
                                                   

 
 
 
SALMON SANDWICH 
Smoked Salmon -Rye bread -salad 
herbs mayonnaise - avocado – cottage 
cheese with radishes and chives 139,- 
 

CHICKEN TOAST 
Sourdough bread - Chicken salad 
bacon crunch  - Pickled beech hats 
chips – watercress 129,- 
 

AVOKADO TOAST 
Butter-toasted sourdough bread - avocado 
hummus -  mozzarella  - semi dry tomato 
pickled onions - bacon crunch 129,- 
 

CROQUE MONSIEUR 
Sourdough bread - mustard dressing 
with truffle and pickled mustard seeds 
Serrano - cheese - Pickled cucumber 129,- 
* With fried egg                     + 30,- 
 
 

 
 
 

 
“THE CHICK” 
Chicken salad - bacon crunch  
Pickled beech hats - chips – watercress 89,- 
 

“THE EGG” 
Eggs - hand peeled shrimp - tomato 
herbs mayo - Lemon pearl - herbs 99,- 
 

AVOCADO  
Smoke mayo - pickled pearl onions  
bacon crush - fresh herbs 89,- 
* With fried egg                      + 30,- 
 

“THE FISH” 
Deep-fried fish - remoulade - pickled 
cucumber - cherry tomato - fresh herbs 99,- 
* With hand-peeled shrimp + 30,- 
 
 

 
 
 
SNACK BASKET  
* 2 chicken sticks - 2 Tiger-prawns in Panko 
* 2 mozzarella Sticks - 2 onion rings - 2 falafel 
* Served with chilimayo and aioli                    99,- 
 

NACHOS 
Mild cheddar - Jalapeño - homemade salsa 
Guacamole and Crème fraiche 99,- 
* Nachos with chicken:      139,- 
   
CRISPY FRIES  
With parmesan - thyme - aioli  59,- 
 
SMOKED TUNA TARTARE 
Avocado – herbal mayo – herb salad 
Butter-toasted sourdough bread  119,- 
 

HAND PICKLED SHRIPMS 
Aioli – lime – mitzuna 
toasted sourdough bread 119,- 
 

SPICY TOMATO SOUP 
Vegetables – chili – cheese bread with garlic 89,- 
 
 
 
 
 
 
Crisp salad - melon - avocado 
pickled red onions - fresh mozzarella - maize 
Semi Dried tomatoes - marinated olives 
herbal cream 
* Served with freshly baked buns and butter 139,- 
 

TOPPINGS FOR BOWLS:     Per.choise  + 30,- 
* Chicken breast and bacon crunch 
* Marinated tiger prawns - Nigella 
* Smoked salmon - Nigella 
* Falafel  
 
 
 
 

SANDWICH & TOAST 

OPEN SANDWICH  * Until 17.00 
 

SNACKS & STARTERS 

CRISPY SALAD BOWL 
 



                                                   

 
 
 
* All our burgers are served with fries and aioli   
 

CAFÉ BURGER 
Minced beef patty - smoke mayo - lettuce 
Cucumber - tomato - deep-fried onion 
caramelized onions - cheese - bacon 169,- 
 

BEARNAISE BURGER 
Minced beef patty - Bearnaise - mayo - salad 
Cucumber - tomato - deep-fried onion rings 
cheese - bacon - caramelized onions 179,- 
 

CHICKEN BURGER 
Grilled Chicken Breast - Smoked Mayo 
Cucumber - deep-fried onion rings - bacon 
salad - pickled red onions - cheese 169,- 
 

VEGETARIAN BURGER 
With vegetable beef 
Salsa - Hummus - pickled red onion 
salad - cucumber - cheese 169,- 
 

* All our burgers are also available gluten free + 25, - 
 
 
 
 
 
Min. 2 persons. 
 

