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Brunch
Hver dag til 14.00 / Every day until 2pm

Klassisk brunch / Classic brunch   175,-
Vesterhavsost m. marmelade - røræg & bacon - lufttørret skinke  

brunchpølser - avocado - laksemousse - yoghurt m. granola - frisk frugt - pandekage m. sirup

Serveres m. brød

North Sea cheese w. marmelade - scrambled eggs & bacon - air-dried ham - brunch sausages 
 avocado - salmon mousse - yogurt w. granola - fresh fruit - pancake w. syrup. 

Served w. bread

Vegetar brunch / Vegetarian brunch   175,-
Vesterhavsost m. marmelade - røræg - hummus m. tomat - mozzarella  

avocado m. rugbrød - frisk frugt - yoghurt m. granola - pandekage m. sirup 
Serveres m. brød

North Sea cheese w. marmelade - scrambled eggs - hummus w. tomato - mozzarella  
avocado w. rye bread - fresh fruit - yogurt w. granola - pancake w. syrup. 

Served w. bread.  

Morgenmad / Breakfast

Hver dag til 14.00 / Every day until 2pm

Omelet   145,-
Lufttørret skinke - salat - parmesan 

Serveres m. brød & smør

Air-dried ham - lettuce - parmesan 
Served w. bread & butter

Brunchpandekager / Brunch pancakes   105,-  
3 stk. luftige pandekager m. chokoladesauce & bær  
3 pcs. fluffy pancakes w. chocolate sauce & berries

Snacks
Peanuts   50,-

Oliven / Olives   55,-

Nachos Chips   65,-

Saltede mandler / Salted almonds   65,-

Nachos

Nachos   149,-
Sprøde majschips med cheddarost, oliven & jalapeños 
Serveres med creme fraiche, salsa & guacamole

Crispy corn chips with cheddar cheese, olives & jalapeños
Served with sour cream, salsa & guacamole

Nachos Supreme   165,-
Vælg imellem alm. kylling eller crispy kylling / Choose between regular chicken or crispy chicken
Sprøde majschips med kylling, cheddarost, oliven & jalapeños

Serveres med creme fraiche, salsa & guacamole

Crispy corn chips with chicken, cheddar cheese, olives & jalapeños 
Served with sour cream, salsa & guacamole

Sandwich 
Hver dag til 17.00 / Every day until 5pm

Hoppes´ Club   165 ,-
Stegt kyllingebryst - tomat - løg - salat - bacon - karrydressing

Roasted chicken breast - tomato - onion - lettuce - bacon - curry dressing
+ Avocado +35,-

Reje & krebsehale / Shrimp & crayfish tail   165,-
Dildmarinieret skaldyr - avocadocreme - tomat - løg - salat

Dill marinated shellfish - avocado cream - tomato - onion - lettuce
+ Avocado +35,-

Tunmousse / Tuna mousse   160,-
Tomat - løg - dild - citron - salat - husets dressing

Tomato - onion - dill - lemon - lettuce - house dressing
+ Avocado +35,-

Avocado sandwich    160,-
Mozzarella - tomater - grøn salat - rødløg - basilikumspesto

Mozzarella - tomatoes - green lettuce - red onions - basil pesto

Burger

Alle burgere serveres m. pommes frites eller curly fries & ketchup

All burgers are served w. french fries or curly fries & ketchup

Hoppes’ burger   175,-
Bøf af oksekød - ost - tomat - syltet agurk - løg - salat - chilimayo

Beef patty - cheese - tomato - pickled cucumber - onion - lettuce - chili mayo

Hoppes’ Kyllingeburger / Chicken  burger  175,-
stegt kyllingebryst - ost - tomat - syltet agurk - løg - salat 

Roasted chicken breast - cheese - tomato - pickled cucumber - onion - lettuce

Korean style burger 175,-
Bøf af oksekød - ost - tomat - syltet agurk - løg - salat - kimchi - fermenteret peber mayo

Beef patty - cheese - tomato - pickled cucumber - onion - lettuce - kimchi - fermented pepper mayo

Mexican Meat Feast Burger   185,-
Bøf af oksekød - ost - chili - cremet majs m. cheddar - syltet agurk - avocadocreme - salat

Beef patty - cheese - chili - pickled cucumber - creamed corn w. cheddar - avocado cream -  lettuce

Vegetarburger / Vegetarian   168,-
Vegetarbøf af rødbede & svampe - guacamole - salsa - salat - syltet agurk - tomat

