
 
Viva España (min 2 pers.)                                  p.p. 	 149,- DKK
Platter with aged Iberian ham, Danish “Fanø” ham, 
fennel salami, Manchego and Primadonna cheeses, 
Marcona almonds, olives, sun-dried cherry tomatoes, 
and aioli. Perfect as a starter.

Burrata	 125,- DKK
A wonderful combination of Burrata cheese with 
marinated cherry tomatoes, basil, and fresh berries.

Chèvre	 135,- DKK
Baked goat cheese served on a fresh salad and topped 
with acacia honey and salted roasted nuts.

Pimientos de Padrón	 89,- DKK
Small green peppers fried in olive oil and finished with a 
sprinkle of Maldon sea salt.(Approximately every tenth 
pepper is spicy – but which one?)

Albondigas	 95,- DKK
Spanish meatballs in a lightly spiced tomato sauce. 
Topped with Parmesan cheese and finely chopped parsley.

Creole Chorizo	 89,- DKK
Spicy and flavoursome Creole chorizo sausage fried with 
red wine and acacia honey. Our favourite.

Patatas Bravas	 84,- DKK
Oven-roasted rosemary potatoes served with 
Salsa Brava and aioli.

Gambas Pil-Pil	 149,- DKK
The ultimate Spanish tapas dish. King prawns sautéed in 
olive oil with garlic, chilli, parsley, and our own special 
Pil-Pil seasoning.

Tapas Pizza	 74,- DKK
Mini pizza (18 cm). Choice of chorizo, ham, 
or Margherita.

Verduras Fritas	 79,- DKK
Fried vegetables.

Snacks & Sides
Marcona almonds with rosemary.	 49,- DKK
Mixed Spanish olives.	 49,- DKK
Aioli.	 45,- DKK
Warm artisan bread with whipped butter.                        p.p	 35,- DKK

Say Cheese	 145,- DKK
Selection of Danish cheeses from Grand Fromage. 
Served with walnut crumble and seed crackers.

Mango Dream	 95,- DKK
Vanilla ice cream coated with mango purée. Topped 
with grated white chocolate and finely chopped almonds.

I Scream	 75,- DKK
Three scoops of vanilla ice cream with fresh berries.

Homemade cake (ask your waiter)	 49,- DKK

Homemade Cloudberry Liqueur	 110,- DKK

EVENING MENU 
(5.30 PM - 9.00 PM)

Starters
The Classic	 124,- DKK
Shrimp cocktail with hand-peeled shrimp, fresh salad, 
and Thousand Island dressing.

Viva España (min 2 pers.)                                    p.p. 	149,- DKK
Platter with aged Iberian ham, Danish “Fanø” ham, 
fennel salami, Manchego and Primadonna cheeses, 
Marcona almonds, olives, sun-dried cherry tomatoes, 
and aioli. Perfect as a starter.

Gazpacho con Fresa	 129,- DKK
Creamy vegetable soup with strawberries. Topped with 
finely chopped almonds and fresh basil. 
Served cold. Pure delight!

Pata Negra	 249,- DKK
Platter (80 g) of the ultimate Iberico Bellota ham, from 
acorn-fed pigs. Served with Spanish olives.	 .

Main Courses
Greetings from Norway	 389,- DKK
Double-smoked salmon served with sautéed vegetables 
and oven-roasted thyme potatoes. Topped with our 
homemade mango salsa.

Lofoten	 379,- DKK
Oven-baked boneless cod loin served with sautéed 
vegetables, thyme potatoes, and Liseleje sauce.

Marinated chicken breast	 225,- DKK
Marinated chicken breast served with sautéed 
vegetables, thyme potatoes, and Hollandaise sauce.

Pasta Basta	 210,- DKK
Tagliatelle with Spanish meatballs and a lightly spiced 
tomato sauce. Topped with Parmesan cheese.

Pasta Bella	 225,- DKK
Tagliatelle with smoked salmon, zucchini, and fresh 
spinach. Served in a mild, creamy sauce.

American Style Burger	 185,- DKK
200 g juicy Angus beef burger in a brioche bun with crisp 
lettuce, soft onions, and Cheddar cheese. Served with 
oven-roasted thyme potatoes and coleslaw.

The Vegetarian	 235,- DKK
Tagliatelle with sautéed vegetables, pesto, and 
Parmesan cheese.

Desserts

À La Carte Tapas