* Aioli - hummus - nuts 
* Tiger Shrimp - Herbs mayo - nigella seed 
* Bresaola - truffle mayo - parmesan 
* Tuna mousse - pickled red onions  
* Chicken salad - pickled brown beech mushrooms 
   bacon crunch 
* 3 cheeses - compote 
* Passion Mousse - crystallized chocolate berries 
* Served with freshly baked buns 
   homemade crispbread and butter 
Per. Person 229,- 
 
 
 

 
 
 
 

“PARISER BØF“ 
Minced beef patty on butter-fried sourdough bread 
raw egg yolk - raw onions 
capers - horseradish - beetroot 159,- 
* With fried eggs                                               + 30,- 
 

“STJERNESKUD“ 
Fried and steamed plaice fillet 
sourdough bread - hand-peeled shrimp 
Tiger prawns - fresh green asparagus 
cherry tomato - herbs 
lemon pearls - red dressing 189,- 
 

FISH & CHIPS 
Deep-fried white fish - crispy fries 
Herbs creme - pea pure - chilli mayo 149,- 
 
 
 
 
 
 
PEPPER STEAK 
200 g fillet of beef – confit potato – fried 
broccolini with feta and cashew nuts 
Madagascar carp sauce                                         279,- 
 
STEAK BEARNAISE 
200 g fillet of beef - crispy fries 
Bearnaisesauce – baked asparagus 
with parmesan and bacon            279,- 
 
 
 
 
 
 
 
 
 
 
 
 

BURGERS 

TAPAS 

CLASSICS  Danish specialities 
 
 

STEAKS 



                                                   

 
 
 
 
CREME BRÛLEÈ 
Sour sorbet 99.- 
 

CHOCOLATE FONDANT 
Rhubarb ice cream 99,- 
 

CHEESECAKE WITH LEMON 
Merinque - berries 99,- 
 
 
 
 
 
 
BUN 
With cheese - jam 59,- 
 
”HINDBÆRSNITTE”                                                      
Danish speciality 49,- 
 
BROWNIE 
With salted caramel and berries                          49,- 
 
 
 
 
 
 
CHILDREN BURGER 
Cheese - bacon - salad - cucumber 
fries - ketchup 99,- 
 

NUGGETS 
Fries - ketchup    99,- 
 

DEEP FRIED FISH 
Frites - ketchup                                 99,- 
 

BELGIAN WAFFLE 
Vanilla ice - chocolate sauce - berries 69,- 
 
 
 

 
 
 
 
HUGO SPRITZ 85,- 
 
LIMONCELLO SPRITZ 85,- 
 
APEROL SPRITZ 95,- 
 
MALFY GIN & TONIC 99,- 
 
GIN MANGO 99,- 
 
RED STORM  99,- 
 
CUBAN MOJITO 99,- 
 
PASSION ATTRACTION 99,- 
 
KONRAD´S CREATION 
Ask the waiter 99,- 
 
NOT A FROSEN STRAWBERRY DAIQUIRI 105,- 
 
CLOVER CLUB 105,- 
 
ESPRESSO MARTINI 105,- 
 
WHITE RUSSIAN 105,- 
 
AMARETTO SOUR 110,- 
 
WHISKEY SOUR 120,- 
 
 
 
IRISH COFFEE 65,- 
 
LUMUMBA  65,- 
 
HOT COINTREAU                    65,- 
 
 
ASK FOR OUR COCKTAIL CARD. 
 

THE SWEET 

FOR THE COFFEE 

FOR THE CHILDREN 

DRINKS 



                                                   

 

 
 

 
 
 

* With whipped cream 
Strawberry Milkshake 59,- 
Caramel Milkshake 59,- 
 
 
 Coca Cola - Coca Cola Zero - Fanta 

Sprite Zero - Lemon - Sparkling water 
Sparkling water with lemon 
* Glass 0,25 ltr. 39, - 
* Glass 0,50 ltr. 59, - 
 
Freshly squeezed orange juice 0,25 49,- 
Freshly squeezed orange juice 0,40 59,- 
Apple juice 0,25 39,- 
Apple juice 0,40 55,- 
Ice coffee Latte 55,- 
Choco Iced Coffee 59,- 
Iced chai latte 59,- 
 

 

 

 

 

Elder flower 49,- 
Blackberry 49,- 
Raspberry 49,- 
Rhubarb            49,- 
 

 

 

 

 

