore
Whiskey, stirred with a sweet candy stick &
topped with cream

Refreshing homemade sorbet:
Raspberry, Yuzu & Blackberry

Bavette Steak «. 249 -
200g. flavorful and tender steak.
Served with French fries & Bearnaisesauce

Pan-fried Rib-Eye - 479 -
300g. Dry-aged Rib-Eye from Uruguay with beautiful marbling,
giving the steak its characteristic flavor

Beef Tenderloin 150g. kr. 299, / 3009 kr. 549,-
Grilled New Zealand beef tenderloin, served in two sizes:
150gq. for the light appetite or 300g. for larger appetite

Chili Tenderloin 150g. k. 343,- / 300g. k. 593,-
Grilled New Zealand beef tenderloin with chili butter sauce,
rich in flavor

Bartosz Marinated Rib-Eye «. 499 -
300g. Rib-Eye, marinated in a unique blend of Scotch whisky,
soy sauce, fresh ginger & coriander

French Fries per pcs. kr. 29,-

Sauces perpcs. kr. 44,-
® Bearnaisesauce ® Chili butter sauce

® Dijon Pepper sauce ® Red wine sauce

Sideorders per PCS. kr. 55,-
® Seasonal vegetables ® Creamy spinach
® Sautéed fresh mushrooms ® Salad

English menu