Vegetarian patty of beetroot & mushrooms - guacamole 
salsa -  lettuce -  tomato - pickled cucumber 

Salater / Salads 

Cæsar / Caesar   168,-  
hjertesalat - cæsardressing - croutoner - parmesan - crispy kylling

Heart lettuce - caesar dressing - croutons - parmesan - crispy chicken
Ekstra kylling / Extra chicken +40,-  |  + Avocado +35,- |  + Bacon +35,-

Reje & krebsehale / Shrimps & crayfish tail   168,-
salat - avocadocreme - croutoner - urter

Lettuce - avocado cream - croutons - herbs
+ Avocado +35,-
 

Avocadosalat / Avocado salad   165,-
Mozzarella - cherrytomat - sprød salat - rødløg - saltede mandler  
soltørret tomat - husets dressing - pesto

Mozzarella - cherry tomato - crispy lettuce - red onions - salted almonds 
sun-dried tomato - house dressing - pesto

ADD ON
Bacon +35

Avocado +35
Dips +20

chilimayo, mayo eller / or ketchup

Ekstra ost / Extra cheese +20
Ekstra bøf / Extra meat +45

Ekstra veg. bøf / Extra veg. patty +40

Tapas 
Tapas   175,- 

Skiver af lufttørret skinke - salami - spansk chorizopølser  
cremet laksemousse - marinerede rejer & krebsehaler 

oliventapenade - oliven - basilikumspesto - saltede mandler - vesterhavsost

mozzarella m. soltørret tomat

 
Slices of air-dried ham - salami - Spanish chorizo sausages 
creamy salmon mousse - marinated shrimps & crayfish tail 

olive tapenade - olives - basil pesto - salted almonds - North Sea cheese
mozzarella w. sun-dried tomato

Serveres m. brød / Served w. bread

Kontakt personalet for information om allergene ingredienser i vores retter

Contact the staff for information about allergenic ingredients in our dishes



Børnemenu / Kids menu

Okseburger / Beef burger   105,-
salat, agurk & tomat. Serveres m. pommes frites & ketchup

Beef burger with salad, cucumber & tomato. Served with french fries & ketchup

Kyllingeburger / Chicken burger   105,-
salat, agurk & tomat. Serveres m. pommes frites & ketchup

With salad, cucumber and tomato. Served with french fries & ketchup

Børnepasta / Pasta for kids   105,-
Pasta i cremet hummersauce m. babyspinat, tomat & parmesan

Pasta in creamy lobster sauce with spinach, tomato and parmesan

Wok

Marinade af østerssauce - soya - teriyaki - grønne bønner - svampe - minimajs

Toppes m. mango - forårsløg - koriander - saltet peanuts - chili

Marinade of oyster sauce - soy - teriyaki - green beans - mushrooms - mini corn
Topped w. mango - spring onions - coriander - salted peanuts - chili

Serveres m. ris eller nudler / Served w. rice or noodles

Vælg mellem / Choose between

Okse / Beef     175,-   

Kylling / Chicken     175,-   

Tigerrejer / Tiger prawns     175,-  

Vegetar / Vegetarian   168,-

Ekstra kød eller tigerrejer / Extra meat or tiger prawns +45,- 

Hovedretter / Main courses

Stegt ribeye 300g / Roast ribeye 300g   265,-
Stegte og syltede løg - puré - pommes frites - bearnaise

Roasted & pickled onions - puree - french fries - béarnaise
Vi anbefaler hertil vores garniture / We recommend adding our garnish +65,- 

Stegt oksefilet 250g / Roast fillet of beef 250g   245,-
Stegte og syltede løg - puré - pommes frites - bearnaise

Roasted & pickled onions - puree - french fries - béarnaise 
Vi anbefaler hertil vores garniture / We recommend adding our garnish +65,-

Tatar af oksekød / Tatare of beef  189,-
Fermenteret Pebermayo - salsa verde - purløg - chips - urter. Serveres m, pommes frites

Fermented Pepper mayo - salsa verde - chives - chips - herbs. Served w. french fries

Chili con carne   185,-
Serveres med ris & creme fraiche

Served with rice & sour cream
Vi anbefaler hertil vores nachos chips / We recommend adding our nachos chips +65,-

Bagt laks / Baked salmon  205,-
Stegt grønt - ris - hummersauce

Roasted vegetables - rice - lobster sauce

Stegt spidskål / Roasted pointy cabbage  175,- 
Puré - salsa verde - mandler - stegte & syltede løg - sprøde kapers

