NON ALCOHOLIC OPTIONS

MOCKTAILS

HARVEST

Carrot, apple, ginger, coconut foam

EASTERN SUNRISE
Matcha, Sparkling Tea, Lime

MORNING PERSON
Espresso, Rock candy, Tonic

ROCK RUSH

Grapefruit Oleo, Lemon, Soda

BEER

33¢l  Braunstein 0,5%
33¢cl  Carlsberg Nordic 0,0%

WINE

COPENHAGEN SPARKLING TEA
WEINGUT HEINRICH JUCY RED
REMOVED CHARDONNAY

SOFT DRINKS

25 ¢l Coca Cola, Coca Cola Zero, Sprite, Fanta
25cl  Three Cents Soda / Grapefruit Soda / Ginger Beer
25¢cl  Red Bull / Red Bull Zero

JUICE - APPLE / ORANGE / ELDERFLOWER

COFFEE & HOT BEVERAGES

Espresso

Cappuccino

Café Latte / Chai / Matcha
Cortado

Flat white

Hot Chocolate

Tea (selection available on rcqucst)

85

85

85

50
50

100 / 500

405
500

45
45
55
45

35
50
50
50
50
50
50




HIDDEN CLASSICS

The timeless recipes
Every great cocktail has a story, and our Hidden
Classics carry whispers from the past, carefully
preserved through generations.

These are not the drinks everyone knows — they are
quict treasures, chosen for their history, elegance,
and enduring character.

From pre-prohibition gems like the Clover Club to
modern icons like the Gold Rush and Tommy's
Margarita, this collection spans generations of
craft.
Each S1p invites you to uncover stories, traditions,
and tastes that have shaped cockeails for over a
century, offering a journey through history in every

ngSS.

AVCC Price per centiliter

Scotch Whisky

Johnnie Walker Black Label
Aberlour 12 Years

Aberlour 16 Years

Chivas Regal 12 Years

Chivas Regal 18 Years

The Glenlivet 12 Years

The Glenlivet 15 Years French Oak
High]and Park 12 Years

Highland Park 18 Years

High]and Park 21 Years

Highland Park 25 Years

Highland Park 30 Years

The Macallan Double Cask 12 Years
The Macallan Double Cask 18 Years
The Macallan Rare Cask

The Macallan 25 Years

The Macallan Red Collection 40 Years

Bourbon

Four Roses Small Batch
Four Roses Singlc Barrel
Maker’s Mark

Jack Daniel’s

Buffalo Trace

Rye Whiskey

WhistlePig 10 Years
WhistlePig 12 Years
WhistlePig 15 Years

Cognac

Martell VS

Martell VSOP
Martell Cordon Bleu
Martell XO

Rum

Havana Club 7 Years
Brugal 1888
Diplomﬁtico Reserva
El Dorado 12 Years
El Dorado 15 Years
Gosling’s Black Seal
Ron Zacapa 23 Years

26
34
40
30
40
32
38
34

180
280
550
38
150
280
950

3 200

30
32
34
26
26

40
48
60

28
40
125
160

28
28
34
34
38
28
38

Tequila/Mescal
Olmeca Reposado
Don Julio Blanco

30

Don Julio Reposado
Patrodn Silver
Patron Reposado
42

Patron Anejo

Vodka
Absolut Elyx
Belvedere Pure
Ketel One

Grey Goose

Gin

Ma]fy Origina]c
Monkey 47 Dry Gin
P]ymouth Gin
P]ymouth Sloe Gin
Roku

Hendrick’s Gin
No.3 Gin
Tanqueray 10 Gin
36

Bond Street Gin
34

Other Spirits
Chartreuse Green

38

Chartreuse Yellow
Campari

24

Fernet Branca
Branca Menta
Gammel Dansk
Jagermeister

O.P. Anderson
Grappa di Barbaresco Bianco
Ricard Pastis
Sambuca Ramazzotti
Amaro Montenegro
Baileys Irish Cream

32

32
30

52

34
30
30
30

28
38
28
28
30
34
30

24
24
24
24
24
30
24
22
22
22



SPARKLING WINE

Prosecco Spumante Extra D Bianca Vlzonl Veneto, Itlly
2022 Pée-Nat Weingut Hcmruh Buuocn and, Austria

CHAMPAGNE

Lacroix Dunesse Brut, Champagne, France
Lacroix Dunesse Magnum, Champagnc, France

Krug Grande Cuvée Edition 173, Champagne, France
2011 Krug Vintage, (]umpqgne, France
2000 Krug Vintage, Champagnc, France

