MAGASASA ISTEDGADE

Klassisk kinesisk mad

S

Magasasa Istedgade Dim Sum & Cocktails
Istedgade 4 Fleesketorvet 54-56
1650 Kebenhavn V 1711 Kebenhavn V

TIf. +45 33 23 80 88 TIf. +45 33 23 80 89

www. magasasa.dk



VELKOMMEN

Magasasa Fusion Kitchen

har udviklet retter, hvor vi
anvender traditionelle asiatiske
ingredienser. Vi arbejder
saerligt med madens smag og
look ved at give vores retter

et lekkert moderne touch.

Det er ikke blot kinesisk mad
men et moderne kokken med
kinesiske saertraek.

Magasasa Fusion Kitchen

has developed various dishes
using traditional Asian food
ingredients. We have been
continuously working to
maintain our food’s flavour
and look by giving our dishes a
creative modern touch. It is not
just ‘Chinese food’ anymore,
but delicious modern cuisine
with Chinese elements.

Abningstider:
Open Hours:

Mandag - Sendag:
Monday - Sunday:

11.00 - 23.00

(Kekkenet lukker 22.00)
(Kitchen closes at 22.00)



Nyd our traditionel kinesisk madkultur. Enjoy our traditional Chinese food

Vi gor derfor ikke forskel pa forretter og culture, Therefore, in MAGASASA we
hovedretter pa MAGASASA. don’t differ starters and main courses.
Disse krydderier anvendes for at These spices are put into dishes to
fremhaeve smagen, men er ikke egnet til enhance the taste, however, they are
at spises direkte. not suit for eating directly.
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Vegetariske mini forarsruller (10 stk.) med sad chilisauce.
Vegetarian mini spring rolls (10 pcs.) with sweet chilisauce.

Forarsrulle med andeconfit (3 stk.) med sed chilisauce.
Duck confit spring rolls (3 pcs.) with sweet chili sauce.

Dybstegte gyldne tigerrejer (3 stk.) med sed chilisauce.
Deep fried golden prawns (3 pcs.) with sweet chili sauce.

Vegetariske dumpling (3 stk.) med kinesisk ramslag og zeg.
Vegetarian dumpling (3 pCS.) with Chinese ramsons and eggs.

Klassisk dumplings (4 /10 stk.) med svinekad og kinakél indpakket i hvedede;.
Classic dumplings (4 /10 pcs.) with minced pork and Chinese cabbage in wheat dough.

FAbAKAE (/K A7) 42,- DKK / 85,- DKK

Pandestegte dumplings (4 /10 stk.) med hakket svineked og kinesiske ramslag.
Pan-fried dumplings (4 /10 pcs.) with minced pork and Chinese ramsons.

AL (N / KA7) 45,- DKK / 95,- DKK
Krydrede oksekgdsstrimler med chilisauce

Seasoned shredded beef with chilisauce \
AAFH A 55,- DKK

Ham Sui Gok (3 stk.) med hakket svineked, tarret rejer og kinesisk svampe.
Ham Sui Gok (3 pcs.) with minced pork, dried shrimp and Chinese mushroom:s.

-------------------------------------------------------------------------------------------------------------------

-------------------------------------------------------------------------------------------------------------------

ZRIT S+ 45,- DKK
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A KB | S0V

Siu Mei er en term i det kantonesisk kekken, der betyder ked stegt pé spid over den dbne ild eller
i en stor ovn. Det skaber en unik, dyb grillet smag og kedet er normalt marineret med forskellige

saucer inden tilberedning.

Siu Mei is the generic name in Cantonese cuisine given to meats roasted on spits over an open
fire oven. It creates a unique, deep barbecue flavor and the roast is usually coated with a flavorful

sauce before roasting.

Andesteg, Hong Kong style (en halv, med ben) med sojasauce.

Roasted duck a la Hong Kong (half, with bones) with soya sauce.

