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WARM DISHES

Remember to order side dishes

Bratwurst 95
Crilled over open fire, served w. sauerkraut, onions, strong mustard,

ketchup & bread

Beer recommendation: Affligem Double

Currywurst 95
Grilled over open fire, served with sauerkraut, strong mustard,

warm curry ketchup & bread
Beer recommendation: Ngrrebro Bombay IPA

Goulash soup 95
Hearty beef soup served w. creme fraiche & pretzel
Beer recommendation: Dark Mumme

SIDE DISHES

Pan-fried potatoes & Biergarten sauce 65

w. onions & bacon

French fries 55

w. ketchup or salad mayonnaise

Extra bratwurst or currywurst 50
MAIN COURSES

Bavarian-style chicken 195

14 chicken grilled over open fire, served w. sauerkraut & Biergarten sauce

Choice of French fries or pan-fried potatoes w. onions & bacon.
Beer recommendation: Stuykman Weissbier

Crispy schnitzel 175
200 g. breaded seitan, served w. peas, lemon, French fries & Biergarten sauce
Beer recommendation: Royal Blanche

Ham Schnitzel 205
275 g. pan-fried pork schnitzel w. “Dreng” (Danish garnish w. horseradish,
capers & anchovies) Served w. peas & Biergarten sauce.

Choice of French fries or pan-fried potatoes w. onions & bacon
Beer recommendation: Odense 1859

MENU FOR CHILDREN

Under 12 years
Frankfurter 55
Grilled over open fire, served w. ketchup, remoulade & bread roll
ADD French fries to frankfurter +35
Crispy Chicken 90

Breaded chicken, served w. French fries & remoulade

{} Green dishes are plant-based & without meat, fish, or poultry.
There may be animal sources in the dish.

PLEASE ORDER AT THE BAR
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BARSNACKS

Salty nuts
Baconsnacks
Pork crackling w. jalapehos

Mix of mini-beer sausages, 125 g
Nature, Chorizo, Pepper & Parmesan

CHARCUTERIE BOARD

Cold cuts w. cheese, sausages, pickles & pretzels
Perfect for the little hunger or as a shared appetizer
Enough for 2-3 persons

PRETZELS

Salted pretzel served w. honey mustard
Pretzel gratinated w. cheese, served w. honey mustard
Seasonal pretzel

Q} Green dishes are plant-based & without meat, fish, or poultry.
There may be animal sources in the dish.

~ PLEASE ORDER AT THE BAR
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BEER ON TAP - O,5L

Affligem Double

Royal Blanche

Belgium Dubbel, Belgium, vol. 6,8%

Edelweiss Wheat Beer
Wheat beer, Austria, vol. 5,0%

Wheat beer, Denmark, vol. 4,6 %

80 Organic Pilsner
Pilsner, Royal, Denmark, vol. 4,6%
80 Organic Classic

Dark Pilsner, Royal, Denmark, vol. 4,8%

75 Organic Bombay IPA
Pale Ale, Ngrrebro Brewery,
Denmark, vol. 6,5%

Odense 1859
Dark Pilsner, Albani, Denmark, vol. 5,2%

TO1,0L
+45

UPGRADE YOUR BEER

70

70

85

75

BEER TOWER 3,0 L
Royal Pilsner or classic 300
other selection 325
cocktail 525

P

BOTTLED BEER

Pink Poetry 0,44 L
Pink Grapefruit IPA,

Hazy IPA 0,33 L
Hazy IPA,

Dark Mumme 0,33 L

Anarkist, Denmark, vol. 5,7%

Bloody Weizen 0,33 L 65
Unfiltered Wheat Beer,
Anarkist, Denmark, vol. 5,2%

Anarkist, Denmark, vol. 0,5%

80 Daura 0,33 L
Gluten-free Pilsner,

Estrella, Damm, Spain, vol. 5,4%

Odense Classic 0,33 L
Dark Pilsner,
Albani, Denmark, vol. 4,6 %

65 Odense Pilsner 0,33 L
Pilsner,
Albani, Denmark, vol. 4,6%

65 Royal 0,0%, 0,33 L

Belgian Dubbel / Brown Ale,
Schigtz, Denmark, vol. 6,5%

Stuykman Weissbier 0,33 L

65

Pilsner,
Denmark, vol. 0,0%

Wheatbeer,

Ngarrebro Brewery, Denmark, vol. 5,0%

60

50

50

50

BIERGARTEN’S
BEER TASTING

AR 22
.v..‘.' S 225 ".‘n'