Puree - salsa verde - almonds - roasted and pickled onions - cripy capers

Hotwings   175,-
Sprøde spicy hotwings med husets hotsauce. Serveres m. pommes frites

Crispy spicy hotwings with hotsauce of the house. Served w. french fries

Suppe / Soup

Sæsonens suppe / Seasonal soup   155,-
Sæsonens suppe m. garnish

Seasonal soup w. garnish

Desserter / Desserts 

Chockoladekage / Chocolate cake   72,-
Serveres m. let pisket flødeskum / Served w. whipped cream

Cheesecake   75,-
Serveres m. let pisket flødeskum / Served w. whipped cream

Dagens kage / Cake of the day   75,-
	   

Side orders

Hotwings   85,- 
Sprøde spicy hotwings m. husets hotsauce / Crispy spicy hotwings wi. hotsauce of the house

Pommes frites / French fries   65,- 
M. ketchup & chilimayo / W. ketchup & chili mayo

Curly fries   65,-
M. ketchup & chilimayo / W. ketchup & chili mayo  

Garniture   65,-
Husets garniture / House garnish

Tapas 
Tapas   175,- 

Skiver af lufttørret skinke - salami - spansk chorizopølser  
cremet laksemousse - marinerede rejer & krebsehaler 

oliventapenade - oliven - basilikumspesto - saltede mandler - vesterhavsost

mozzarella m. soltørret tomat

 
Slices of air-dried ham - salami - Spanish chorizo sausages 
creamy salmon mousse - marinated shrimps & crayfish tail 

olive tapenade - olives - basil pesto - salted almonds - North Sea cheese
mozzarella w. sun-dried tomato

Serveres m. brød / Served w. bread

Pasta

Hoppes carbonara   175,-
Cremet sauce - bacon - skinke - svampe - parmesan crumble

Creamy sauce - bacon - ham - mushrooms - parmesan crumble
Ekstra parmesan / Extra parmesan +20,-

Pasta pesto   175,- 
M. kylling / w. chicken
Cremet sauce - semitørret tomat - svampe - parmesan crumble

Creamy sauce - semidried tomato - mushrooms - parmesan crumble
Ekstra parmesan / Extra parmesan +20,-

Laks / Salmon   175,-
Hummersauce - svampe - spinat - parmesan crumble

Lobster sauce - mushrooms - spinach - parmesan crumble
Ekstra parmesan / Extra parmesan +20,-

+ Avocado +35,-

Ramen / Ramen

Nudler - soyamarineret æg - forårsløg - radiser - edamambønner - sesam - chili/koriander

Noodles - soy marinated eggs - spring onions - radish - edamame beans - sesame - chilli/coriander

Vælg mellem / Choose between

Okse / Beef     175,-   175

Kylling / Chicken     175,- 

Tigerrejer / Tiger prawns     175,- 

Vegetar / Vegetarian     168,-



Øl / Beers

Kolde drikke / Cold drinks

Kaffe m. alkohol / Coffee w. alcohol

        40cl.

Varme drikke / Hot drinks Vin / Wine

APEROL SPRITZ      105,- 
Aperol - cava - orange slice

BLOODY MARY      105,- 
Vodka - spiced tomato mix

PASSION MOJITO       105,- 
rum - lime - passion fruit - sugar - mint - club soda

GIN MANGO HASS       105,- 
Gin - mango syrup - lime juice - mirinda lemon

HOPPES PASSION       105,-
Vodka - passion fruit - lime

DARK & STORMY     105,-
rum - gingerbeer - lime - angostura

 MOJITO     105,-
rum - lime juice - sugar - mint - club soda

MIMOSA      105,-
Cava - orange liqueur - fresh orange juice - touch of strawberries

 RASPBERRY PASSION      105,-
vodka - fresh raspberries - passion fruit - lime

MOSCOW MULE      105,-
Vodka - ginger beer - angostura - lime

 HUGO       105,-
Elderflower - Cava - Mint

PALOMA       105,-
Tequila - Lime juice - pink grapefruit soda

SANGRIA       105,-

GIN & TONIC, RUM & COLA, GIN & LEMON, VODKA & TONIC, SKINNY BITCH      85,-

VODKA & RED BULL/RED BULL LIGHT      90,-

Double (+3cl.) +30 kr.  Triple (+6cl.) +60 kr. 

