FRIDAY-SUNDAY 09.00 - 14.00

“WEEKEND

BRUNCH

[} MimosA 65, [ ] ORANGE JUICE 40,-
[] BLOODY MARY 75, [ ] GINGERSHOT = 25,-

[}3for 125, [ ]5for 155, [ ]7 for 185,-

ENGLISH i DANISH
BAKERY | BAGT
D SOURDOUGH BREAD with butter D SURDEJSBR@D med smer
D CROISSANT D CROISSANT

D PAIN AU CHOCOLAT

FRENCH CLASSICS

[ ] CROQUE MONSIEUR

DAIRY

D GREEK YOGHURT with compote & granola
[} FRIED HALLOUMI with hot honey
D CHEESE with compote

PROTEIN

[] SCRAMBLED EGGS
[] SPICY FRIED EGGS

D RAMSON SAUSAGES
D CRISPY BACON
D SALMON SMASH with smoked cheese

FRUIT & GREENS

[]1/2 AVOCADO
[ MIXED FRUIT
[] TOMATO SALAD

SWEET TOOTH

D AMERICAN PANCAKES

D PAIN AU CHOCOLAT

FRANSK KLASSIKER

[} CROQUE MONSIEUR

MLJERI

D GRASK YOGHURT med kompot & granola
[} STEGT HALLOUMI med hot honey
D OST med kompot

PROTEIN

D RORAG
[] SPICY SPEILAG

[ ] RAMSLOGSPRISER
[ ] SPROD BACON
D LAKSE SMASH med varmreget laks

GRONT & FRUGT

[]1/2 AVOCADO
[] DAGENS MIX FRUGT
[] TOMATSALAT

DEN SODE TAND

D AMERIKANSKE PANDEKAGE



FRIDAY - SUNDAY 12.00 - 15.00

“WEEKEND

DAYTIME
ENGLISH i DANISH
%/~ = can be made vegetarian %~ = kan laves vegetarisk
BURGER + FRIES 5~ 145,- BURGER + FRITTERS~ 145,-
BEEF OR VEG PATTY, CHEESE, BACON, OKSEK@D ELLER VEG, OST, BACON, TOMAT,
TOMATO, SALAD, LE-WEEKEND DIP + FRIES SALAT, LE-WEEKEND DIP + POMMES FRITES
CROQUE MONSIEUR 105,- CROQUE MONSIEUR , 105,-
WITH SMOKED HAM & GRUYERE CHEESE MED ROGET LANDSKINKE OG GRUYERE
- REJESANDWICH T~ 115
SHRIMP SANDWICH ~~ 15, AVOCADO, SPRODE REJER, SALAT, AIOLI
AVOCADO, SHRIMP, LETTUCE, AIOLI
- BLT SANDWICH 5~ 115,-
BLT SANDWICH "~ 115,- BACON, SALAT, TOMAT, AIOLI
BACON, LETTUCE, TOMATO, AIOL
GEDLOSTLSALAT S~ 165,
GOAT CHEESE SALAD S~ 145, BLANDET GR@N SALAT MED CREMET
MIXED GREENS WITH CREAMY GOAT GEDEOST, NODDER & EN LET
CHEESE, NUTS, AND A LIGHT VINAIGRETTE
VINAIGRETTE
TO SUARE TIL DELING
175,-
CLUARCUTERIE 175.. CHARCUTERIE -
MAT PLATTER 95, 'égf['};‘gr o
CHEESE PLATTER 95.- '
SWEET STUFF SWEET STUFF
CAKE OF THE DAY 45 - , DAGENS KAGE 45,-
PAIN AU CHOCOLATE 35,- i PAIN AU CHOCOLATE 35,-
CROISSANT 35- ' CROISSANT 35 -
BISTRO

@LEWEEKEND _VESTERBRO



TUESDAY - SATURDAY 16.00 - 21.00

“WEEKEND

ENGHAVEVE] 20, VESTERBRO

3 COURSE MENU

ASK OUR WAITERS!

MAINS

STARTERS

80,-

RATATOUILLE with feta cheese & sesame
GOAT CHEESE CROSTINI with cherry-onion chutney
GARLIC SHRIMP with breadcrumbs & chilli

STEAK 245,

200g STRIP LOIN ON PEPPER SAUCE,
VEGETABLE GARNISH & SIDE OF YOUR
CHOICE

COQ AU VIN 225,

TENDER CHICKEN SLOW-COOKED IN RED
WINE AND HERBS & SPICES, IN A RICH,

SIDES 55 - SAVORY SAUCE, & SIDE OF YOUR CHOICE
FRIES FISH STEW 175,-
MASHED POTATOES A HEARTY STEW WITH TENDER FISH, SHRIMP,
BRUSSEL SPROUTS AND MUSSELS SIMMERED WITH VEGETABLES,
SALAD HERBS, AND A RICH, FLAVORFUL BROTH & SIDE
RATATOUILLE OF YOUR CHOICE

REDFISH 195,-
TO SHARE WITH BEURRE BLANC, PARSLEY, ONION,

CAPERS, & A SIDE OF YOUR CHOICE
CHARCUTERIE 175,-
MEAT PLATTER 95 - BURGER 7~ 170,-
CHEESE PLATTER 95, BEEF OR VEG PATTY, CHEESE,
GORDAL OLIVES + AIMONDS 5. fAF%cggl, TOMATO SALAD, LE-WEEKEND DIP
BREAD + OLIVE OIL 35,

LINGUINE AGLIO E OLIO S~ 165 -
DESSERTS CLASSIC ITALIAN PASTA TOSSED WITH

- — GARLIC, OLIVE OIL, CHILI FLAKES, & FRESH

CREME BRULEE 65 - HERBS
CHOCOLATE MOUSSE 65 - ADD CHICKEN OR SHRIMP +25
BAKED CAMEMBERT 65,- - 165

MIXED GREENS WITH CREAMY GOAT
CHEESE, NUTS, AND A LIGHT VINAIGRETTE

BISTRO
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