OUR WATER 

COLD DRINKS 

ORGANIC JUICE 

MILKSHAKE 

Strawberry 49,- 
Peach 49,- 
Passion 49,- 
Mango 49,- 
 

 

 

FRENCH SODA 

Small pot of Coffee Press 1-2 cups 50,- 
Large pot of Coffee Press 4-5 cups 99,- 
Small Cafe Latte 45,- 
Large Cafe Latte 55,- 
* With double shot                       + 10,- 
Cappuccino 55,- 
Espresso 35,- 
Americano 39,- 
Tea pot 2 cups 50,- 
Tea pot 4-5 cups 99,- 
Chai Latte 49,- 
Hot chocolate with whipped cream 49,- 
Syrup for coffee                                  10,- 
Irish Coffee 59,- 

 

 

HOT DRINKS 

Konrad spring water 0,5 ltr.  39,- 
Aqua Panna no sparkling 0,75 70,- 
 

 

 

 

 

 

 

Lemonade with Elder flower and passion. 
Topped with sparkling water and ice 59,- 
 

 

 

 

 

LEMONADE 

Milk added 
Forest fruits / Elderflower 59,- 
* Summer dream: 
Strawberry - mango - Sea buckthorn 59,- 
 

 

 

 

 

SMOOTHIE 
Carlsberg plain draft beer 0.25 40,- 
Carlsberg plain draft beer 0,40 59,- 
Tuborg classic draft beer 0,25 40,- 
Tuborg classic draft beer 0,40 59,- 
1664 draft beer 0,33 59 - 

 

 

 

 

DRAFT BEER 

SPECIAL BEER 

Brooklyn East IPA  0,33                            65,- 
Jacobsen Brown Ale 0,33                              65,- 
Grimbergen Dobbel Ambra 0,33 65,- 
Nordic non alcoholic beer                         65,- 
 
 
 
 
                    
 

MIMOSA 
Choose between Asti or Prosecco 
Bubbles and freshly squeezed orange juice 99,-                   
 

 

 

 



                                                   

 

 

 
             

 
 

             

1.    Moscato d´Asti, Italy (Sweet) 299,- 
2.   * Per. Glass   99,- 
3.   Prosecco, Italiy (Dry) 299,- 
4.   * Per. Glass 99,- 
 
5.  Champagne, Moët Brut Imperial     699,- 
7.  Champagne, Moët Rose Imperial     699,- 
8.  Champagne, Moët Nectar Imperial 699,- 
 
 

BUBBLES 

Konrad water 0,5 ltr. 38,- 
Acqua Panna non sparkling 0,75 ltr 70,- 
 

 

 

WATER FOR THE WINE 

10. House White 279,- 
11. * Per. Glass 79,- 
12.  Riesling Spätlese 
 Palmberg Pfalz Germany (Sweet) 349,- 
13. * Per. Glass 99,- 
14. Riesling organic 
 Sipp Mack, Alsace, France 399,- 
15.       Chablis 
           Joëlle Vrignaud, France 499,- 
16.       Ramon do Casar Blend 
           Galicien, Spain 349,- 
17.       Sauvignon Blanc 
           Mount Riley, New Zeeland 349,- 
 

 

 

WHITE WINE 

30. House Rosè 279,- 
31. * Per. Glass 79,- 
 

 

 

ROSÈ WINE 

40. House Red 279,- 
41. * Per. Glass 79,- 
43.      Barbera d'Alba Superiore, 
           Froi Massimo Rivetti Italy 399,- 
44. * Per. Glass 99,- 
45. Beaujolais Villages 
 Domaine de Colette, France 349,- 
46. Cotes du Rhone 
            De La Janasse, France 359,- 
47.       Amarone Classico Acinatino 
            Accordini, Veneto, Italy 699,- 
48. Rioja Reserva 
            Bodegas Altanza, Spain 459,- 
50. Pinot Noir 
 Murphy Good Winery, USA 399,- 
 

 

 

RED WINE 

81.       House Dessert Wine 
           Domaine de la Motte. France 
           * Per. Glass  79,- 
 
84.      Late Bottled Vintage Port  
           Quinta do Pego, Portugal 498,- 
85.      * Per. Glass 99,- 
 

DESSERT WINE 


