APERITIF
OK —%@ Lgeag on

GIN BRAMBLE

Beefeater Gin, Sugar Syrup, Lemon Juice, Créme de Mure

85 €12



CHAMPAGNE & SPARKLING WINE

CAVA

Cava, Sant Antoni 425 €61
CHAMPAGNE

Philippe Gamet Brut 550 €79
Launois Brut Blanc de Blancs 750 €107
Launois Brut Blanc de Blancs, Millésime 2009 950 €136
Egerie de Pannier, Extra Brut, 1999 950 €136
Pierre Péters, Chétillons Blanc de Blancs, Grand Cru 2011 1.260 €180
Pierre Péters, Rés. Oubliée, Blanc de Blancs, Grand Cru 990 €141
Pierre Péters, Cuvée de Réserve, Blanc de Blancs, Brut 680 €97

ROSE

Bandol — Domaine des Baguiers 2014 420 €60
Bandol — Domaine des Baguiers 2018 420 €60
Zweigelt Rosé, Weingut Lustig, Niederdsterreich, 2018 340 €49

SWEET WINE

SAUTERNES

Chateau La Tour Blanche, Sauternes, Bordeaux, 2009 875 €125
Chéateau Pineau du Rey, Sauternes, 1998 (37,5 cl) 320 €46
Chateau Coutet, Sauternes, 2015 750 €107
Chateau Lamothe Guinard, 1998 925 €132
Chateau La Tour Blanche, 1998 1.000 €143
PORT

Taylor's Vintage Port, 2003 1.500 €214



WHITE WINE

HUSETS HVIDVIN / HOUSE WHITE

Denne hvidvin er udelukkende lavet pa Verdejo-druer (fra gamle vinstokke) af

Bodegas Cuatro Rayas, som ligger i Castilla y Leon i Spanien.

This wine is made by Bodegas Cuatro Rayas from Verdejo grapes only (old

vines). The Bodegas is situated in Castilla y Leon (Spain).

Glass, 15 cl
Carafe, 37 cl
Carafe, 75 cl

HALF BOTTLES / WHITE 37,5 CL

Pernand Vergelesses — Rapet Péere & Fils 2011
Rolando - Bricco Maiolica 2010

Pouilly Fuissé “Nectar” - Roger Lassarat 2011

65
145
275

390
275
390

€9
€21
€39

€56
€39
€56



WHITE WINE

FRANCE

Pernand Vergelesses “Les Combottes” — Rapet 2011
Pouilly Fuissé “Nectar” — Lassarat 2011

Chablis — Dauvissat 2017

Riesling “Les Fossiles” — Mittnacht Fréres (Bio) 2016
Riesling “Les Fossiles” — Mittnacht Fréres (Bio) 2017
Meursault “Clos de Corvées du Citeau” — Chavy 2015
Corton Charlemagne Gr. Cru — Rapet Pére & Fils 2000
Josmeyer, Grand Cru Hengst, Alsace

AUSTRIA
Griliner Veltliner “Heart” — Weingut Steininger 2015

GERMANY

Riesling “Clivus” — Weingut Kénig Johan 2014

Riesling Konig Johan, Venustus 2017, 50 cl

Riesling, Gleisweiler Holle, Spatlese Trocken, Pfalz 2008
Riesling, Gleisweiler Hélle, Spatlese Trocken, Pfalz 2010
Riesling Holle, VDP. Grosse Lage, Trocken BIO, Pfalz 2013

SPAIN
Lagar de Costa, Albarifio (Raix Baixas) 2014

PORTUGAL
Quinta do Reguiero, Alvarinho Reserva 2013

ITALY
Rolando — Bricco Maiolica 2016
Soave, Vicentini Agostino, Verona, 2016

AUSTRALIA
Chardonnay “Mornington Peninsula” — Yabby Lake 2012

550
650
460
430
430
650
2.295
699

445

430
399
480
480
580

395

340

450
400

550

€79
€93
€66
€61
€61
€93
€328
€100

€64

€61
€57
€69
€69
€83

€56

€49

€64
€57

€79



RED WINE

[

HHHH

HUSETS R@DVIN / HOUSE RED

Daniel Belda vinhuset ligger i omradet nzer Valencia i Spanien. Sammen med A

Hereford Beefstouw har Daniel Belda skabt denne rgdvin, som bestar af ca.

50% Tempranillo, men ogsa Garnacha og Monastrell. Vinen er ssmmensat af

tre forskellige argange.

The Daniel Belda Winery is situated in the area around Valencia. In

cooperation with A Hereford Beefstouw, Daniel Belda has created this wine
which consists of approximately 50% Tempranillo - but also Garnacha and

Monastrell. The wine has been combined from three different vintages.