Hid (FR)

Cha Siu (BBQ svinekod), Guangzhou stil
Cha Siu (Roasted BBQ pork), Guangzhou Style

Sprod braiseret svinekam
Crispy braised pork belly

Siu Mei mix med andesteg og Cha Siu.
Siu Mei mix with roasted duck og Cha Siu.

e IE 3B

- 1 | DAMPET DIM SUM
N " | STEAMED DIM SUM

N

AN

Cha Siu Bao med BBQ svinek¢d/ Kylling(2 stk.) boller
Cha Siu Bao with BBQ pork/ Chicken(2 pcs.) buns

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

AR/ GRSk

Klassisk Siu Mai (4 stk.) med svinekad, rejer og shiitake svampe.
Classic Siu Mai (4 pcs.) with pork, shirmp and shiitake mushroom.

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

bR

Siu Mai med Kylling & rejer/ Oksekod (4 stk.) og kinesiske svampe.

Siu Mai Chicken & shrimp/ Beef (4 pcs.) and Chinese mushroom.

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

SRR AL PR 32/ AF P BE 2

118,- DKK

.....................

.....................

.....................
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Klassisk Har Gao (4 stk.) med tigerrejer og bambusskiver indpakket i risdej.
Classic Har Gao (4 pcs.) with prawn and bamboo shoots in rice dough.

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

1% i i 45,- DKK

Ramslgg Har Gao (4 stk.) med tigerrejer og kinesiske ramsleg indpakket i risdej.
Ramson Har Gao (4 pcs.) with prawn and Chinese ramsons in rice dough.

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

(2 | Yl 45,- DKK

Klassisk dumplings (4 stk.) med svinekad og kinesiske ramslag indpakket i hvedede;.
Classic dumplings (& pcs.) with minced pork and Chinese ramsons in wheat dough.

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

# P AEFE 45, - DKK

Gou Bu Li boller (4 stk.) med hakket svinekad og forérslag.
Gou Bu Li buns (4 pcs.) with minced pork and spring onions.

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

¥R S T 40,- DKK

)]] JK‘ ) KOLD RET I SICHUAN STIL
x "j, COLD DISH IN SICHUAN STYLE

Sichuan mad indeholder en raekke forskellige smage: Krydret, salt, surt, sedt, bitter og reget. Alle
disse varianter giver en utrolig dybde og kompleksitet.

Sichuan food is really about a variety of flavors: spicy, salty, sour, sweet, bitter, smoky, etc. Frequently
all of those flavors are combined in one dish. The result is a cuisine with an incredible depth and
complexity of flavor, hitting all sense receptors in your mouth, nose, and gastrointestinal system
at the same time.

Svineorer strimler i chilisauce

Shredded pork earsinchilisauce \\
fan Ab}%ﬂ- 98,- DKK
Oksemave strimler i chilisauce

Shredded ox tripeinchilisauce \\
AR -’*‘)‘]i_?é 98,- DKK
Marineret oksemuskel

Marinated beefmuscles \\
R 118,- DKK
Oksemuskel, komave og oksetunge i chilisauce “Fuqi Feipian”

Beef muscles, ox tripe and beef tongue in chili sauce “Fugi Feipian” \\
* Z MR 108,- DKK

G - Glutenfri /V - Vegetar / S - Skaldyr G - Gluten free / V - Vegetarian / S - Seafood
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; ;] ‘ SUPPE
SOUP
Magasasa tilbereder slow cooked supper. Dvs. vores supper er fremstillet af en grundsuppe, der

bestdr af henseked og simrer i minimum fire timer.
The soups are made from chicken stock and cooked for at least four hours.

Fengcheng dumpling suppe med tigerrejer og bambusskud i dumplings. 4 / 8 stk.
Fengcheng dumpling soup with prawns and bamboo shoots in dumplings. 4 / 8 pcs.

R G/ KA 42.- DKK / 88,- DKK

Honsekodssuppe med gojibzer og shiitake svampe.
Long-stewed hen soup with goji berries and shiitake mushrooms.

I HRE KRGS 35,- DKK

Wensi tofu suppe fint-strimlet tofu og shiitake svampe.
Wensi Tofu soup finely shredded tofu and shiitake mushrooms.

