BREAKFAST

AVOCADO TOAST Avocado, Tomato, Dukkah & Apetina Cheese on Toasted Sourdough Bread. 125
AVOCADO TOAST & POCHERET AG Avocado Toast served with Poached Egg. 145

HASH BROWNS Avocado, Tomato, Dukkah & Apetina Cheese with Gluten-Free Hash Browns. 125
YOGURT From Sptofte Dairy Farm with Homemade Granola, Apple Compote & Berries. 69

MELON Melon with Mint-Lemon Syrup. 49

SALAD Romaine Lettuce & Haricot Verts tossed in Avocado Vinaigrette. 69

CHEESE & BREAD Toasted Sourdough Bread with Cheese from Sptofte Dairy Farm & Jam. 65
CROQUE MONSIEUR Saucisse de Morteau, Cheese, Tomato,

Romaine Lettuce, Haricot Verts & Pickled Red Onions tossed in Avocado Vinaigrette. 145

CROQUE MADAME Saucisse de Morteau, Cheese, Tomato, Fried Fgg,

Romaine Lettuce, Haricot Verts & Pickled Red Onions tossed in Avocado Vinaigrette. 159

EGGS BENEDICT 7Two English Muffins, Ham, Spinach, Poached Egg & Hollandaise Sauce. 149

EGGS FLORENTINE Two English Muffins, Spinach, Mushrooms, Poached FEgg & Hollandaise Sauce. 149
OMELET Omelet served with Toasted Rye Bread. 109

OMELET - BACON & CHEESE Served with Bacon, Cheese & Toasted Rye Bread. 129

OMELET - HAM & CHEESE Served with Ham, Cheese & Toasted Rye Bread. 149

OMELET - MUSHROOM & SPINACH Served with Cheese, Spinach, Mushrooms & Toasted Rye Bread. 149
SCRAMBLED EGGS - BACON Scrambled Eggs with Bacon served with Toasted Rye Bread. 99
SCRAMBLED EGGS - BACON & SAUSAGES Served with Toasted Rye Bread. 119

FRIED EGGS -+ BACON Two Fried Eggs with Bacon served with Toasted Rye Bread. 99

FRIED EGGS - BACON & SAUSAGES Two Fried Eggs served with Toasted Rye Bread. 115
PANCAKES Sokkelund’s American style Pancakes served with Jam & Syrup. 109

FRENCH TOAST Sokkelund's French Toast served with Pickled Berries & Syrup. 109

FRENCH TOAST - VANILLA ICE CREAM With Vanilla Ice Cream, Pickled Berries & Syrup. 149
CROISSANT 35

We use organic Eggs from Hegnsholt -+ Sokkelund’s Bread is Organic

BREAKFAST COMPLET

SERVED EVERY DAY UNTIL 11:30

YOGURT SCRAMBLED EGGS WITH BACON CHEESE FROM S@TOFTE DAIRY FARM
Yogurt from Sptofte Dairy Farm Scrambled organic Eggs from Toasted Rye Bread with Cheese from
with Homemade Granola, Hegnsholt Farm with Bacon. Sotofte Dairy Farm & Jam.

Apple Compote & Berries.

BREAKFAST COMPLET - 155 KR. PER PERSON
BREAKFAST COMPLET INCLUDING JUICE - SMALL 210 KR. - LARGE 225 KR. - PER PERSON

Choose one of the following Juices — Sokkelund’s Green Juice, Mango Juice, Fresh Grape- or Orange Juice from Rosengaard.

Credit cars Fees - Private cards outside the EU/EEA & Corporate cards are subject to the card company’s fee.