Glass, 15 cl
Carafe, 37 cl
Carafe, 75 cl

HALF BOTTLES / RED 37,5 CL

Pernand Vergelesses, Les Vergelesses 1. Cru, Rapet 2009
Pernand Vergelesses, Les Vergelesses 1. Cru, Rapet 2010
Aloxe Corton - Domaine Rapet 2005

65
145
275

390
390
390

€9
€21
€39

€56
€56
€56



RED WINE

FRANCE / BORDEAUX

GRAVES
Chateau Pape-Clement Pessac-Leognan, 2011

MEDOC
Chateau Fourcas-Borie — Listrac Medoc 2009
Chateau Hostens-Picant — Sainte Puy 2010

MARGAUX
Ségla, 2. vin de Chateau Rausan Ségla, Margaux 2010

SAINT ESTEPHE
Chéateau Lafon-Rochet, 4. Cru, 2010
Cos Labory, 5. Cru, 2012

PAULLIAC
Chéateau Pontet Canet, 5. Cru, 2007
Chateau Latour, 1. Cru, 2005

SAINT EMILION
Clos Canon, 2. vin de Ch. Canon, St-Emilion Gr. Cru 2010
Chateau De Ferrand, Grand Cru Classé, 2012

POMEROL
Ch. Chantalouette, 2. vin de Ch. de Sales, Pomerol 2010
Chateau I'Evangile, 2012

FRONSAC

Chateau Moulin Haut Laroque — Fronsac 2006
Chateau Moulin Haut Laroque — Fronsac 2009
Chateau Moulin Haut Laroque — Fronsac 2010

1.500

490
460

840

1.100
675

1.855
13.000

850
1.100

690
2.600

580
640
640

€214

€70
€66

€120

€157
€96

€265
€1.857

€121
€157

€99
€371

€83
€91
€91



RED WINE

FRANCE / BOURGOGNE / COTE DE BEAUNE

Pernand Vergelesses, Les Vergelesses 1. Cru, Rapet 2009
Santenay "Clos Genet” — Francois & Denis Clair 2002
Santenay "Clos Genet” — Francois & Denis Clair 2005
Santenay “Clos des Mouches 1. Cru” — F. & D. Clair 2005
Pommard "Les Bertins” 1. Cru — Chantal Lescure 2005
Pommard "Les Chanlins 1. Cru” — Chavy Chouet 2011
Pommard "Les Chanlins 1. Cru” — Chavy Chouet 2012
Volnay "Sous Le Chapelle” — Chavy Chouet 2009

Volnay "Sous Le Chapelle” — Chavy Chouet 2011

Aloxe Corton — Rapet Péere & Fils 2005

FRANCE / BOURGOGNE / COTE DE NUITS

Vosne Romanée, Les Chaumes 1. Cru, J. Tardy & Fils 1999
Vosne Romanée, Les Chaumes 1. Cru, J. Tardy & Fils 2002
Vosne Romanée, Les Chaumes 1. Cru, J. Tardy & Fils 2004
Vosne Romanée, Les Chaumes 1. Cru, J. Tardy & Fils 2007
Nuits St. Georges, Les Boudots 1. Cru, J. Tardy & Fils 2001
Nuits St. Georges, Les Boudots 1. Cru, J. Tardy & Fils 2007
Nuits St. Georges, Au Bas de Combes, J. Tardy & Fils 2004
Charmes Chambertin Grand Cru, Olivier Bernstein, 2011

FRANCE / BEAUJOLAIS & RHONE

Chiroubles, Cru Beaujolais, Pressoir a Dames 2014
Morgon Les Charmes, Cru Beaulolais, J.M. Burgaud 2013
Morgon Les Charmes, Cru Beaulolais, J.M. Burgaud 2016
Domaine les Aphillanthes “3 Cépages” — (Bio) 2010
Domaine les Aphillanthes “3 Cépages” — (Bio) 2011
Vacqueyras, Charbonniere, Rhone, 2013

Chateauneuf du Pape, H. Brusquieres, Charbonniere 2006
Chateauneuf du Pape, H. Brusquiéres, Charbonniere 2007
Cotes du Ventoux ”S. Jean du Barroux” — P. Gimel 2014
Faugéres — Hecht & Bannier 2011