Wonton suppe med hakket svinekad og forérslag i wonton. 4 / 10 stk.
Wonton soup with minced pork and spring onions in wontons. 4 / 10 pcs.

=55 (A / KAD) 42 - DKK/ 88,- DKK
Peking Suppe med ande strimler og bambusskud.

Peking Soup with shredded duck meat and bamboo shoots. X
T (BRI ) 35,- DKK

G - Glutenfri /V - Vegetar / S - Skaldyr G - Gluten free / V - Vegetarian / S - Seafood
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-~ 1+ 1l pEk | CHONGQINGS SMAG
7 R R R CHONGQING'S FLAVOUR

Chonggqing kekkenet er en del af Sichuan kekkenet med dristige varianter. Retterne serveres
med en skal ris.

Chonggqing Cuisine is a sub branch of Sichuan Cuisine with bold flavours. All dishes are served
with a bowl of rice.

‘n’.\‘x

Fiskestykker i breendende chiliolie med bennespirer.

Fish pieces in hot chili oil with beansprouts. &K
il A 208,- DKK
Krydrede fiskestykker med chilisauce, agurk i skiver og bennespirer.

Spicy fish slices with chili sauce, cucumber slices and beansprouts. QN
R K & 188,- DKK
Fiskestykker med syltet kal

Fish pieces with pickledcabbages &K
e A 168,- DKK
Torstegt seafood med rejer, baby blaeksprutte, strimler of krabbe, bleeksprutte og grentsager.
Dry-fried seafood with prawns, baby cuttle fish, squids, crab sticks and .Vﬁg?.*.q*?!??;.........\x
ERAT e 45 15 6% 128,- DKK

Stegte blaeksprutte med wood-ear svampe, bambusskud og sivri peber. Serveret pé et jernfad
Fried squid pieces with wood-ear mushrooms, bamboo shoots and sivri peppers. Served on an iron plate. \

BRAREL # 72, 128,- DKK

Torstegte rejer med wood-ear svampe, bambusskud og champignon. Serveret i en jerngryde.
Dry-fried prawns with wood-ear mushrooms, mushrooms and bamboo shoots. Served in a dry-pot. \

ERAT Rk SR 128,- DKK

Torstegte krydrede kyllingestykker (med ben) med terret chili og Sichuan peber.
Dry-fried spicy diced chicken (with bones) with dried chili and Sichuan peppercorns. N\

Stuvet kylling med kastanjer Serveret i en jerngryde.
Stewed chicken with chestnuts served in a dry-pot.

T e 2 135,- DKK
Dybstegt kyllingestykker med peberfrugt, sesam og chilisauce.

Fried chicken pieces with bell peppers, sesame and chilisauce, \ \
R 128,- DKK

G - Glutenfri /V - Vegetar / S - Skaldyr G - CGluten free / V - Vegetarian / S - Seafood



52 Gong Bao kylling med bambusskud og peanuts. )

Gong Bao chicken with bamboo shoots and peanuts: | ..., \
B ARAET 108,- DKK
53 Stegt skaret svine nyre og kyllinge krase med wood-ear svampe, courgette og Pak Choi. .
Stir-fried scalloped pork kidney and chicken gizzards wood-ear, courgette 9.@?.'39&919.\\
KR I 118,- DKK
55 ‘Dobbeltstegt svinek@d’ med sivri peber og chili. o\
Twice-fried pork’ with sivri pepperand chilli. | s \
=) 5 P 108,- DKK
56 Langtidsstegt svineskank helt stykke. Kan laves mild eller spicy.
Braised pork shank one whole piece. Can be made mild or spicy. .
—se I CTRZRRK) 188,- DKK
57 Steget lamkrone med kommenfr¢ g\
Fried lamb ribs withcumin \
Rk AR - HE 128,- DKK
58 Lynstegte svinekgdsstrimler med Yuxiang sauce aN
Stir-fried shredded pork with Yuxiang sauce . \
A 108,- DKK
59 Sprode spareribs med krydret hvidlagssalt. )
Crispy spareribs with spicy garlicsalt. e, \
a Xar A HeEE 128,- DKK
61 Oksekod stykker i syltet-chili sauce med enokitake svampe og sede kartofler nudler.
Beef slices in pickled-chili sauce with enokitake mushrooms and sweet potato noodles. "W
BR 9 2 Hp 128,- DKK

