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15% studIerabat på egen mad og drIkke ved FremvIsnIng aF gyldIgt studIekort. gælder søndag - torsdag



Brunch
Hver dag til 14.00 / Every day until 2pm

Klassisk brunch / Classic brunch   175,-
Drænet yoghurt m. granola - frisk frugt - røræg - bacon 

pølser & chorizo - to slags ost - panDekage - rösti - lufttørret skinke

serveres m. brøD

Drained yogurt w. granola - fresh fruit - scrambled eggs - bacon - sausages & chorizo 
two kinds of cheese - pancake - rösti - air-dried ham. Served w. bread.

Vegetar brunch/ Vegetarian brunch   175,-
Drænet yoghurt m. granola - frisk frugt - røræg - to slags ost - panDekager

rösti - hummus m. tomat - mozzarella - marineret avocaDo m. rugbrøD 
serveres m. brøD

Drained yogurt with granola - fresh fruit - scrambled eggs - two kinds of cheese - pancake 
rösti - hummus w. tomato - mozzarella - marinated avocado w. rye bread. Served w. bread.

MorgenMad / Breakfast

Hver dag til 14.00 / Every day until 2pm

Omelet   145,-
lufttørret skinke - lille salat 

serveres meD brøD og smør

Air-dried ham - little salad 
Served with bread and butter

Pandekager / Pancakes   105,-  
3 stk. meD chokolaDesauce og bær  
3 pcs. with chocolate sauce and berries

Croissant   55,-
stor smør croissant  
Large butter croissant

SnackS
Peanuts   50,-

Oliven / Olives   55,-

Nachos Chips   65,-

Saltede mandler / Salted almonds   65,-

nachoS

Nachos   149,-
sprøDe majschips meD cheDDarost, oliven og jalapeños. 
serveres meD creme fraiche, salsa og guacamole.
Crispy corn chips with cheddar cheese, olives and jalapeños. 
Served with sour cream, salsa and guacamole.

Nachos Supreme   165,-
sprøDe majschips meD kylling, cheDDarost, oliven og jalapeños. 
serveres meD creme fraiche, salsa og guacamole.
Crispy corn chips with chicken, cheddar cheese, olives and jalapeños.  
Served with sour cream, salsa and guacamole.

Sandwich 
Hver dag til 17.00 / Every day until 5pm

Hoppes Club   165 ,-
stegt kyllingbryst - tomat - løg - salat - bacon - karryDressing

Fried chicken breast - tomato - onion - salad - bacon - curry dressing

Reje & krebsehale / Shrimps & crayfish tail   165,-
marineret meD DilD Dressing - avocaDocreme - tomat - løg - salat

Marinated with dill dressing - avocado cream - tomato - onion - salad

Tunmousse / Tuna mousse   160,-
tomat - løg - DilD - citron - salat - husets Dressing

Tomato - onion - dill - lemon - salad - vinaigrette

Vegetarsandwich / Vegetarian    160,-
marineret squash - hummus - agurk - tomater - grøn salat - løg - basilikumspesto

Marinated squash - hummus - cucumber - tomatoes - green salad - onion - basil pesto

Burger

alle burgerer serveres meD alm. pommes frites eller curly fries.
All burgers are served with french fries or curly fries. 

Hoppes’ burger   175,-
stegt oksekøD - ost - tomat - syltet agurk - løg - salat

Roast beef - cheese - tomato - pickled cucumber - onion - salad

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

Roast chicken breast - cheese - tomato - pickled cucumber - onion - salad

Mexican Meat Feast Burger   185,-
stegt oksekøD - ost - chili - cremet majs m. cheDDar  

syltet agurk - avocaDocreme - salat

Roast beef - cheese - chili - pickled cucumber - creamed corn w. cheddar - avocado cream - salad

Vegetarburger / Vegetarian   168,-
vegetarbøf af røDbeDe og svampe - guacamole - salsa - salat  

syltet agukr - tomat

Vegetarian beef of beetroot and mushrooms - guacamole  
salsa - salad -  tomato - pickled cucumber 

Salater / Salads 

Cæsar / Caesar   155/168,-  
Uden/med kylling / without/with chicken 
hjertesalat - cæsarDressing - croutoner - parmesan - (paneret kylling)
Heart salad - caesar dressing - croutons - parmesan - (crispy chicken)
Ekstra kylling / Extra chicken +30,-

