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Breakfast

ALL WEEK FROM 8.00 -10.30

Organic skyr
with homemade jam and granola from Pabst Bakery Kr. 35,-

Toasted ryebread
organic soft-boiled egg & organic danish butter Kr. 35,-

Toasted sourdough
bread served with local stout and ramsom salami, brie,
homemade jam & organic Danish butter Kr. 45,-

Danish breakfast

Toasted sourdough & rye bread, served with local stout & ramsom salami, brie, homemade
jam, organic soft-boiled egg, organic danish butter and choice of

danish pastry. One glass of local apple juice and unlimited tea or regular coffee. Kr. 135,-

Special Sunday offer Kr. 99,-

SATURDAY AND SUNDAY FROM 8.00 -10.30

Organic scrambled eggs
served with bacon, toast and organic danish butter Kr. 70,-

We sell a lot of local products in our store, that we also use in our dishes such as sausages,
ryebread, sourdough bread, syrup and a lot more.

Remember to inform the staff about allergens.

mFoI/ow us on Facebook, where we often share news and special offers: Cafe Vin & Brgd

@ Follow us on Instagram, where we often share news: Cafevinogbrod
>

Vinogbrod_Guest Adgangskode: Vinogbrod.
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Lunch
ALL WEEK FROM11.00 -15.00

Salad with baked carrots and tomatoes
Mediterranean cheese, salted almonds and tossed in vinaigrette
served with sourdough bread and organic butter.

Wine recommendation: Bernard Haas & Fils, Pinot Gris, Alsace, France.

Tuna melt
with capers, red onion, rocket salad and melted smoked cheddar
Beer recommendation: Krenkerup - Brown Ale or Stout

Panini
with herb mayo, turkey, mozzarella, ryebread and bacon
Beer recommendation: Krenkerup Forar

Croissant
with creamy chicken, bacon and salad
Vinanbefaling: Domini Veneti Garganega, Verona, Italy

Bruschetta

toasted sourdough bread from Pabst Bakery,

with 3 kinds of tomatoes & mozzarella

Wine recommendation: Mont d’Hortes, Cuvée 4 Saisons, Rosé, France

Creamy shrimps with fennel

celery leaves, mizuna salad & Dijon mustard,

served on toasted sourdough bread

Beer recommendation: Krenkerup IPA

Wine recommendation: Domaine Seguinot-Bordet, Chablis, France

Pulled pork sandwich
with chipotle mayo, salad, nordic coleslaw & homemade BBQ-sauce.
Beer recommendation: Krenkerup Rauchbier

Tapas

charcuterie and cheese board, served with an assortment of treats
Beer recommendation: Krenkerup Rauchbier

Wine recommendation: Aldonia, Tempranillo, Rioja, Spain

Try three different carefully selected wines, with wine notes included.

mFoI/ow us on Facebook, where we often share news and special offers: Cafe Vin & Brgd

@ Follow us on Instagram, where we often share news: Cafevinogbrod
>

Vinogbrod_Guest Adgangskode: Vinogbrod.
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Pizza for the kids: choose between chicken or chorizo Kr. 65,-

Evening

THURSDAY - SATURDAY FROM 17.30 - 21.00

All dishes are served with delicious sourdough bread from Pabst Bakery and
organic danish butter.

STARTERS

Bruschetta

toasted sourdough bread from Pabst Bakery

with 3 kinds of tomatoes & mozzarella Kr. 75,-
Wine recommendation: Mont d’Hortes, Cuvée 4 Saisons, Rosé, France

Locally cold smoked salmon

with pickled fennel, lemon crunch, mizuna salad

& herb cream, served on toasted sourdough bread Kr. 75,-
Wine recommendation: Domini Veneti Garganega, Verona, Italy

Creamy shrimps with fennel

celery leaves, mizuna salad & Dijon mustard,

served on toasted sourdough bread Kr. 75,-
Beer recommendation: Krenkerup IPA

Wine recommendation: Domaine Seguinot-Bordet, Chablis, France

Remember to inform the staff about allergens.