62 ‘Familielykke' (premier gryderet) med blandet seafood, kylling, svinekad, oksekad og kinakal. )
‘Family Happiness’ (premier pot) with mixed seafood, chicken, pork, beef and Chinese cabbage. \

— oA Kig 138,- DKK
63 Oksekod i breendende chilisauce med kinakal. )
Beef in hot chilisauce with Chinese cabbage. &K
KAFA 128,- DKK
64 Satueret aubergine med hakket svineked. Serveret i lergryde. M
Sautéed eggplant with minced pork. Served ina claypot. =~ \
& HEARBT R 98,- DKK
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Ma Po Tofu med hakket okseked.
Ma Po Tofu with minced beef. \

Tigerrejer i hvidlpgsauce med glasnudler og enokitake svampe.
Tiger prawns in garlic sauce with cellophane noodles and enokitake mushrooms.

T XK g i 128,- DKK

Lynstegte tigerrejer i chilisauce med cashewnadder, broccoli, flade banner og sivri peber.
Stir-fried prawns in chilli sauce with cashew nuts, broccoli, flat beans and sivri peppers.

F KB IR R 128,- DKK

YA 2% X | KLASSISKE VARME RETTER
- J/E\Lﬂi «'K CLASSIC WARM DISHES

Klassiske varme retter fra forskellige egne i Kina. Retterne serveres med en skél ris.
Classic warm dishes from different regions in China. All dishes are served with a bowl of rice.

Stegt lammekod med kommenfro og lag.

Fried lamb with cumin andonions. \
RFER 128,- DKK

Lynstegt lammekgd med fennikel.
Stir-fried lamb with Florence fennel.

st A AR A 128,- DKK

Lynstegt lammek@d med lag og porre.
Stir-fried lamb with onions and leek.

BIRFENR 128,- DKK

Oksekod med sort pebersauce samt peberfrugt og leg. Serveret pa jernfad.
Beef with black pepper sauce with bell peppers and onions. Served on an iron plate.

2 H sk M A 128,- DKK

Torstegt oksekgd med kejserhatte svampe samt kinesiske ramslag og rod peber. Serveret i jerngryde.
Dry-fried beef with king oyster mushrooms and Chinese ramsons and red pepper. Served in a dry-pot.

T4 58035 %0 4 1) 128,- DKK

Stegt and i shacha-sauce med sivri peber, shiitake svampe og broccoli. Serveret pa jernfad.
Fried duck in Shacha sauce with sivri peppers, shiitake and broccoli. Served on an iron plate.

SR ARV T 125,- DKK

G - Glutenfri /V - Vegetar / S - Skaldyr G - Gluten free / V - Vegetarian / S - Seafood



77 Torstegt and tilberedt i ¢l (med ben) med selleri, peberfrugt og koriander. Serveret i en jerngryde. \\
Dry-fried duck cooked in beer (with bones)with celery, bell peppers and coriander. Served in a dry-pot.

T 44" iE T 125,- DKK

78s Dybstegt hel rod snapper fisk i sod-sur sauce vi kan kun lave tre retter per dag.
Deep-fried whole red snapper in sweet-sour sauce we can only make 3 dishes per day.

MR e (FBR3E, ERAIL) 168,- DKK
79s Bifengtang tigerrejer (dybstegte spicy tigerrejer) med hakket hvidleg. .
Bifengtang prawns (fried spicy prawns) with minced garlies. __ _....cveeunnene. \
B X8 K HF 128,- DKK
80s Dybstegte tigerrejer med krydret salt og sort peber. o\
Fried prawns with spicy salt and black pepper. \
R KR 128,- DKK
81 Mao’s favoritret: Braiseret svinekod med torret tofu ruller, peberfrugt og merk sojasauce.
Mao’s favourite dish: Braised pork vith dried tofu rolls, bell peppers and dark soy sauce. "W
ERAIEA 128,- DKK
82 Indbagt svinek@d med sur-sed sauce og ananas.
Deep fried pork with sweet and sour sauce and pineapples.
S 108,- DKK
83 Kylling i karry sauce med blandet grentsag
Chicken in curry sauce with mixed vegetables
o O X 108,- DKK

