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HVIDVINE/WHITE WINE GLASS
FRANKRIG/ FRANCE
2023 Claude Val, Languedoc, Colombard 85

2023 Riesling, Hunawihr, Alsace

2022 Bourgogne Blanc, Cuvée Camille, Olivier Boussard
2022 Sancerre, Caillottes, Vignoble Dauny, Loire

2022 Chablis, Pascal Bouchard, Bourgogne

2022 Meursault, “Le Limozin”, Bader Mimeur, Bourgogne

TYSKLAND/ GERMANY

2023 Riesling, S.A. Prim, Halbtrocken, Mosel 15
2019 Riesling, S.A. Prim, Kabinett, Mosel

2023 Sauvignon Blanc, Weingut Knipser, Pfalz

SPANIEN/ SPAIN
2023 Bodegas Merayo, Godello, Bierzo 135
2021 As Sortes, Rafael Palacio, Valdeorras

USA
2022 Sebastiani, Chardonnay, Californien
2020 Freemark Abbey, Chardonnay, Napa Valley

SYDAFRIKA/SOUTH AFRICA
2022 Rustenberg, Chardonnay, Stellenbosch 155

ITALIEN/ITALY
2022 Avrivi, Pecorino Terre di Chieti, gko, Abruzzo 105
2022 La Tunella, Pinot Grigio, Friuli

NEW ZEALAND
2018 Astrolabe, Chardonnay

RODVINE/RED WINE

FRANKRIG/FRANCE

2023 Beavujolais Village, Sabot

2022 Bourgogne Rouge, Faively

2019  Saint Nicolas De Bourgueil, Pigeur Fou, Natur, Loire
2021 Coudoulet de Beaucastel, Cotes du Rhone

2021 Gevrey Chambertin, Faively VV

ITALIEN/ITALY

2022 Tacco Primitivo, Puglia 85
2022 Rimbalso, Le Ville di Antané
2021 Ripasso, C4 Vendri, Veneto 135

2021 Tenuta Luce, La Vite Lucente, Toscana
2020 Barolo, Grimaldi, Piemonte

2021 Amarone, Ca Vendri, Veneto

2018 Brunello, Silvio Nardi, Toscana

SPANIEN/ SPAIN

2022 Mencia Bodegas Merayo, Bierzo, Galacia

2012  Sierra Cantabria, Gran Reserva, Rioja

2021 Hacienda Monastario, Crianza, Ribera del Duero
2021  Flor de Pingus, Ribera del duero

USA

2021 Cocoon, Zinfandel, Californien 135
2020 Nielson by Byron, Pinot Noir, Santa Barbara County

2019 Ridge Vineyards Geyserville, Zinfandel

2021 Bohan Dillon, Hirsch, Pinot Noir, Sonoma Coast

NEW ZEALAND
2020 Astrolabe, Pinot Noir

ROSE
2023 SKGN Cuvee L'Escale, France Q0
2023 Nessa, IPG Méditérranée, ako, France 105

DESSERTVINE/DESSERT WINE

NV Fonseca, Tawny, Portugal Q5
2018 Fonseca LBV, Portugal 115
Castelnau de Suduiraut, Sauternes, France 150

BOTTLE

345
535
650
750
750
1350

550
695
635

650
1350

650

495
625

745

510
695
695
250
1450

345
445
635
895
Q95
1050
1150

425
995
1350
1950

625
795
Q95
1450

750

425
495

650
850
1200

Alle priser er oplyst i DKK og inkl. moms / All prices are stated in DKK and incl. VAT
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MOUSSERENDE/CHAMPAGNE

NV Crémant de Limoux, France
NV Carte Blanche, Bernard Remy France
NV André Clouet, Bouzy, France

ALKOHOLFRIJALCOHOL FREE

Hvidvin/white wine - Ebony Vale, Chardonnay
Redvin/red wine - Ebony Vale, Cab. Sauvignon
Sparkling Tea Blue

Erdinger, Weissbréu 0.5 |

Carlsberg, Nordic

FLASKE/BOTTLES
Sodavand/soda

Alm. ol/beer 0,33 cl.

Lux. el/ lux. beer

Thoreau, filtreret vand (pr. pers.)

FADOL/DRAFT BEER

Tuborg Classic
Carlsberg
Grimbergen Double
Grimbergen Blond
1664 Blanc

COCKTAILS

92 / 515
160 / 895
1050

GLASS BOTTLE
80 395
80 395
Q5 595

79
45

39
49
fra/from 65
20

25 CL 40 CL
49 79
49 79
69 89
o 89
(o 89

Sperg efter vores cocktailkort/ask your waiter for our cocktail menu

KAFFE/COFFEE
Americano

Café latte
Cappuccino
Cortado

Flat white

Espresso Macchiato
Espresso, single
Espresso, double
Iced coffee

Latte Macchiato
Irish coffee

TE/TEA
Perch’s Te

CHOKOLADE/CHOCOLATE

Peter Beier

39
55
49
47
45
42
29
39
55
55

42

1 pcs. 29 / 3 pes. 75

VINMENU / WINE MENU

265,365

Valg 2 eller 3 glas. Specielt udvalgt af vores Sommelier
Choose 2 or 3 glasses. Especially selected by our Sommelier

ALKOHOLFRI / ALCOHOL FREE 195

1 gl. Riesling, Goldatzel, Rheingau, Germany
1 gl. Arensbak, fermented Kombucha, Denmark
1 gl. Grapejuice, Alain Milliat, France

Alle priser er oplyst i DKK og inkl. moms / All prices are stated in DKK and incl. VAT




