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BRUNCH, 179
monday-sunday 09.00-15.00

pick your favourite brunch below and grab whatever you’d like from the table of cold dishes. both hot and
cold dishes are unlimited, so please ask for more.

sidecar classic brunch
scrambled eggs with chives, fried sausage & crispy danish bacon, waffle with
mascarpone cream, berries & syrup

rhuboy brunch (gluten- & lactose free)

chia porridge with coconut, berries & almonds, scrambled eggs with chives, fried
sausage & crispy danish bacon

(add gluten-free crackers +10)

veggie brunch (vegetarian)
chia porridge with coconut, berries & almonds, scrambled eggs with chives, waffle
with mascarpone cream, berries & syrup

skyttegade brunch (vegan)
chia porridge with coconut, berries & almonds, falafel with edamame & herb ranch,
fried vegan sausage

EVERYDAY CLASSICS
monday-friday 08.00-15.00

crossaint, 29
freshly baked croissant from andersen & maillard

sourdough w. cheese, 65
freshly baked sourdough bread from andersen & maillard, arla unika gammel knas
cheese, whipped butter

TIPSY BRUNCH

cava 80/295
mimosa 75/ 399
bloody mary 80/ 419




TASTING MENUS

mandatory for parties of more than 5 guests

menus are also available as vegetarian, vegan or pescetarian
add dessert +45

small tasting menu, 195
4 seasonal selections of our most popular dishes, including a bao of your choice
(Tuesday-Thursday)

large tasting menu, 295

6 seasonal selections of our most popular dishes, including a bao of your choice
psst... choose this on Tuesday-Thursday & get an extra treat!
(Tuesday-Saturday)

SERVINGS

vermicelli noodle salad, 75
wakame, fresh cucumber, szechuan chilli sauce (VG)

endive leaves, 75
jalapefio & yuzu emulsion, fresh kumquats, caramelized hazelnuts (VG)

panko shrimps, 80
deep-fried panko shrimps, white miso mayo, togarashi, chives

zucchini salad, 95
ginger pesto, tempura crisp, arla unika havgus cheese (V)

yuzu tuna, 115
soy cured tuna, yuzu & miso emulsion, fried shiso leaf, sesame

fried chicken wings, 115
fermented yellow chilli & pineapple glace, sweet peanuts, lime zest

chilliwontons, 115
shrimp & chilli wontons, chilli sauce, coriander, peanuts

chicken dumplings, 115
aromatic chicken, woodear mushroom, roasted szechuan sauce, parsley oil with sencha tea

tofu dumplings, 115
stir-fried vegetable & tofu dumplings, yellow curry oil split sauce, pickled shiitake mushroom (VG)

BAO, 75

duck confit
plum hoisin sauce, red cabbage, pickled cucumber, lemon balm

korean fried chicken
sweet ‘n’ spicy korean fried chicken, kewpie mayo, cucumber

battered pollock
deep-fried battered pollock, tartare sauce, pickled radish, fresh cucumber

fried tofu
black garlic mayo, homemade pineapple vinegar, red cabbage (VG)

DESSERT

matcha ice cream, 75
japanese milk bread french toast, bay leaf & lemongrass syrup, coconut (V)

tuesday-saturday from 17.30
(V) = vegetarian
(VG) =vegan



ASIAN INSPIRED COCKTAILS

ying, 90
green shiso leaf infused bordiga extra dry vermouth with nordic etoh dill akvavit, homemade lime cordial, tonic
(green & very refreshing, low abv)

yang, 90
purple shiso leaf infused bordiga rosso vermouth with tonic, homemade lime cordial (herbal & sweet, low abv)

origami, 95
milk clarified japanese whisky with lemon, amaro, strawberry-vanilla infused stork club aperitif
(light with a slight bitterness)

tokyo corvette, 95
nordic etoh organic dry gin, choya’s umeshu plum wine, agave, lime, fresh coriander, celery bitters
(fresh, herbal & sour)

gezi (the chinese paloma), 105
ming river sichuan baiju, lime, agave, pink grape soda, fresh rosemary (fizzy & bubblegummy)

the japanese escape, 105
barsol pisco, adriatico amaretto bianco, bijito jJunmai sake with homemade coconut syrup, sencha tea cordial, fresh
pineapple juice (a tropical vacation, but in Japan)

sidecar no. 5, 105
sesame oil fat washed jean-luc organic cognac 07 with pierre ferrand yuzu curacao, dry curacao, fresh lemon
(a nutty tart sour)