84 Indbagt kylling med sur-sed sauce og ananas
Deep fried chicken with sweet-sour sauce and pineapples.

u#u%?.;(_g 108,- DKK

85s Tofu med blandet seafood samt shiitake svampe, wood-ear svampe, fiskboller, tigerrejer og baby blaeksprutte.
Tofu with mixed seafood with shiitake mushroom, wood-ear mushroom, fish balls, prawns and baby cuttlefish.

N8 5% 95,- DKK

86V  Braiseret tofu med shiitake svampe, wood-ear svampe og peberfrugt.
Braised tofu with shiitake mushrooms, wood-ear mushrooms and peppers.

419 B I 88,- DKK

87 Torstegte gronne bgnner med hakket svinekad, tar chili og hvidleg. N
Dry-fried green beans with minced pork, dried chili and garlic.. .~ \
FrawEa 89,- DKK

88 Torstegt kal med hakket svineked. Serveret i jerngryde. )
Dry fried cabbage with minced pork. Served inadry-pot. \
FRFH e % 85,- DKK

G - Glutenfri /V - Vegetar / S - Skaldyr G - Gluten free / V - Vegetarian / S - Seafood
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Pandestegt gron chilipeber med kinesisk eddike. .

Pan-seared green chili pepper with Chinese vinegar. \
JE R AR 88,- DKK

Kinesisk vandspinat med hvidlag. Stegt kinesisk grentsag.
Chinese water spinach with garlic. Fried Chinese vegetable.

NN 88,- DKK
Choy Sum med hvidleg. Stegt kinesisk grentsag.
Choy Sum with garlic. Fried Chinese vegetable.

RIS 85,- DKK
Lynstegt Pak Choi kinesisk grensager med shiitake svampe.
Stir-fried Pak Choi Chinese vegetable with shiitake mushrooms.

HiEN\LiEH 85,- DKK

Kinesisk vandspinat med strimlet sivri peber og fermenteret bannemasse.
Chinese water spinach with shredded sivri pepper and fermented bean curd.

WLJFILESE 88,- DKK
Torstegte kinakal med Sichuan peppercorn og ter chili. )

Dry-fried Chinese cabbage with Sichuan peppercorn and dried chili. \
oK B & 88,- DKK

B/ R/ Hy | Neonal e

Stegte nudler vaelg mellem kylling, oksekad eller grentsager. Rejer koster 20 DKK ekstra.
Fried noodles choose from chicken, beef or vegetables. Prawns cost 20 DKK extra.

H &k & 85,- DKK

Stegte ris veelg mellem kylling, okseked eller grantsager. Rejer koster 20 DKK ekstra.
Fried rice choose from chicken, beef or vegetables. Prawns cost 20 DKK extra.

&I R 85,- DKK

Wonton suppe med nudler Vzlg mellem brede risnudler / risnudler / nudler
Wonton soup with noodles Choose from wide rice noodles / rice noodles / noodles

S A VALIE SV X 85,- DKK

Nudelsuppe med andesteg Valg mellem brede risnudler / risnudler / nudler
Noodle soup with roasted duck Choose from wide rice noodles / rice noodles / noodles

e TE 7 @/ Ry Ay 85,- DKK

G - Glutenfri /V - Vegetar / S - Skaldyr G - Gluten free / V - Vegetarian / S - Seafood



105 Nudelsuppe med gullash Vslg mellem brede risnudler / risnudler / nudler
Goulash soup with noodles Choose from wide rice noodles / rice noodles / noodles

2037 & / T Ry Kk 85,- DKK

106s Fengcheng dumpling suppe med nudler vxlg mellem brede risnudler / risnudler / nudler
Fengcheng dumpllng soup with noodles Choose from wide rice noodles / rice noodles / noodles

RUBR KA 5 1 /Ty / Kby 88,- DKK

107 Torstegte brede risnudler med okseked og grentsager.
Dry-fried wide rice noodles with beef and vegetables.

108s Stegte risnudler ala Singapore med rejer, bleeksprutter, fiskboller i skiver, kylling, bennespirer og karry.
Fried rice noodles a la Singapore with shrimps, squids, sliced fishballs, chicken, bean sprouts and curry.

