DEILA/SHARING

EFTIRRETTIR/DESSERTS

DRYKKIR/DRINKS

Olifur og kapers ber / Olives & Capers 1.390,-
Smjorkenndar Lucques 6lifur fra Frakklandi og kapers
ber.

Buttery Lucques Olives from France and Capers Berries.
Grillad Flatbraud / Grilled Flatbread 1.490,-
Hvitlauks grillad flatbraud med hummus.

Grilled Garlic Flatbread with Hummus.

Kjot og ostar / Meat and Cheese 3.390,-

Salami di milano, parma skinka, chorizo, brie, geitaostur,
peccorino romano.

Salami di Milando, Parma Gam, Chorizo, Brie, Goat Cheese,
Peccorino.

+, pesto/hunang ‘Honey / sulta'Jam. + 300,-
Bakadur Brie / Baked Brie 2.590,-
Hunang, perur, ristadar méndlur og flatbraud.

Honey, Pears, roasted Almonds and Flatbread .

Caprese salat 2.490,-

Mozzarella di buffala, tdmatar fra solheimum, basil,
balsamico og 6lifuolia.

Mozzarella di Buffala, Icelandic Tomatoes from Solheimar
Farm, Basil, Balsamico and Olive Oil.

Gamberi alla diavola 2.790,-
Grilladar risareekijur, sterk tomatsdsa, raudlaukur og
hvitlaukur.

Grillled Tiger Shrimps, spicy Tomato Sauce Red Onion and
Garlic.

Kartoflusmaelki / Baby Potatoes 1.690,-
Stokk kartoflusmaeli med parmesan osti og kryddjurtar

majones.

Crispy Baby Potatoes with Parmesan Cheese and Herb Majo.
Mokka rulluterta dmmu Erlu 1.790.-
Mokkakrem, prestagladningur (viskirjomi).

Roulade, Mocha filling, Whiskey Cream .

Jardaber Zabaglione 1.790,-

Sabaglione krem, dressud jardaber og cantucci kex .
Zabaglione, dressed Strawberries and a Cantucci Cracker.

Vanilla gelato 1.790,-
Vanilliu gelato is, d66lur, 6lifuolia og salt.

Gelato, Dates, Olive Oil and Salt.

Sitronu epla og basil granita 990.-
Lemon Sorbet Apple and Basil Granita.

Daelubjor / Beer on Tap 1.600,-
Spyrjid pjéninn um bjorurval.

Ask our Waitor for our Beer selection.

Americano, 550,-
Cappuchino, Latte 600,-
Espresso 450,-/550,-
Heitt stikkuladi/ Hot Chocolade 600,-

Coke Zero, Coca Cola, Sprite, Fanta, Sédavatn,
Safi/ Juice

550,-
450,-

VIN/WINE

SYDHAVH

Sparkling / Lambrusco

Riunite Lambrusco, Emilia-Romagna, italy. 4.900,-
Albinea Lambrusco, Dell’emilia,Canali Dal 5.900,-
1936, Biologico, Italy.

Albenia Lambrusco, Cardossa, Canali 6.900,-
Viticoltori dal 1936, italy.

Tosti Prosecco Extra Dry, Veneto, Italy 7.900,-
Bollinger Special Cuvee Brut, Champagne,  15.500,-
France.

Hvitt/ White

Attems Sauvignon Venezia Giulia IGT, 9.500,-
Friuli-Venezia Giulia, rtaly.

Michele Chiarlo Rovereto, Palas Gavi, italy. 9.000,-

Chanson Pere & Fils Chablis, Burgundy, France. 13.500,-

Résavin/Rosé

Muga Rosado, La Rioja,DOCa, Spain. 7.000,-
Adobe Rosé (Reserva) Shiraz/Syrah, Rapel 7.500,-
Valley, chite.

Raudvin/Red

Marchesi Frescobaldi 'Remole' Toscana IGT, 8.500,-
Tuscany, Italy.

Michele Chiarlo Barbera d'Asti DOCG, 9.500,-
Piedmont, rtaly.