SKYTTEGADE ORIGINAL COCKTAILS

peach party, 95
organic vodka & merlet creme de peche de vigne, passionfruit purée, fresh lime (festive and fruity)

chubby chutney sour, 95
organic vodka & ellenor elderflower liqueur, homemade mango-ginger syrup, fresh lemon, agua-faba
(juicy with a spicy kick)

hemingway no. 5, 95
chairman’s reserve white rum, jean-luc organic cognac 04, luxardo maraschino, fresh grapefruit, lime, kumquats,
vanilla (citrusy with a touch of sweetness)

brown sugar, 95
nikka days japanese whisky, bad dog orange liqueur with cream, chocolate, black walnut, filter coffee from our brunch
(a drinkable tiramisu)

tarte au citron, 105
sepé ron blanco, adriatico roasted amaretto, homemade lemon curd, vanilla, fresh lemon, mint leaves, flamed
meringue (sweet & lemony)

negroni no. 5,105
roku japanese craft gin, vermouth moderne, rose petal infused campari (floral & bitter)

MOCKTAILS, 75

oh my deer
oh deer organic ginger beer, homemade lime cordial, mint, sugar

senza spritz
mondino senza, lime cordial, sparkling water

PITCHERS, 295

equivalent to 4-5 glasses

passion for passion
chairman’s reserve white rum, passion fruit purée, lime, syrup, oh deer organic ginger beer

sidecar spritz
mondino aperitivo, homemade lime cordial, cava

tuesday-saturday from 17.00



WHITE

arndorfer landwein (1 liter), 65/ 330
griiner veltliner - kamptal, austria

le festival de kamm (1 liter) 2022, 75 / 360
pinot gris, gewlrztraminer, auxerrois eric kamm - alsace, france

clos de la molenie blanc, 85/ 355
sauvignon blanc - bordeaux, france

pinot blanc pur 2021, 410
pinot blanc, weingut brand - pfalz, germany

jacobus 2021, 420
riesling, peter jakob kiihn - rheingau, germany

grand cru moenchberg riesling 2022, 495
riesling, burckel jung - alsace, france

RED

gabel spatburgunder 2020, 75 / 345
pinot noir, organic - pfalz, germany

elephant hill syrah 2018, 85 /410
syrah, hawke’s bay - new zealand

un litro (1 liter), 395
sangiovese, mourvedre, grenache noir, carignan & alicante bouschet - tuscany, italy

séléne 2021, 410
gamay - beaujolais, france

ROSE & ORANGE

mohr rosé, 75/ 310
pinot noir - rheingau, germany

michi’s farm 2021, 85 / 390
welsch riesling, sauvignon blanc, griiner veltliner - weinviertel, austria

pépin 2021, 395
gewlrztraminer - alsace, france

BUBBLES

azimut, cava brut, 80 / 295
xarello, parellada, macabeo - penedes, spain

a. robert, alliance brut, 120 / 600
pinot meunier, chardonnay, pinot noir - champagne, france

coince ta bulle rosé, pet nat, 320
merlot, vignobles 'amouller - bordeaux, france

coince ta bulle blanc, pet nat, 320
semillion, vignobles 'amouller - bordeaux, france

a. robert, ancrages vintage 2010, 995
pinot meunier, chardonnay, pinot noir - champagne, france



SOFT DRINKS

classic lemonade, 45
homemade lemonade, choose still or sparkling, 40 cl

passionfruit & lime lemonade, 45
homemade lemonade, choose still or sparkling, 40 cl

iced tea, 45
homemade wild berry & english breakfast iced tea, 33 cl

ginger beer, 35
organic, 20 cl

coca cola, 35
33cl

coca cola zero, 35
33cl

unlimited filtered water bottle, 20
choose between still or sparkling

DRAFT BEER

45 days of pilsner, 65
organic lager, to ol 4,7 %, 40 cl

brokilde blonde, 70
blonde ale, To @16 %, 40 cl

seasonal selections
ask your waiter or bartender

BOTTLED BEER

blagards pilsner, 45
organic pilsner, ngrrebrew bryghus 4,7 %, 33 cl

blagards ipa, 55
organic indian pale ale, ngrrebrew bryghus 5,6 %, 33 cl

blagards raspberry sour, 55
organic raspberry sour beer, ngrrebrew bryghus 3,7 %, 33 cl

ALC. FREE BEER

gentle lager, 55
lager, teedawn 0 %, 33 cl

lemon weiss, 55
shandy, teedawn 0,2 %, 33 cl

all the way ipa, 55
organic west coast ipa, teedawn 0,2 %, 33 cl

wheat dreams, 65
wheat beer, teedawn 0 %, 50 cl



JUICE, 45

smoothie
wild berries, banana, homemade vanilla syrup, organic soy milk

green booster
cucumber, spinach, ginger, orange

apple
red apple juice

orange
orange juice

COFFEE

oat or soy milk +5

filter, 20
americano, 30
cortado, 35
flat white, 38
cappuccino, 38
café latte, 40
café mocha, 45
iced coffee, 45
chai latte, 40
matcha latte, 49
matcha tea, 45

hot chocolate w. whipped cream, 45

TEA, 49

organic tea from ‘les jardins de gaia’ served in a pot (50 cl)

jasmin tea
jasmin green tea

white tea
flowered white tea with elderflower, rose & lotus

herbal tea
herbal tea with verbena & mint

earl grey tea
earl grey tea with bergamot