F R Kok 85,- DKK

Kaere kunde,

Det er ikke tilladt at medbringe egne drikkevarer ind i restauranten. Der vil blive
opkraevet falgende, hvis du har egne drikkevarer med:

Vin: 100 kr. / fl.
Spiritus: 200 kr. / fl.
Sodavand, juice og gl: Den sammen pris som star i vores menu.

Dear guests:

We kindly inform Kou that you are not allowed to bring your own drinks into the res-
taurant. Your will be charged the following fees if you do so:

Wine: 100 kr. / bottle
Sprit: 200 kr. / bottle
Soft drinks, juice and beer: The same price as on our menu.

BRI

RAVERIBZRIREE, KJERAHF B FEK, B RBEF2RA A FEK, AERKFRATRE:
#EH: 100 DKK\ %,

718 . 200 DKK\ %,

H AR S A JE F 3 W IBRKMAERIR, I AT b AR
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Carlsberg pilsner fadgl (Lille 25cl/ Stor 50cl)
Carlsberg pilsner draught beer (Small 25cl / Big 50cl)

- R S A A 30,- /50,- DKK

Carlsberg Special fadgl (Lille 25cl/ Stor 50cl)
Carlsberg Special draught beer (Small 25cl / Big 50cl)

Hr ) & 1a R 30,- / 50,- DKK

Tsingtao, kinesisk ¢l (33cl pilsner)
Tsingtao, Chinese beer (33cl pilsner)

P 38,- DKK

Jacobsen Saaz blonde / Dark lager / Extra pilsner (75cl flaske)
Jacobsen Saaz Blonde / Dark lager / Extra pilsner (75cl bottle)

WA BR /A R R/ AR R R A& 85,- DKK
- 2 “ V|N
A &) 7 Iﬁ WINE
RSDVIN . Glas Flaske
RED WINE ZL7H Glass P Bottle 7K,

Husets rodvin: Pinot Noir, Quail Creek, USA Let og frugtig. Jordbzer, blomme, brombeer.

House wine: Pinot Noir, Quail Creek, USA 50,- DKK 210,- DKK

Shiraz, Mulberry, Sydafrika Fyldig og frugtig. Morbeer, vanilje, merk chokolade.

Shiraz, Mulberry, South Africa Rich and fruitful. 260,- DKK

Pinot Noir, Fat Monk, USA Medium fylde. Kirsebzer, jordbzer, blomme.

...................................................................................................................

Conde de los Andes, Rioja, Spain. Rich. Blackcurrant, sweet licorice, vanilla. 400,- DKK

Barolo, Serralunga, Osvaldo Viberti, Italien. Fyldig og frugtig. Kirsebzer, appelsin, chokolade.

Barolo, Serralunga, Osvaldo Viberti, Italy Rich and fruitful. 450,- DKK
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V7

V8

V9

V10

V1l

V13

V14

V15
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Vi8

HVIDVIN Glas Flaske

WHITE WINE ¥ /B Glass Bottle R,
Chardonnay, Grove Ridge, Napa Valley, USA Hal tor. Ananas, citrus, vanilie.
Chardonnay, Grove Ridge, Napa Valley, USA 50,- DKK 210,- DKK

Griiner Veltliner, Ferdinand Mayr, @strig Tor. Frisk frugt, peber, tobak.

------------------------------------------------------------------------------------------------------------------

Gruner Veltliner, Austria Dry. Fresh fruits, pepper, tobacco. 60,- DKK 260,- DKK

Chardonnay Unoaked, Howling Moon, Californien Tor. Able, citrus, pink grape.

