drinks

sparkling

2019 cave genouilly, cremant de bourgogne, bdb
N.V pol rogenr, brut réserve, champagne

white

2024 panrtisans, chenin blanc, roussillion

2025 pieropan, soave classico, veneto

2024 sem, grenache & macabeu, unic blanc, roussillion
2023 domaine trapet, rieseling, beblenheim, alsace
2024 famille matrot, bourgogne blanc, bourgogne
rosé

2024 chateau de berne, romance, provence
orange

2023 |uca bambanra, vecchio mediterraneo, sicily
red

2023 anne pichon, grenache noir, provence

2023 luca bambanra, nero d'avola, il classico, sicily
2024 |a petit seeun, cabernet franc, globule rouge, loire
2023 manrcel lapierre, morgon, beaujolais

2023 pierre bourée, bourgogne rouge, bourgogne
long drinks

paloma

gin & tonic

apenrol spritz
vermouth & tonic

beenrs

30c|

oy - pilla av snanr - lager

oy - hanin gali - ipa

foroyabjonr - slupp - vienna lagenr
oy - 0.0Y - alc. free lagenr

gl / btl
05/475
165/950

80/400
90/450
120/600
140/700
150/850

90/450

120/600

80/400
105/525
120/600
140/700
150/750

120
120
120
120

55
65
55
55



food & snhacks

shacks
olasagasti anchovies + mayo + lemon + grilled bread 165
selection of ham & cured meats 145
cheese 2/4 pcs + garniture + crackers 80/150
charcuterie board - ham + cured meats + cheese + nibbles 265
foie gras torchon + pistachio + plum marmelade 135
bread + butter 40
chisps 50
cashews 50

gnreen olives 50

cavianr

30g gastrounika caviar + blinis + sour cream 595

oysters
gillardeau oysters 3 pcs + mango&chili 160

pasta
ravioli + parmigiano + ramson + bacon + asparagus 195

tortiglioni + tomatoes + scallops + shimps + basil 225

sweet

vanilla custard + rhubarbs 85

a taste of vingarourin

shacks to share - nreccomended for 2-3 people

olasagasti anchovies + mayo + lemon + grilled bread
selection of cured meats & ham
foie gras torchon + pistachio + plum marmelade
gillardeau oysters 3 pcs + mango&chili

bread + buttenr

595

a taste of vingardurin + 30g gastro unika cavianr
1150

please let your waiter know about allergies
all prices are in DKK