K (FOR 2 PERSONS) w

OUR BEER TASTING CONSISTS OF 4 X 0,15 CL SPECIALTY BEER PER PERSON.
AFTER THE TASTING YOU EACH CHOOSE 0,5 L BEER ON TAP OF YOUR FAVORITE

4

L PLEASE ORDER AT THE BAR —r
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MANGO SMASH ASTRONAUT
Gin, Mango & Lemon Lemonade, Champagne
Vol. 6,5% & Blackcurrant
Vol. 8%
RASPBERRY & PEACH COLLINS
Raspberry, Peach, GIN & TONIC
Vodka & Lemon 4 cl Gin & Tonic
Vol. 6,5% Ekstra 2 cl +20
CHAMPAGNEBRUS CUBA LIBRE
Green Soda & Caramel 4 cl Rom & Pepsi
Vol. 8% Ekstra 2 cl +20

ALL DRINKS
85

4

SWEET BUBBLES

MOKAI ELDERFLOWER, SHAKER SPORT PINEAPPLE OR SHAKER SPORT PINK Q

55

1 For 20 10 For 175

PLEASE ASK AT THE BAR

FLUGEL OR FEIGLING
T1For 25 10 For 200

a

4

BIERGARTEN-PAKKEN
450

1 BEERTOWER W. 3 L. ROYAL PILSNER OR CLASSIC,
10 FLUGEL SHOTS & BACONSNACKS

"\ PLEASE ORDER AT THE BAR — o
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HOT BEVERAGES

HOT DRINKS

Filtercoffee 35
Americano 40
Double espresso 40
Pot of tea

- selection available at the bar 40
Cortado 42
Cappuccino 45
Café Latte 45
Hot chocolate

w. whipped cream 55
Café mocha 55

Irish Coffee
Lumumba

Hot chocolate
w. whipped cream & Baileys

Coffee w. Kahlua

Jagertea spiced
w. Stroh rom & plum schnapps

75
75

70
70

80

DOUBLE SHOT OF ALCOHOL
IN YOUR WARM DRINK

+20

BEVERAGES

Soft Drinks

O or Sparkling water
Still water
Organic fruit juice

Elderflower or Lemonade

Biergarten Apfelschorle

0,25L35/0,5L60

Pepsi, Pepsi Max, Faxe Kondi, 7UP Zero Sugar,
Mirinda Lemon, Faxe Kondi Orange O kcal

25
45

Sweet apple, Raspberry & Redcurrant,

45

Organic apple juice & sparkling water

WINE

SPARKLING

Nitus Cava Brut
Fruity and dry

WHITE WINE

Griiner Veltliner Classic
Fresh and fruity wine
with notes from green apple

RED WINE

Zweigelt Classic
Typical wine from Austria
with a soft taste of cherries

ROSE WINE

Zweigelt Classic
Fresh rosé wine with notes
of raspberry and cherry

75 / 350

75/ 350

75/ 350

75/ 350

o "\ PLEASE ORDER AT THE BAR —
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LUNCH OFFER

MONDAY-FRIDAY

KL. 12.00-15.00
BRATWURST

Served w. sauerkraut, onion,
strong mustard, ketchup & bread roll

or

CURRYWURST

Served w. sauerkraut, strong mustard,
warm curryketchup & bread roll

Grilled over open fire

65

ADD:
French fries +55
pan-fried potatos & Biergartens sauce +65
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