Bodegas Roda Seld, Rioja DOCa, Spain. 9.500,-
Paul Jaboulet Aine Cotes du Rhone Parallele 45, 7.900,-
France.

Oafengt/Non Alc.

Oddbird - GSM - Grenache, Syrah, Mourvedre & 5.900.-
Carignan Dry red - France.

0ddbird Blanc de blancs Chardonnay, 5.900,-
Colombard - Languedoc-Roussillon, Sparkling White -

France.

Oddbird sparkling rosé - Syrah - Rosé 5.900,-
Languedoc-Roussillon - France.

Copenhagen Sparkling Tea Lysegron 3.500,-
Citrus, Green Tea, Minerality Apples 375ml.

Copenhagen Sparkling Tea Lyserod 3.500,-
Red Berries and Red Apples 375 ml.

Copenhagen Sparkling Tea Bla 3.500,-

Jasmine, Chamonmile, Citrus 375ml.

Med keyptum vinfléskum feerdu tilbod & kjot og ostum dsamt

é6lifubakka med kapersberjum og grillaé flatbraud 4 5.200,-

£ Galvanina sparkling (Italian mineral water) 750ml 950~
5 Galvanina Melagrana Biologica 355m! 750,-
g Galvanina Pompelmo Rosso Biologica 355ml 750,-
S Galvanina Té al Limone Biologica 355ml 750,-
& Galvanina Ginger Beer Biologica 355ml 750,-
9 Galvanina Limonata Biologica 355m! 750,-
‘ Galvanina Aranciata Biologica 355ml 750,-

Happy hour 14:00 - 17:00 alla daga/ Every Day

Pitsur/Pizza’s

Margherita 3.190,-
San Marzano pizzasésa, mozzarella, fersk basilika.

San Marzano Tomato Sauce, Mozzarella, fresh Basil.
Marinara 2.890,-
San Marzano pizzasdsa, hvitlaukssneidar, oregano.

San Marzano Tomato Sauce, fresh Garlic slices, Oregano.
Diavola 3.490,-
San Marzano pizzasésa, pepperoni, parmesan.

San Marzano TomatoSauce, Pepperoni, Parmesan.

4 Formaggi 3.590,-
Mozzarella, brie, gradaostur, parmesan.

Mozzarella, Brie, Blue Cheese, Parmesan.

Vegetariana 2.0 3.490,-

klettasalat pesto, mozzarella, grilladur og marineradur
kurbitur, sveppir.

Rucola pesto, Mozzarella, grilled marinated Zucchini,
Mushrooms.

Garlic Pizza 3.190,-
Mozzarella, ferskur hvitlaukur.

Mozzarella, fresh Garlic slices.

Parma 3.690,-

San Marzano pizzas6sa, mozzarella, parma skinka,
klettasalat, parmesan.

San Marzano Tomato Sauce, Mozzarella, Parma Ham, Arugula,
Parmesan shavings.

Piccante 3.490,-
San Marzano pizzasdsa, mozzarella, pepperoni, raudlaukur,
eldpipar.

San Marzano Tomato Sauce, Mozzarella, Pepperoni, Red
Onions, Chilli.

Calzone 2.0 3.690,-

San Marzano pizzas6sa, mozzarella, it6lsk salami, aetipystill.

f\an I\Alalizano Tomato Sauce, Mozzarella, Salame Milano,
rtichokes.

Mortadella 3.490,-
San Marzano pizzasésa, mortadella med pistasium (It6lsk
skinka), stracciatella, ristadar mondlur, pesto.

San Marzano Tomato Sauce, Mortadella with Pistacchio,
Stracciatella, roasted Almonds, Pesto.

Capricciosa 3.490.-
San Marzano pizzas6sa, mozzarella, skinka, pistilhjértu,
svartar olifur, sveppir.

San Marzano Tomato Sauce, Mozzarella, Ham, Artichokes,
Black Olives, Mushroom.