BRUNCH

MIMOSA
Crémant with Orange Juice.
85
BLOODY VIRGIN
MARY BLOODY MARY

Tomato Juice, Vodka,
Fresh Sellery & Spices.
125

Tomato Juice, Fresh
Sellery & Spices.
85
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BLANC DE BLANCS CREMANT DE BOURGOGNE

GRAND CRU VINCENT BARON & FILS
PIERRE MONCUIT DELOS GLASS 96 - BOTTLE 630
GLASS 120 - BOTTLE 850

OYSTERS
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Served with Lemon & Vinaigrette. Oysters with Nam Jim Sauce.
1/6/12 PCS - 49/294/588 1/6/12 PCS - 55/330/660
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BRUNCH

SERVED EVERY DAY UNTIL 11:30

YOGURT HASH BROWNS & AVOCADO
Yoguirt from Sptofte Dairy Farm with Avocado, Fresh Tomato, Dukkah & Apetina
Homemade Granola, Apple Compote & Berries. Cheese served with Gluten-Free Hash Browns.
MELON CHEESE FROM SOTOFTE DAIRY FARM
Melon with Mint-Lemon Syrup. Cheese from Sprofte Dairy Farm & Jam.
SCRAMBLED EGGS BREAD BASKET
WITH BACON & SAUSAGES

Sokkelund’s homemade Popovers &
Scrambled organic Eggs from Toasted Rye Bread with Butter.
Hegnsholt with Bacon & Sausages.

CHOOSE BETWEEN SOKKELUND’S GREEN JUICE, MANGO JUICE,
FRESH GRAPE- OR ORANGE JUICE FROM ROSENGAARD.

BRUNCH INCLUDING LARGE JUICE 295 KR. PER PERSON

BRUNCH INCLUDING

SOKKELUND’S

DK o€ ahey

BRUNCH INCLUDING LARGE JUICE & AMERICAN STYLE PANCAKES
SERVED WITH JAM & SYRUP.

339 KR. PER PERSON

Please do not hesitate to contact our staff for any questions regarding food allergies and/or intolerances.



JUICE & CORDIALS GINGER SHOT

Organic Peruvian Ginger with

GREEN Orange, Lemon & Chamomile.
Sokkelund’s Green Juice made from Apple, Handmade in Denmark by Crafft.
Spinach, Cucumber, Ginger, Lime & Mint. 55/70 6 CL. - 49
GRAPE
Fresh Grape Juice KOMBUCHA &
from Rosengaard. 55/70 ICED TEA
ORANGE

KOMBUCHA LINDEN FLOWER
Folk - organic Danish produced Kombucha.
Fermented Green Tea with Linden Flower flavor. 60

Fresh Orange Juice
from Rosengaard. 55/70

MANGO

. KOMBUCHA CHERRY
Mango Juice. 52/64

Folk - organic Danish produced Kombucha.

ELDERFLOWER Fermented Green Tea with Sour Cherry flavor. 60

Organic Danish Elderflower.

. ) i ICED TEA PEACH
Served with Still or Sparking Water. 55

Cold Brewed Earl Grey from Palais des Thés.
Served with Peach Syrup & Lemon. 55

ICED TEA MINT

Cold Brewed Earl Grey from Palais des Thés.
COFFEE Served with Mint Syrup, Fresh Mint & Lemon. 55

DRIP COFFEE adLibitum 43

ESPRESSO 32

AMERICANO Db Epresso 40 4

FLAT WHITE 47 UWA
CORTADO 40

CAFFE LATTE 50 GAMMEL DANSK
CAPPUCCINO 47

ICED CAFFE LATTE 50 ARNBITTER

FERNET BRANCA
4 CL. - 70
TEA
GREEN - LONG JING - Chinese Green Tea from Zhejiang - Light sweet Tea. 3 MIN.
QUINCE - THE DU LOUVRE - Chinese Green Tea with Quince, Plum & Apple. 3 MIN.
HERBAL - L"HERBORISTE N95 - Herbal Tea with Lemon Grass, Ginger & Ironwort. 5 MIN.
WHITE - THE DES SONGES BLANC - White Chinese Tea with Strawberry & notes of Roses & Citrus. 5 MIN.

ROOIBOS - ROOIBOS DU HAMMAM - Rooibos with Flowers & Red Berries - Caffeine Free. 5 MIN.
EARL GREY - THE DES LORDS - Black Chinese Tea with Safflower & Bergamor. 5 MIN .

Sokkelund's selection of Teas are from Palais des Thés.
Tea is served in a Pot & the price is per person 55 kr.

oA Tea

SOKKELUND’S FRESH MINT TEA SERVED WITH MINT SYRUP 55



