GILT.

CRICKET COCKTAIL 90.-

White cacao served with a splash of cream and
refreshing mint pastille on a generous pour of clean
vodka. Velvety soft and sweet.

Hvid cacao shaket med krystalklar vodka og creme af
flede serveret med fransk mint pastille. Bled og
dessertigs.

MEXICAN FIX 100.-
Smokey mezcal Koch served with fresh ginger, ice cold
lime and a pour of our apple & lime curd cordial. Herbal
and crisp. Contains egg white

Reget Mezcal Koch shakes med frisk ingefaer og iskold
limejuice tilsat vores forfriskende able & lime curd
cordial. Krydret og frisk. Indeholder aeg.

KENTUCKY FALL 90.-

Bourbon rested with rhubarb intensified by sweet
chestnut liqueur and shaken with egg white and icy
lemons. Sour with sweet notes.

Amerikansk whiskey ‘vasket’ med rabarber og
kastanjelikar shakes med iskolde citroner og
a&ggehvide. Ter og frugtig.

BEERS

PILSNER 35.-
Easy Pilsner from our local - Depanneur
THIS IS NOT NORMAL 45.-

Witbeer with coriander and seabuckthorn. Co-lab

between our local brewery and restaurant AMASS.
CURRANTLY OUT OF OFFICE 45.-

Berliner Weisse with black currant. Fruity and refreshing.

THE BOYS FROM BRAZIL 100.-

Brazilian rum rested with fresh coffee beans and
shaken with filter-brewed arabica coffee and dark
cacao. Easy and baristastic.

Brasiliansk rom lagret med friske kaffebanner shakes
med filterbrygget arabica-kaffe og mark kakao.
Cremet og frugtig.

THE SAGE HIGHBALL 90.-

Crispy gin with organic pear juice is shaken with
sage infused vermouth and fresh lemon. Contains
egg white. Crisp and vital.

Knaster gin med peerejuice og iskold citronsaft
shakes med salvie-infuseret vermouth og
a&ggehvide. Brusende frisk.

BOULEVARDIER 100.-

Mellow bourbon whiskey with a hint of bitter
Campari added fruity vermouth rouge and drops of
chocolate bitter. Stiff yet smooth.

Bourbon whiskey fra Bulleit rares med draber af

bitter-sed Campari og et pift af merk vermouth tilfart
draber af chokoladebitter. Skarp og blad.

SPARKLING WINE

Cocchi Brut Spumante 60.-/300.-
Cocchi Bianc d’ Bianc 75.-/375.-
CHAMPAGNE

G.H. Martel - 100 % Chardonnay 95.-/525.-
WINE

Thou Bianc,

Chardonnav 2012 50.-/ 250.-



GILT.

WALDORF ASTORIA 100.-

Bulleit Bourbon stirred with a syrup of figs and added a
few dashes of walnut bitters and a rinse of smokey Islay
whisky. Strong and warming”.

Bourbon-whiskey rert med draber af fignesirup.
Valngde-bitter og et spray af reget Islay whisky giver
dybde og varme. Steerk, men blgd.
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BEETNICK 90.-

Crispy dry gin rested with beetroot added smooth
cherry liqueur shaken with freshly squeezed lemons
and fennel. Refreshingly ‘healthy’

Friske beder infuseret i tar gin med et steenk af marke
kirsebzer shakes med iskolde citroner og et strejf af
fennikel. Frisk og 'sund".

THE HAZARD 110.-

Our Old Fashioned stirred with Fussigny Cognac and
Rittenhouse 100 Rye added drops of maple syrup and
xoco bitters. Strong - yet smooth.

Den bergmte Old Fashioned med Fussigny Cognac og
Rittenhouse 100 whiskey tilfert draber af ahorn og
chocolade. Staerk - men blgd.

WHITE MANHATTAN 90.-

Diplomatico Blanco forms the backbone of this clarified
Manhattan with vermouth blanc and a few drops of
Maraschino. Hefty and fruity.

Lys rom fra Venezuela rgres med nordfransk vermouth
og dréber af frugtig maraschinoliker. Heftig med varme
frugtnoter.

FLIP

Fruity ruby Port balanced via a pour of artichoke
bitters shaken with a splash of raspberry stout.
Surprisingly smooth. Contains egg.

Artiskok bitters shakes med ter gin, frugtig portvin og
et skveet hindbaerstout fra det lokale bryggeri. Rund
og ‘'varm’. Indeholder ag.

CHICAGO FlzZz 90.-

Fruity rhum agricole and ruby port shaken with freshly
squeezed lemons and served sparkling with a splash of
soda. Fresh and fruity. Contains egg

Frugtig rom fra Guadeloupe shakes med fyldig portvin og
iskold citronsaft og serveres med boblende soda. Frisk og

frugtig. Indeholder ag.
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