Chardonnay Unoaked, California Dry. Apple, lemon, pink grapefruit. 280,- DKK

Pinot Grigio, Castelfeder, Italien Halv ter. Blomster, able, peere.

Pinot Grigio, Castelfeder, Italy Half dry. Flowers, apple, pear. 320,- DKK

Riesling, Grove Mill, New Zealand Halvsed og god til steerk mad. Flint, aeble, citrus.

Riesling, Grove Mill, New Zealand semi sweet and good with spicy food. 350,- DKK

Sancerre, Crochet, Frankrig Ter. Mango, ananas, salt.

Sancerre, Crochet, France Dry. Mango, pineapple, salt. 380,- DKK
ROSEVIN o Flaske
ROSE WINE I IR %) &) /B Bottle 7

Pinot Noir, Jaffelin, Frankrig. Tor. Jordbzer, hindbeer, fersken.

------------------------------------------------------------------------------------------------------------------

Pinot Noir, Jaffelin, France. Dry. Strawberry, raspberry, peach. 60,- DKK 260,- DKK

Cadetto Podere Castorani, Italien Tor, god fylde. Jordbeer, eksotisk frugt.

Cadetto Podere Castorani, Italy Dry, smooth. Starwberry, exotic fruit. 320,- DKK

Sancerre, Crochet, Frankrig Tor. Jordbeer, stenfrugt, frugtig sedme.

Sancerre, Crochet, France Dry. Starwberry, stone fruit, fruity sweet taste. 380,- DKK
BOBLER & CHAMPAGNE R Flaske
SPARKLING WINE & CHAMPAGNE ’L‘«@ B Bottle K.

Cava, Rosé, Brut, Vallformosa, Italien Tor. Jordbeer, hindbeer, ristet brad.

Cava, ROSé, Brut, VaIIformosa, Italy Dry. Strawberry, raspberry, toasted bread. 260,- DKK

Cremant d’Alsace, Boeckel, Frankrig, ¢ko. Ter. Citrus, ble, peere.

Cremant d’Alsace, Boeckel, France, org. Dry. Lemon, apple, pear. 350,- DKK

Champagne-Brut, Bonnet Launois, Frankrig Ter. Citrus, nedder, eksofisk frugt.

Champagne-Brut, Bonnet Launois, France Dry. Lemon, nuts, exotic fruits. 420,- DKK



W2
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bbb /R ‘ VARME DRIKKE & VAND
f}:“ J’A/Jﬁjk WARM DRINKS & WATER

Kaffe / Espresso / Caffe latte / Cappuccino
Coffee / Espresso / Caffe latte / Cappuccino

wha vk / 3K 4g ohn vk / 4 sk whoaE /- A A ik 30- DKK

Jasmin te / Gron te / Wolong te / Pu-erh te
Jasmine tea / Green tea / Wolong tea / Pu-erh tea

RIS TR BT/ LB 19,- DKK / kop
Mineralvand

Mine Al WAt er e
B 7K 20,- DKK

Postevand (gratis ved bestilling sammen med andre drikkevarer per person)
Tap water (free when ordered together with other drinks per person)

Ak (A—128A, B EECHKkEN 2R 15,- DKK

S 7J(/ % /,], SODAVAND /JUICE
e SODA / JUICE

Coca Cola / Cola Zero / Sprite / Fanta (appelsin) / Danskvand

Coca Cola / Cola Zero / Sprite / Fanta (orange) / Sparkling water

T O R/ AT R/ E R/ R/ AT R 28,-/50,- DKK

/Eblejuice/ Appelsinjuice
Apple juice/ Orange juice

¥R/ 28,- DKK

e b 5 FRAPPE / SMOOTHIE
S IR/ R FRAPPE / SMOOTHIE
Mango smoothie (Lille / Stor)
Mango smoothie (Small / Big)

EXEXRCI/K) 38,-/62,- DKK

Matcha Mango smoothie (Lille / Stor)
Matcha Mango smoothie (Small / Big)

HWEREXRR OGN/ K) 48,- [ 72,- DKK