OUR WINE SUPPLIERIS 2010 VIN & VELSMAG.

You can also browse our wine cellar for a special bottle to enjoy with your meal.
The recommendations are carefully selected from
our wine list.

Remember that all our wines also can be purchased and taken home.

mFoI/ow us on Facebook, where we often share news and special offers: Cafe Vin & Brgd

@ Follow us on Instagram, where we often share news: Cafevinogbrod
>

Vinogbrod_Guest Adgangskode: Vinogbrod.
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All dishes are served with sourdough bread from Pabst Bakery and organic

MAIN COURSES

danish butter

Salad with baked carrots and tomatoes

mediterranean cheese, salty almonds and tossed in vinaigrette
served with sourdough bread and organic butter.

Wine recommendation: Bernard Haas & Fils, Pinot Gris, Alsace, France

Coq au Riesling

locally sourced creamy chicken with mushrooms,

bacon and roasted potatoes

Wine recommendation: Domaine Seguinot-Bordet, Chablis, France

Ratatouille

seasonal vegetables and chickpeas in a spicy tomato sauce, served with oven roasted

potatoes
Wine recommendation: Fosso Corno, Cima Rosa, Abruzzo, Italy

Steak of Angus sirloin

with double baked potato, baked onions og bernaise butter

180 gram

250 gram

Wine recommendation: Montechiaro Chianti 345 DOCG, Toscana, Italy

Tapas

charcuterie and cheese board, served with an assortment of treats
Beer recommendation: Krenkerup Rauchbier

Wine recommendation: Aldonia, Tempranillo, Rioja, Spain

Try three different carefully selected wines, with wine notes included.

Pulled pork burger

with chipotle mayo, salad, nordic coleslaw & homemade BBQ-sauce.
Served with roasted potatoes & chipotlemayo.

Beer recommendation: Krenkerup Rauch Bier

Wine recommendation: Monteforte, Valpolicella Ripasso DOC, Verona, Italy

Every Friday & Saturday
Steamed mussels in Weissbier,
fennel and spring onions
with homemade herb butter

mFoI/ow us on Facebook, where we often share news and special offers: Cafe Vin & Brgd

@ Follow us on Instagram, where we often share news: Cafevinogbrod
>

Vinogbrod_Guest Adgangskode: Vinogbrod.
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and sourdough from Pabst Bakery

Kr.139,-
For the kids
THURSDAY - SATURDAY
Pasta Bolognese Kr. 65,-
Pizza with chicken Kr. 65,-
Pizza with chorizo Kr. 65,-

For the kids we recommend our selection of juices from Men

Dessert

THURSDAY - SATURDAY

Warm brownie with vanilla ice cream Kr. 65,-
Icecream sandwich with salted caramel and served with fruit jam Kr. 65,-
Syllabub: white wine & lemon mousse, served with cookies from Pabst Bakery Kr. 65,-

Cheese plate
three different kinds of cheese, syrups nuts and served with
sourdough bread & organic danish butter Kr. 75,-

Ask your waiter for a glass of port wine or bubbles for your dessert.

OUR WINE SUPPLIERIS 2010 VIN & VELSMAG.

You can also browse our wine cellar for a special bottle to enjoy with your meal.

mFoI/ow us on Facebook, where we often share news and special offers: Cafe Vin & Brgd

@ Follow us on Instagram, where we often share news: Cafevinogbrod
>

Vinogbrod_Guest Adgangskode: Vinogbrod.
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The recommendations are carefully selected from
our wine list.

Remember that all our wines also can be purchased and taken home.

mFoIIow us on Facebook, where we often share news and special offers: Cafe Vin & Brgd

@ Follow us on Instagram, where we often share news: Cafevinogbrod

‘4  Vinogbrod_Guest Adgangskode: Vinogbrod.