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

Bitter salad - avocado cream - croutons - herbs
 

Vegetar / Vegetarian   165,-
cremet hummus - oliven - tomat - sprøDt salat - løg.  venDt meD husets Dressing

Creamy hummus - olives - tomato - crisp lettuce - onion - vinaigrette

ADD ON
Bacon +15

avocado +15
Extra chEEsE +10
douBlE mEat +40

douBlE vEgEtarian BEEf +40

tapaS 
Tapas   175,- 

Til 2 personer 289,- (dele tapas) / For 2 persons 289,- (tapas for sharing)
 

skiver af lufttørret skinke - salami - spansk chorizo  
cremet tunmousse og marinereDe rejer & krebsehaler 

oliventapenaDe - cornichoner 
manDler meD salt - to slags ost

 
Slices of air-dried ham - salami - Spanish chorizo 

Creamy tuna mousse and marinated shrimps & crayfish tail 
Olive tapenade - gherkins - almonds with salt  

two kinds of cheese

serveres med brød / Served with bread

Indeholder/Contains

Gluten Laktose/Lactose Nødder/Nuts

= brød/bread

Retter kan indeholde spor af nødder/Dishes can contain traces of nuts



BørneMenu / Kids menu

Okseburger / Minced beef burger   105,-
meD salat, agurk og tomat. serveres meD pommes frites og ketchup

Minced beef burger with salad, cucumber and tomato 
Served with french fries and ketchup

Kyllingeburger / Chicken burger   105,-
meD salat, agurk og tomat. serveres meD pommes frites og ketchup

Grilled chicken burger with salad, cucumber and tomato 
Served with french fries and ketchup

Børnepasta / Pasta for kids   105,-
pasta i cremet hummersauce meD babyspinat, tomat og parmesan

Pasta in creamy lobster sauce with baby 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 meD ris eller nuDler / Served with rice or noodles

Vælg mellem / Choose between

Okse / Beef   175,-

Kylling / Chicken   170,-

Tigerrejer / Tiger prawns  170,-

Vegetar / Vegetarian   168,-

hovedretter / Main courses

Chili con carne   185,-
serveres meD ris og creme fraiche

Served with rice and sour cream

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

Fried vegetables - rice - lobster sauce

Stegt oksefilet 250g / Roast fillet of beef 250g   245,-
stegt og syltet løg - pommes frites - bearnaise

Fried and pickled onions - french fries - béarnaise

Stegt ribeye 300g / Roast ribeye 300g   265,-
stegt og syltet løg - pommes frites - bearnaise

Fried and pickled onions - french fries - béarnaise

                                                                               

Suppe / Soup

Sæsonens suppe / Seasonal soup   155,-  ((                     ))
sæsonens suppe m. garnish

Seasonal soup with garnish

deSSerter / Desserts 

Cheesecake   75,-
serveres meD creme fraiche / Served with sour cream     

Pistaciekage / Pistachio cake   75,-
serveres meD creme fraiche / Served with sour cream
 

Chockoladekage / Chocolate cake   72,-
serveres meD creme fraiche / Served with sour cream
   

Side orderS

Pommes frites / French fries   65,- 
meD ketchup og salatmayonnaise / With ketchup and mayo

Curly fries   65,-
meD ketchup og salatmayonnaise / With ketchup and mayo  

Garniture   65,-
Dagens garniture / Garnish of the day

tapaS 
Tapas   175,- 

Til 2 personer 289,- (dele tapas) / For 2 persons 289,- (tapas for sharing)
 

skiver af lufttørret skinke - salami - spansk chorizo  
cremet tunmousse og marinereDe rejer & krebsehaler 

oliventapenaDe - cornichoner 
manDler meD salt - to slags ost

 
Slices of air-dried ham - salami - Spanish chorizo 

Creamy tuna mousse and marinated shrimps & crayfish tail 
Olive tapenade - gherkins - almonds with salt  

two kinds of cheese

serveres med brød / Served with bread

= nudler /noodles

= brød/bread

= peanuts

paSta

Carbonara   175,-
cremet sauce - bacon - skinke - svampe - parmesan crumble

Creamy sauce - bacon - ham - mushrooms - parmesan crumble

Pesto   160/175,- 
Uden/med kylling / without/with chicken
cremet sauce - semitørret tomat - svampe - parmesan crumble