4 Carni 3.900,-
San Marzano pizzasosa, peccorino ostur, skinka, it6lsk
salami, parma skinka, ‘nduja.

San Marzano Tomato Sauce, Pecorino Cheese, Ham, Salame
Milano, Parma Ham, 'nduja.

Contadina 3.490,-
San marzano pizza s6sa, mozzarella, skinka, sveppir og
oregano.

San Marzano Tomato Sauce, Mozzarella, Ham, Mushroom and
Oregano.

La schifezza 3.690,-
san marzano pizza s6sa, mozzarella, gradaostur, ‘nduja,
raudlaukur o? pepperoni.

San Marzano Tomato Sauce, Mozzarella, Blue Cheese, ‘'nduja,
Red Onion and Pepperoni.

SMORREBROD/OPEN-FACED SANDWICH

FANCY PANCY

SYDHAVN

Roast beef 3.290,-/2.290,-
Danskt rugbraud, haegeldadur kalfur, piparrét,remuladi
surar gurkur, stékkur laukur og egg.

Danish Ryebread, housemade Roastbeef Horseradish,
Remoulade, Pickles, Eggs, crispy Onion.

Reykt bleikja / Smoked Char 3.290,-/2.290,-
Seytt rugbraud, reyktur bleikja, dill, epli wasabi
R‘émaostur, cagers berslungahrogn.
e Bread, smoked Char, Trout Roe Wasabi Cream
Cheese, Green Apples, salted Caper Berries, Dill.

Kartoflur og laukur 3.290,-/2.290,-
/ Potato and Onion

Danskt rugbraud, islenskar kartéflur, kryddmajones,
syrdur laukur, gardakarsi, stokkur laukur og pecorino
romano ostur.

Danish Rye Bread, Icelandic Potatoes, Herb Mayo, pickled
Onions, Qatercress, crispy Onions and Pecorino Romano.

Sild 2.0/ Herring 3.290,-/2.290,-
Seytt rugbraud, marinerud sild, egg, lebnah ostur,
agurka, dill og syrd sinnepsfrae.

Danish Rye Bread, Marinated Herring, Lebnah Cheese,
Egg, Cucumber, Dill and pickled Mustard.

Parma og raudrofur 3.290,-
Parma and Beetroot

Grillad flatbraud parma skinka, lifreenar raudrofur,
vinber, feta og basil pesto.

Grilled Flatbread, Parma Ham, Beetroot, Red Grapes, Feta
and Basil Pesto.

Tomatsupa / Tomato Soup 3.490,-

Ristud tomatsupa, labneh ostur, grillud surdeigs

samloka med nduja, mozzarella, parmesan, gouda,

Basil pesto.

Roasted Tomato Soup, Labneh Cheese, grilled Sourdough

I§antdwich with 'nduja, Mozzarella, Parmesan, Gouda, Basil
esto.

Gnocchi 3.390,-
Kart6flu gnocchi, brunad smjér, svartur hvitlaukur,
blédberg.

Potato Gnocchi, brown Butter, Black Garlic, Thyme.

Pasta al Limone 3.290,-
Lifreent linguine, sitrdna, parmesan, smj6rsosa,
eldpipar, basilika.

Organic Linguine, Lemon, Parmesan, Butter Sauce, Chilli
flakes, Basil.

Sydhavn salat / Sydhavn Salad

Klettasalat, endivur, haegeldad naut, fetaostur,
jar@aber, raudrofur, crostini, balsamic og 6lifuoliu
dressing.

Romaine Salad, Endive, slowcooked Beef, Feta, Crostini,
Strawberries, Beetroot, Cucumbers, Balsamic and Oliveoil
dressing.

3.690,-

Heegeldad kalfa innlaeri

/ Slowcooked Veal Topside

Haegeldad,piprad og grillad kalfa innleeri

Chimmichurri og regnb%gat()matar fra Solheimum.

Slowcooked, pepperd and grilled Veal Topside

(F3himmichurri and Rainbow Tomatoes from Solheimar
arm.

7.590,-

Allar pizzur eru 4 2.690,- & milli kl 11:30-14:00 manudaga til féstudags.