2017 Dom Pérignon, Champﬂgnc, France
2008 Dom Pérignon P2, Champﬂgnc, France

WHITE WINE

2024 Genessa Bianco, Sicily, Italy

2022 Damarino Donnafugata DOC, Sicily, Italy

2023 Trimbach Pinot Blanc, Alsace, France

2024 Weingut Grohl Riesling Trocken, Rheinhessen, Germany

2023 Quinta de Santiago Alvarinho "Pardal” Vinho, Vudg Portugal
2023 Xavier Gerard Viognier, Rhone, France

2022 Vincent Girardin Bourgogne B]anc, Bourgogne, France

RED WINE

2023 Genessa Rosso, Sicily, Traly

2019 Weingut Knipser sztburgundcr Pfalz, Germany

2023 Domaine de Panisse Le Mazet Cotes du Rhéne, France
2021 Vincent Girardin Bourgogne Cuvée Saint Vincent
Bourgogne, France

2019 Ramey Wine Cellars Claret, California, USA

2021 Domaine Faiveley Pommard 1er Cru Les Rugiens
Bourgogne, France

ROSE WINE
Nessa Rosé, [GP Méditerranée, France
Naked Rosé, Neusiedlersee, Austria

SWEET & FORTIFIED WINE

NV Fonseca Guimaraens Ruby Port, Douro, Portugal

2022 Domaine Chupin Coteaux du Layon, Loire, France

2023 Mas Amiel Vintage Blanc, Roussillon, France

NV Fonseca Guimaraens 20 year Tawny Port, Douro, Portug:ﬂ
1985 Mas Amiel Vintage Maury (10 L), Roussillon, France

125 / 595
135 / 675

175/ 925

2 200

3 800
5900
7 900

3 500
9 900

95/ 425
15/ 575
120 / 600
135 / 625
140 [ 650
165 / 825
225 [ 1125

95/ 425
150 / 645
165 /735

225 /1125

275 / 1150
475 [ 2 500

115 / 495

120 [ 600

75/ 750

100 / 800
140 (glass)
155 / 1 500
185 (glass)

COCKTAILS

THE HIDDEN CLASSICS

GOLD RUSH, 2001 140
Bourbon, Honey, Lemon, orange bitters

VIEUX CARRE 1930 140
Rye, Cognac, Sweet Vermouth, Bénédictine, Bitters

EAST 8 HOLD UP, 2011 140
Vodka, Aperol, Lime, Pineapple, Passion Fruit Purée

CHARLIE CHAPLIN, 1920 140
Sloe Gin, Apricot Brandy, Lime

MINT JULEP, 1803 140
Bourbon, fresh ming, simple syrup

ROYALE BERMUDA YACHT CLUB, 1940 140
Rum, Falernum, Cointreau, Lime ,

TOMMY’S MARGARITA, 1990 145
Repesado Tequila, Lime, Agave

APPLETINI, 1996 140
Vodka, Apple liqueur, Lime oleo, Citric acid

CLOVER CLUB, 1910 145
Gin, Dry Vermouth, Raspberry, Lemon

HOUSE CLASSICS

OLD FASHIONED - 165
The Macallan 12, Rock Candy, House Bitters, Brown Butter Tincture

NEGRONI 165
Noj Gin, Plymouth Gin, Campari, Dolin Rosso

MARTINI 165
No3 Gin, Plymouth Gin, Dolin Dry, Dolin Blanc, Chardonnay

THE PINA 165
Havana 3, Pineapple, Coconut, Clarified

Beyond the menu, our bartenders are pleased to prepare classic cockeails
upon request, or offer a personal recommendation



SMITH SPECIAL

(12:00 - 17:30)

TOMATO SALAD WITH BURRATA 195
Vaniljesyltede gronne tomater, burrata & pistaciepesto

Vanilla-pickled green tomatoes, burrata & pistachio pesto

SEA BASS CRUDO 165

Havbarscrudo, gazpacho, jalapeiio & olivenolie

Sea bass Crudo, gazpacho, jalaperio & olive oil

RISONI WITH CHICKEN 265

Risoni med pecorino, 48 méneders lagret parmesan & troffel

Risoni with pecorino, 48-month aged Parmesan & truffle
C

SNACKS & PATTISSERIE

(12:00 - 22:00)

MANZANILLA OLIVES
MARCONA ALMONDS
SALTED POTATO CHIPS

GILLARDEAU OYSTER NR. 4

PATA NEGRA HAM

ANCHOVIES ON TOASTED SOURDOUGH, AIOLI & CHIVES
SMITH’S SPICED FRIES

DAILY PETIT FOURS SELECTION
CHEF'S DAILY SLICE OF CAKE

55
55
55

55
145
115

55

55
95

40 cl
40 cl

40 cl

33 cl
33 cl
33 cl

33 cl

DRAFT
Carlsberg Pilsner 4,6%
Brooklyn IPA 4,6%
Kronenbourg Blanc 5,0%
BEER

Braunstein DragonFly Lager 4,9%
Braunstein DragonFly IPA 6,0%
Mikkeller Japanese Rice Lager 5,0%

Jacobsen Brown ALE 6,0%

65

65

65

75
75

65

75