Creamy sauce - semidried tomato - mushrooms - parmesan crumble

Laks / Salmon   175,-
hummersauce - svampe - babyspinat - parmesan crumble

Lobster sauce - mushrooms - baby spinach - parmesan crumble



øl / Beers

kolde drIkke / Cold drinks

kaFFe m. alkohol / Coffee w. alcohol

HUSETS LUKSUS THE / Tea of the house ...................................................................... 48,-
earl grey-, kvæDe-, mountainflower-, breakfast-, tivoli-, fullmoon the/tea

HUSETS KAFFE / The 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,-

solbær eller hylDeblomst / Blackcurrant or elderflower

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

vanilje eller kanel / Vanilla or cinnamon

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, tysklanD / Germany  ..........................................  89 / 365,-

FARMER’S BLOCK, chenin-viognier, syDafrika / South Africa  ....................  395,-

WEINGUT ESER ESER’S, riesling,  trocken, tysklanD / Germany  ..............  405,-

BABICH, sauvignon blanc, ”black label”, New Zealand  ...........................  435,-

GERARD TREMBLAY, chablis, 1’er cru, frankrig / France  ...........................  560,-

rødvIn / Red wine
COPPER LANE, shiraz/merlot, syDafrika / South Africa ........................  85 / 345,-

SILVER MOUNTAIN, zinfanDel, californien / California USA  ..............  89 / 365,-

FARMER’S BLOCK, SHIRAZ-CARBENET, syDafrika / South Africa  ...............  395,-

LO PETIT DE LA CASA, priorat, spanien / Spain  ............................................. 435,-

FABIANO, amarone Della valpolicella classico Docg, italien / Italy  ......  650,-

rosé / Rose wine
MIMI PROVENCE ROSÉ, frankrig / France  ..................................  85 / 345 / 590,-

cava & astI
MONT MARCAL, cava brut rosé, spanien / Spain  ................................  85 / 345,-

MONT MARCAL, cava brut, spanien / Spain  ..........................................  85 / 345,-

CONTESSA DI CASTIGLIONE, asti spumante Docg, italien / Italy ..............345,-

champagne
CHARLES MIGNON, champagne 1’er cru brut, frankrig / France  .............  599,-

MÖET & CHANDON, imperial brut, frankrig / France  .................................. 995,-

DOM PÉRIGNON 2015, champagne brut, frankrig / France  ................... 3000,-

Glas / 75 cl.

Glas / 75 cl.

Glas / 75 cl. / Magnum

Glas / 75 cl.

        40cl.

varme drIkke / Hot drinks
vIn / Wine

APEROL SPRITZ      105,- 
aperol - cava - orange slice

BLOODY MARY      105,- 
voDka - spiceD tomato mix

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

GIN MANGO HASS       105,- 
gin - mango syrup - lime juice - mirinDa lemon

HOPPES PASSION       105,-
bols voDka - passion fruit - lime

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

MOJITO     105,-
brugal rum - lime juice - sugar - mint - club soDa

MIMOSA      105,-
cava - cointreau - fresh orange juice - touch of strawberries 

RASPBERRY PASSION      105,-
bols voDka - fresh raspberries - passion fruit - lime

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

HUGO       105,-
elDerflower - cava - mint

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

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

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 0 kcal, faxe konDi appelsin/orange, 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 / Homemade Iced tea  ............................................................... 59,-

fersken eller citron / Peach or Lemon 

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

solbær eller hylDeblomst / Blackcurrant 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

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,-

PIFT BLANC ...........................................................................................................................  68,-

FLASKEØL & CIDER / Bottled beers & cider
SOL   FL./ Btl. .........................................................................................................................  58,-

PERONI   FL./ Btl. ..................................................................................................................  58,-

EDELWEISS WHEAT   FL./ Btl. ..........................................................................................  68,-

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

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

ADELHARDT 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. cointreau og fløDeskum  / Coffee w. cointreau & 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

COURVOISIER / COURVOISIER XO 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  
DARK & STORMY / APEROL SPRITZ / GIN MANGO HASS

375,-  

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

cocktaIls & drInks


