MENU

From the bakery

Croissant from Andersen & Maillard

Sour dough or homemade rye, whipped butter, Danish cheese

Norwegian waffel, blue berry jam, whipped creme fraiche or “brunost”

Cake of the day

Sandwiches

Sour dough, goat-cream cheese, grilled vegetables, Alex’ chimmi, raddichio

Homemade rye bread, misomayo, potatoes, sesame, chili, pickled onions

Grilled cheese: coarse mustard, three cheeses, sauerkraut

Ham & Cheese: Dijonaise, 3 cheeses, danish ham

Other

Smoked and salted almonds
Nocellara olives
Soda pops from Vild Is

Soft Drinks

Danskvand

Sodavand fra Depanneur

Vild Brus fra Thy
Zble-schorle

Maté Maté

Hjemmelavet iste

Kombucha fra Table Ferments

Beer

Hoker Bajer

Herslev on tap

Herslev ’Ingefeer brus’ 0,0%
Heineken 0,0%

Herslev 'Under Solen IPA’ 0,5%

23
35
35
35
35
40
99

23
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40
40
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Wine

Bubbles

2022, Azimut, cava brut nature, F
NV, Voria, pet-nat, Sicilien, IT

White/Orange

2021, Sehnsucht, mic, G

2022, Rufia Branco, mix, P (O)
2021, PDV, Cataratto, IT

2022, Roche Blanche, SB, F
2022, Légéreté, blend, F (O)

Red

2020, Liebevoll, mix, G

2021, Unlitro Alicante, I

2021, Monochrome, Syrah, F

2019, PDV, Perricone, 2019, red, IT

2022, Rubra Mixtura, Frakovka, CZ

ENG

30
95
50
Daily price
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85
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75/375
100/425

75/300
85/375
85/400
95/475

75/300
85/400
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115/585

Check the board for our seasonal quiche, salads and hot dishes



MENOU DK

Bagvoeerk

Croissant fra Andersen og Maillard 30

Surdejsbred eller hjemmebagt rugbred, pisket smar, vesterhavsost 55

Norsk vaffel, marmelade, creme fraiche eller brunost 50

Dagens kage Dagspris

Sandwiches

Surdejsbred, gedefriskost, grillet gront, Alex’ chimmi, raddichio 50/85

Hjemmebagt rugbred, misomayo, kartofler, sesam-chili, rucola, syltede log 75

Grilled cheese: grov sennep, 3 oste, sauerkraut 85

Grilled Ham & cheese: Dijonaise, vesterhavsost, dansk gkologisk skinke 85

Andet

Saltede ngdder 35

Nocellara oliven 35

Sodavandsis fra Vild Is 28

Kolde Drikke Vin

Sparkling water 25 Bobler

Sodas from Depanneur 35 2022, Azimut, cava brut nature, F 75/375

Vild Brus from Thy 35 NV, Voria, pet-nat, Sicilien, IT 100/425

Apple-schorle 35

Maté Maté 35 Hvid/Orange

Homemade ice-tea 40 2021, Sehnsucht, mic, G 75/300

Kombucha from Table Ferments 55 2022, Rufia Branco, mix, P (O) 85/375
2021, PDV, Cataratto, I'T 85/400

ol 2022, Roche Blanche, SB, F 115/585

Hoker Bajer 25 2022, Légéreté, blend, F (O) 75/300

Herslev fadel 40/65

Herslev ’Ingefeer brus’ 0,0% 40 Rad

Heineken 0,0% 40 2020, Liebevoll, mix, G 75/300

Herslev 'Under Solen IPA’ 0,5% 42 2021, Unlitro Alicante, I 85/400
2021, Monochrome, Syrah, F 85/400

2019, PDV, Perricone, 2019, rod, IT 95/425
2022, Rubra Mixtura, Frakovka, CZ 115/585

Tjek tavlen for scesonens tcerte, salat og dagens varme ret



