
Opening hours
Tuesday-sunday 11:00-15:00 and 16:30-23:00 (kitchen closes at 21:30)
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CRISPY POTATO “CHIPS” WITH TARRAGON CREAM � 59 
Potato, crème fraîche, tarragon, vinegar powder

DANISH SPRAT� 89 
Sprat, asparagus, potato, radish, fried sourdough

AVOCADO ON TOASTED SOURDOUGH� 99 
Avocado, stracciatella, miso-churri, toasted sourdough

SHELLFISH ON TOASTED SOURDOUGH� 129 
Crab, langoustine, shrimp salad topped with vendace roe,  
dill, crispy buckwheat

GREEN ASPARAGUS� 79 
Grilled asparagus, chamomile jelly, lemon zest,  
horseradish cream, crispy sourdough

POTATO AND SQUID� 89 
Wild garlic mayo, pickled salad onion, broken gel,  
hard cheese, buckwheat, squid

VENDACE ROE WITH CRISPY POTATO “CHIPS” � 129 
Vendace roe, crème fraîche, chips, vinegar powder, dill

HUMMUS� 79 
Chickpeas, bell pepper, sun-dried tomato, olives, parsley,  
toasted sourdough

ESCABECHE� 129 
Scallop, chickpeas, parsley, tomato, olives, onion, balsamic

Meyers pastries� 35 
Green peaches� 42 

SNACKS - all day Olives� 42 
Salty nuts� 42 
Chips� 45



SALAD
POKE� 139 
Wheat kernels, edamame, cucumber, avocado, goma,  
crispy cabbage, sesame

Choose between cold-smoked salmon or marinated tofu

SWEET
VANILLA ICE CREAM WITH BERRIES � 79 
Organic vanilla, fresh berries, elderflower, olive oil

RHUBARB TRIFLE� 69 
Rhubarb, crème anglaise, macaroons

FILMTAGETS ØLAND TOAST 

The classic toast, elevated to new heights

GRILLED SOURDOUGH TOAST WITH HAM 109

Meyers sourdough bread, Villani ham, Fontina cheese, 
caramelized onion and bell pepper relish

 GRILLED SOURDOUGH TOAST WITH AUBERGINE 109

Meyers sourdough bread, grilled and lightly  
smoked aubergine, Fontina cheese, caramelized onion  

and bell pepper relish

Toasts are topped with fig balsamic before serving.

Served with pickled vegetables and smetana (crème fraîche) 
drizzled with chili honey.
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Opening hours
Tuesday-sunday 11:00-15:00 and 16:30-23:00 (kitchen closes at 21:30)

SHARING STYLE 
MENU

Must be pre-ordered 
For groups of 8 or more 

395 / person

DANISH SPRAT 
Sprat, asparagus, potato,  
radish, fried sourdough

POTATO AND SQUID 
Wild garlic mayo, pickled salad  
onion, broken gel,hard cheese,  

buckwheat, squid

HUMMUS 
Hummus with bell pepper,  

sun-dried tomato,olives, parsley,  
toasted sourdough

CHICKEN 
Chicken with roasted carrots and  

broccolini, smoked soubise, dukkah

VANILLA ICE CREAM WITH BERRIES 
Organic vanilla, fresh berries,  

elderflower, olive oil