Domaine Belle, Crozes-Hermitage, 2016

680
550
550
650
840
670
670
650
650
760

990
990
990
990
990
990
760
2.950

350
390
390
460
440
420
720
720
480
540
420

€97
€79
€79
€93
€120
€96
€96
€93
€93
€109

€141
€141
€141
€141
€141
€141
€109
€421

€50
€56
€56
€66
€63
€60
€103
€103
€69
€77
€60



RED WINE

SPAIN

San Vincente, Rioja 2013

Proelio — Rioja Crianza 2014

Proelio — Rioja Crianza 2015

Trus Reserva — Ribera del Douero 2014
Las Gravas — Jumilla 2010

ITALY / PIEMONTE

Vigna Vigia “Barbera D’Alba” — Bricco Maiolica 2013
Cumot “Nebbiolo D’Alba” — Bricco Maiolica 2010
Cumot “Nebbiolo D’Alba” — Bricco Maiolica 2012
Cumot “Nebbiolo D’Alba” — Bricco Maiolica 2013
Barolo Riserva — Elio Sandri 2004

Barolo Riserva — Elio Sandri 2005

Barolo Riserva — Elio Sandri 2007

Barolo Riserva — Elio Sandri 2009

Barolo Riserva — Elio Sandri 2011

Barolo Bisu — Bonfante Chiarle 2011

Barolo “Bricco Ambrogio” — Scavino 2007

Barolo Riserva — Gustavi Clemente 1974
Barbaresco “Cotta” — Sottimano 2007
Barbaresco “Cotta” — Sottimano 2008
Barbaresco “Cotta” — Sottimano 2009
Barbaresco “Cotta” — Sottimano 2011

Gattinara — Antoniolo 2010

Gattinara — Antoniolo 2011

Gattinara — Antoniolo 2012

Gattinara “San Francesco” — Antoniolo 2010
Gattinara “San Francesco” — Antoniolo 2011
Gattinara “San Francesco” — Antoniolo 2012

690
380
380
460
580

580
580
540
540
790
790
790
790
790
580
960
1.195
920
960
960
960
660
620
620
960
920
920

€99
€54
€54
€66
€83

€83
€83
€77
€77
€113
€113
€113
€113
€113
€83
€137
€171
€131
€137
€137
€137
€94
€89
€89
€137
€131
€131



RED WINE

ITALY / TOSCANA & VENETO

Amarone — Albino Armani 2007

Arnione “Bolgheri”— Campo Alla Sughera 2005
Arnione “Bolgheri”— Campo Alla Sughera 2006
Brunello de Montalcino Reserva - Il Poggiolo 2011
Chianti “Bandini” - Villa Pomona 2015

Therra — Poder Nuevo 2013

Amarone, Latium Morini, 2013

Tignanello, 2012

Tignanello, 2013

Ripasso, Latium Morini, 2015

Siepi, Mazzei, 2012

Matarocchio, Guado al Tasso, 2011

Solaia, Antinori, 2012

ITALY / MANDURIA
Tyrannus, Primitivo di Manduria, 2017

840
740
740
840
460
540
825
1.500
1.500
450
1.850
6.500
3.495

365

€120
€106
€106
€120

€66

€77
€118
€214
€214

€64
€264
€929
€499

€52



10

RED WINE

SOUTH AFRICA
Nikela — Grangehurst Winery 2006

AUSTRALIA

Paracombe Shiraz/Viognier — Adelaide Hills 2010
Paracombe Shiraz/Viognier — Adelaide Hills 2011
Yabby Lake Pinot Noir — Mornington Peninsula 2012

Rusden Black Guts, Shiraz, 2016
Rusden Sandscrub, Shiraz, 2005
Rusden Good Shepherd, Malbec, 2016

NEW ZEALAND
Hans Pinot Noir — Marlborough 2008

USA

Cabernet Sauvignon, Seven Falls Cellars 2014
Cabernet Sauvignon, Seven Falls Cellars 2015
Merlot “Napa Valley”, Freemark Abbey 2013
Inkblot, Petit Verdot, Lodi, CA, 2011

Inkblot, Tannat, Lodi, CA, 2012

Col Solare, Antinori, Ste. Michelle Cab. Sauv. WA, 2012
Domaine Serene Evenstad Reserve, Pinot Noir, 2011

480

480
480
640
945
3.995
565

640

440
440
620
750
750
1.275
990

€69

€69
€69
€91
€135
€571
€81

€91

€63
€63
€89
€107
€107
€182
€141



MAGNUAM (1.5 LITER)

FRANCE / BORDEAUX

MARGAUX
Chateau Prieure Lichine, MAGNUM 2012

SAINT JULIEN
Chateau Branaire-Ducru, MAGNUM 2013

PAULLIAC
Chateau Haut-Batailley, MAGNUM 2012

11

1.500

1.500

1.500

€214

€214

€214



SOFT DRINKS

SODAVAND / SOFT DRINKS
Cola, Cola Light, Orange, Sport
Glass (25 cl)

Glass (50 cl)

ICE TEA
Glass (25 cl)
Glass (50 cl)

APPLE JUICE
Glass (25 cl)

