
Chef’s Special

Brunch Served until 12:30

Monroe
Baked eggs – cherry tomatoes – spring onions.
Avocado – pickled red onions –  
chopped almonds.
Yogurt – forest berry compote – nut mix.
Cow’s milk cheese – jam.
Fresh fruit.
Bread – butter.

135 DKK

Bogart 
Baked eggs – cherry tomatoes – bacon –
brunch sausage from Nørre Søby.
Potato rösti – herb dressing.
Salmon mousse – cranberries.
Rosemary ham – red pesto – semi-dried
tomatoes.
Cow’s milk cheese – jam.
Bread – butter.

135 DKK

Gratinated Goat Cheese
Goat cheese – pointed cabbage – semi-dried 
tomatoes – nut mix – balsamic glaze – toasted 
bread.

99 DKK

Avocado Toast
Avocado – almond cream – pickled red onions 
– arugula – tomato – toasted rye bread.

99 DKK

Salmon Mousse 
Smoked salmon – pointed cabbage – fresh 
herbs – lemon oil – cranberries –  
toasted rye bread.

99 DKK

Panini 
Spicy sausage – cheese – red pesto – tomatoes 
– arugula – red onions – parmesan –  
white bread.

99 DKK

Goat Cheese Salad
Gratinated goat cheese on white bread – salad 
– cabbage – pickled green tomatoes – haricots 
verts – red onions – olives – walnuts –
balsamic dressing.

135 DKK

Green Salad with Lentils
Crisp salad – lentils – cabbage – pickled red 
onions – cherry tomatoes – salad cheese –  
mustard dressing – root vegetable chips.

109 DKK
Add: Smoked salmon, avocado, or breaded 
chicken – 35 DKK.

Our chef’s special is a unique dish that complements our 
regular menu with exciting new flavors. Inspired by sea-
sonal ingredients and the chef’s creativity, these specials 
are available for a limited time. Prices vary depending on 
the dish.
Ask at the bar or check the board for today’s offering.
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Gluten-free bread available for an 
additional 15 DKK.

Please order food and drinks at the bar.

Warm Whole Grain Bun
With butter.

29 DKK
Add: Cheese, ham, or jam – 15 DKK.

Menu



Cafe biffens burger
Choose between minced beef patty, breaded 
chicken, or veggie patty.
 

Cheddar cheese – salad – tomato – red onions 
– pickles – bacon – herb dressing.
Served with thick-cut fries and garlic mayo.

155 DKK

Nachos 
Tortilla chips – salsa – cheddar – jalapeños.
Served with guacamole and sour cream.

109 DKK
Add: Chicken – 35 DKK

Chili sin carne
With tortilla chips – sour cream – pickled red 
onions – gremolata.

99 DKK

Crispy Fried Plaice
With hand-peeled shrimp – caviArt – tartar 
sauce – herbs – pickled mustard seeds – lemon 
– toasted white bread.

145 DKK

Pasta puttanesca
Tomato sauce with garlic, olives, capers, ancho-
vies – parmesan and parsley on top.

129 DKK

Children’s Burger
Breaded chicken – salad – cucumber – mayo.
Served with thick-cut fries and ketchup.

85 DKK

Warm Pancakes
Served with forest berry compote  
and maple syrup.

45 DKK

Café’s Confectionery
Check the bar for today’s selection.

25 DKK

Cake
Served with whipped cream 
or sour cream.

45 DKK

Snacks
Thick-Cut Fries

With garlic mayo.

59 DKK

Cheese Platter
Four different cheeses with compote – rye bread chips.

89 DKK

Snack Basket
Onion rings – chili cheese tops – potato rösti –

mozzarella sticks – herb dressing.

79 DKK

Tortilla chips 
With salsa and guacamole.

49 DKK

Root Vegetable Chips with Dip 49 DKK
Olives 39 DKK

Salted Almonds 39 DKK
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Gluten-free bread available for 
an additional 15 DKK.

Please order food and drinks at the bar.
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