
 

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

 

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

 
 

Breakfast 
ALL WEEK FROM 8.00 - 10.30 
 
Greek yoghurt 
With fruit compote and crunch Kr.  35,- 
  
Toasted ryebread 
Organic free range soft-boiled egg and organic Danish butter Kr.  35,- 
  
Toasted sourdough 
bread served with local stout and wild garlic salami, cheese, 
homemade jam & organic Danish butter Kr.  45,- 
  
Danish breakfast 
Toasted sourdough & rye bread, served with local stout & wild garlic salami, cheese, 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,- 
  
Morning bitter for the breakfast 
Try a Fernet Branca or Jägermeister Kr. 35,- 
  
A glass of bubbles 
Crémant d’Alsace  Kr. 75,- 
  
 
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. 
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Lunch 
ALL WEEK FROM 11.00 - 16.30   
The café’s salad 
Seasonal salad in out homemade vinaigrette with baked tomatoes, Mediterranean cheese, bulgur with peber 
pesto and salted almonds. Served with sourdough bread and organic butter. Kr. 95,-  
Add hot smoked salmon or chicken from Dalbakkegaard  Kr. 35,-  
Wine recommendation: Steininger rosé  
  
The cafe’s selection of fish 
Let the kitchen surprise you with two kinds of luxorious canned fish from Grøndals fish  
and delicious olives with anchovies Kr.  139,- 
Wine recommendation: Domaine Seguinot-Bordet, Chablis, Frankrig 
  
Tuna melt 
with tuna, capers, rucola and smoked cheddar Kr.  95,- 
Beer recommendation: Krenkerup Brown Ale 
  
Manini with sourdough bread 
with herbmayo, mozzarella, turkey, ryebread, and bacon Kr. 95,- 
Beer recommendation: Krenkerup IPA 
  
Bruschetta 
Toasted sourdough bread from Pabst Bakery with three kinds of tomatoes and mozzarella  Kr.  79,-
Wine recommendation: Fosso Corno, Cima Rosa, Montepulciano, Italy   
  
The café’s burger  
Dry-age beefburger smothered with homemade whisky glace, 
topped with smoked cheddar, tarragon mayo, lettuce, onion compote cooked down in local beer from 
Krenkerup, finished with homemade pickled cucumber. Served in a delicious burger bun from Pabst Bakery 
oven roasted roasted potatoes and garlic mayo Kr.  139,- 
Beer recommendation: Krenkerup Rauch bier  
Wine recommendation: Domini Veneti, Appasimento, Italy 
  
Parisian steak 
Made from dry-aged ground beef, served on buttered fried bread with toasted capers, red onion,  
homemade piccalilli, homemade pickles, and an organic free range egg yolk from Dalbakkegaard Kr.  139,- 
Beer recommendation: Krenkerup doppel bock 
Wine recommendation: Monteforte, Valpolicella Ripasso DOC, Verona, Italy 
  
Creamy shrimps with fennel 
Celery leaves, mitzuna salad and Dijon sennep,  
served on a roasted sourdough bread from Pabst Bakery Kr. 85,-  
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Tapas 
charcuterie and cheese board, served with an assortment of treats Kr.  179, 
Beer recommendation: Krenkerup Rauchbier 
Wine recommendation: Aldonia, Tempranillo, Rioja, Spain 
Try three different carefully selected wines, with wine notes included. 
  
Pizza for the kids: choose between chicken or serrano ham Kr.  65,- 
  
 

 