Cognac & Bitter & Snaps

SODAVAND / Soda............................................................................................................  52,-
Pepsi, Pepsi Max, Faxe Kondi Free, Faxe Kondi Appelsin/orange Free, Mirinda Lemon, 
Danskvand og Danskvand m. citron / Sparkling water with/without lemon

JUICE ........................................................................................................................................  56,-
Æble-, appelsin-, ananas- eller tranebær/Apple-,orange-, pineapple or cranberry

PRESSET APPELSINJUICE / Squeezed orange juice ......................................... 65,-

JORDBÆRSMOOTHIE / Strawberry smoothie.................................................... 75,-

ISVAND / FLASKE KILDEVAND / Ice water / Bottled mineral water .... 15 / 35,-

HJEMMELAVET ISTE / Housemade Iced tea ........................................................ 59,-
Fersken eller citron / Peach or Lemon

HJEMMELAVET LIMONADE / Housemade lemonade..................................... 72,-
Passionsfrugt, hyldeblomstsirup, frisk appelsinjuice, lime juice og danskvand 
Passion fruit, elderflower syrup, fresh orange juice, lime juice and sparkling water

ADELHARDT SAFT ØKOLOGISK (danish organic limonade)......................... 49,-
Hindær & ribs eller hyldeblomst / Raspberries & currants or Elderflower

RED BULL.................................................................................................................................  44,-
Red Bull eller/or Red Bull sugar free

ISKAFFE / Iced coffee.......................................................................................................  65,-
Med vanilje-, karamel-, chokolade eller hasselnøddesirup / Vanilla, caramel, chocolate or hazelnut

IS MATCHA / ICED MATCHA............................................................................................  65,-
Med vanilje-, karamel-, chokolade,  mango, eller jordbærsirup/ 
Vanilla, caramel, chocolate, mango or strawberry syrup
+ Flødeskum / Whipped cream +15,-

FADØL / Draught beers

ROYAL PILSNER ...................................................................................................................................... 64,-

ROYAL CLASSIC ...................................................................................................................................... 64,-

HEINEKEN ................................................................................................................................................. 68,-

NØRREBRO BRYGHUS BROWN ALE økologisk / organic ................................................... 68,-

NØRREBRO BRYGHUS BOMBAY IPA økologisk / organic .................................................. 68,-

ROYAL BLANCHE...................................................................................................................................   68,-

FLASKEØL & CIDER / Bottled beers & cider

SOL   FL./ btl............................................................................................................................................. 58,-

PERONI   FL./ btl...................................................................................................................................... 58,-

NØRREBRO BRYGHUS STUYKMAN WEISSBIER  økologisk / organic  FL./ btl............. 68,-

HEINEKEN 0,0%  alkoholfri / alcohol free  FL./ btl................................................................. 55,-

ROYAL CLASSIC 0,0%  alkoholfri / alcohol free  FL./ btl...................................................... 55,-

NØRREBRO CIDER økologisk / organic  FL./ btl. .......................................................................... 58,-

Æble / Apple

KAFFE MED BAILEYS / Coffee with Baileys ...............................................................115,-

IRISH COFFEE ......................................................................................................................115,- 
kaffe m. whisky og flødeskum / Coffee w. whisky & whipped cream

FRANSK KAFFE / French coffee ..........................................................................................115,-
kaffe m. appelsinlikør og flødeskum  / Coffee w. orange liqueur & whipped cream

MEXIKANSK KAFFE ...........................................................................................................115,-
kaffe m. tequila og flødeskum / Coffee w. tequila & whipped cream

LUMUMBA ............................................................................................................................115,-
varm chokolade m. cognac og flødeskum / Hot chocolate w. cognac & whipped cream

MARTELL VS / MARTELL CORDON BLEU 4 cl.  ................................................ 75 / 80,-

BITTER/SNAPS 4 cl.  ............................................................................................................  55,-

Jagermeister, Gammel Dansk, Aalborg, Fernet Branca

1 X SHOT  
Granatæble, Sismofyt, Små Sure eller/or Fisk / Sambuca eller/or Tequila...... 29 / 40,-

10 X SHOTS  
Granatæble, Sismofyt, Små Sure eller/or Fisk............................................................... 170,-
Flagermus,  Astronaut, Kinderæg eller/or Skumbanan............................................ 190,-
Sambuca eller/or Tequila................................................................................................... 200,-

Shots

Kande Cocktails / Cocktail Pitchers                  
HOPPES PASSION / CLASSIC MOJITO / PASSION MOJITO / HUGO  

DARK & STORMY / APEROL SPRITZ / GIN MANGO HASS / SANGRIA / PALOMA

375,-  

Double (+3cl.) +30 kr.  Triple (+6cl.) +60 kr. 