NON-ALCOHOLIC

NON-ALCOHOLIC WINE
Red or White
Bottle (75 cl)
NON-ALCOHOLIC BEER
Bottle (33 cl)

DRAUGHT BEER

PILSNER

25l

50 cl

1 Litre / Kwak Glass
2 Litres

SPECIAL BREW

25 cl

50 cl

1 Litre / Kwak Glass
2 Litres

35
60

25
45

35

195

35

40
75
120
250

45
80
130
250

€5
€9

€
€6

€5

€28

€5

€6
€11
€17
€36

€6
€11
€19
€36
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COCKTAILS

GT - Hendrick’s Gin 90
Cucumber, Rose Pepper, J. Gasco Dry Tonic

GT - Monkey 47 Gin 115
Rosemary, Lemon, J. Gasco Dry Tonic

Pink Gin - Plymouth Navy Strength Gin 110
Angostura, Lemon, J. Gasco Indian Tonic

Gin Fizz with Champagne 115
Plymouth Gin, Fresh Lemon Juice, Cane Sugar Syrup, Champagne

Gin Hass 85
Beefeater Gin, Lemon, Mango Syrup

Gin Bramble 85
Beefeater Gin, Sugar Syrup, Lemon Juice, Creme de Mure

Dry Martini 85
Plymouth Navy Strength Gin, Noilly Prat, Olive

Espresso Martini 90
Espresso, Absolut Vodka, Kahlua

Dark & Stormy 85
Havana Rum, Lime Juice, Angostura, J. Gasco Ginger Beer

Moscow Mule 85
Absolut Vodka, Lime Juice, Angostura, J. Gasco Ginger Beer

Aperol Spritz 75
Aperol, Cava, Soda

Old Fashioned 90
Four Roses Small Batch Bourbon, Angostura, Orange, Cane Sugar

Cosmopolitan 85
Absolut Vodka, Cranberry juice, Cointreau, Lime juice

€13

€16

€16

€16

€12

€12

€12

€13

€12

€12

€11

€13

€12



SPIRITS

LIQUOUR (3cL)
Drambuie
Cointreau
Baileys
GRAPPA (3cL)

Grappa Marzadro, Le Dic’ Otto Lune
Grappa di Amarone Ca Florian, Tommasi

SNAPS / BITTER (3cL)
Red Aalborg
Jubilzeums Akvavit
Linie Akvavit

Gammel Dansk

GIN (3cy)

Plymouth Gin

Plymouth Navy Strength Gin
Hendrick’s Gin

Whitley Neill Gin

Monkey 47 Gin

VODKA (3cL)
Absolut Vodka
Stolichnaya Vodka
Grey Goose Vodka

RUM (3cL)

Havana Club 3 ars, Silver
Matusalem Grand Reserve 15 ars
Matusalem Grand Reserve 23 ars
Botran Gran Reserve 18 ars

El Dorado 12 ars

Mount Gay XO

55
55
55

65
65

45
50
50
45

55
75
65
65
85

45
45
85

45
65
85
75
65
85

€8
€8
€8

€9
€9

€6
€7
€7
€6

€8
€11
€9
€9
€12

€6
€6
€12

€6
€9
€12
€11
€9
€12
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SPIRITS

WHISKY (3cL)

Aberlour 12 ars, Speyside, Single Malt
Glenmorangie 18 ars, Highland, Single Malt
Laphroaig 10 ars, Islay, Single Malt
Balvenie 12 ars, Doublewood

Ailsa Bay, Single Malt

Jameson Irish Whiskey

BOURBON (3cL)
Four Roses
Buffalo Trace

COGNAC (3cL)

Louis Grimaud, VSOP

Louis Grimaud Argang 2002/2004
Louis Grimaud XO

65
135
75
95
105
45

45
65

45
65
98

€9
€19
€11
€14
€15
€6

€6
€9

€6
€9
€14



ARMAGNAC

Vintage

1994
1993
1992
1991
1990
1989
1988
1987
1986
1985
1984
1983
1982
1981
1980
1979
1978
1977
1976
1975

63
64
65
66
67
68
69
70
71
72
73
74
75
76
80
83
85
88
90
94

ALTA PETUNT

€9

€9

€9

€9

€10

€10

€10

€10

€10

€10

€10

€11

€11

€11

€11

€12

€12

€13

€13

€13

m‘?j@w

3cl

1974
1973
1972
1971
1970
1969
1968
1967
1966
1965
1964
1963
1962
1961
1960
1959
1952
1949
1946
1945
1944

97
100
103
106
110
112
115
117
120
128
132
135
140
150
160
170
215
230
250
250
250

€14

€14

€15

€15

€16

€16

€17

€17

€18

€19

€19

€20

€21

€23

€24

€31

€33

€36

€36

€36
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