Cocktails & Drinks

HUSETS LUKSUS THE / Luxury tea of the house..................................................................... 48,-
English breakfast, Earl Grey Supreme, Pure Green, Red Spring

MATCHA LATTE........................................................................................................................................ 58,-

MATCHACCINO......................................................................................................................................... 48,-

HUSETS KAFFE / House coffee........................................................................................................ 48,-

CAPPUCCINO ........................................................................................................................................... 48,-

CAFE AU LAIT ........................................................................................................................................... 48,-

CAFE LATTE ...............................................................................................................................................56,-

ESPRESSO, single / double .......................................................................................................  38 / 45,-

AMERICANO ............................................................................................................................................ 48,-

KAFFE MOCHA ....................................................................................................................................... 49,-

CORTADO ................................................................................................................................................. 42,-

VARM CHOKOLADE M. FLØDESKUM / Hot chocolate w. whipped cream.................... 68,-

VARM ADELHARDT SAFT ØKOLOGISK (hot danish organic limonade) ........................ 49,-

Hindbær & ribs eller hyldeblomst / Raspberries & currants or Elderflower

CHAI LATTE................................................................................................................................................ 58,-

Vanilje, kanel eller sukkerfri / Vanilla, cinnamon or sugar free

ESPRESSO MACCHIATO....................................................................................................................... 40,-

COFFEE TO GO ...................................................................................................................................... 34,-

EKSTRA SHOT .......................................................................................................................................  +8,-

SIRUP I KAFFEN / Syrup for the coffee..............................................................................................  +8,-

Vanilje, karamel, chokolade eller hasselnød/Vanilla, caramel, chocolate or hazelnut

HAVREMÆLK / Oat milk.....................................................................................................................  +5,-

Hvidvin / White wine
COPPER LANE, Chardonnay, Sydafrika / South Africa .................................  85 / 345,-

MOSELLAND, Riesling, mosel,Tyskland / Germany.......................................  89 / 365,-

CASTELLANI VILLA LUCIA, Pinot Grigio, Sicilien, italien / Sicily, Italy...................  95 /395,-

BABICH, Sauvignon Blanc, Marlborough, New Zealand.................................  98 /435,-

GÉRARD MILLET Sancerre Blanc, Loire, Frankrig / France.............................  115 /525,-

CHATEAU DE MALIGNY Chablis,1.Cru Fourchaume, Bourgogne, Frankrig / France..........675,-

Rødvin / Red wine
COPPER LANE, Shiraz/Merlot,  Swartland, Sydafrika / South Africa..............  85 / 345,-

GIRIBALDI BARBERA D’ALBA, Piemonte, Italien / Italy.....................................  90 / 395,-

MARTÏN BERDUGO RESERVA, Tempranillo, Ribera del Duero, Spanien / Spain.......  110 / 455,-

MOILLARD-GRIVOT Bourgogne HAUTES-CÖTES-DE-NUITS, Frankrig / France......  125 / 575,-

FABIANO, AMARONE DELLA VALPOLICELLA CLASSICO DOCG, Italien / Italy...........  145/ 650,-

GIRIBALDI BAROLI DOCG RAVERA, Økologisk, Piemonte, Italien / Organic, Italy.........   875,-

Rosé / Rose wine
MIMI PROVENCE ROSÉ, Frankrig / France..........................................  90 / 355 / 590,-

FABIANO BARDOLINO CHIARETTO C. DOC, Veneto, Italien / Italy..................99 / 425,-

Cava
NV MONT MARCAL, Cava Brut Rosé, Spanien / Spain.....................................  85 / 345,-

NV MONT MARCAL, Cava Brut, Spanien / Spain.............................................  85 / 345,-

Champagne
NV CHARLES MIGNON, Champagne 1’er cru Brut, Frankrig / France................  599,-

NV MÖET & CHANDON, Imperial Brut, Frankrig / France.................................... 995,-

DOM PÉRIGNON 2015, Champagne Brut, Frankrig / France............................ 3000,-

Dessertvin & Portvin / Dessert wine & Port wine
CASTELLANI SOMMAVITE SANTOVINO, Toscana, Italien, 50 cl. / Toscana, Italy....  85 / 325,-

PORTO RÉCCUA, LBV Port , 50 cl..................................................................  90 / 365,-

Glas / 75 cl / 1,5 L


