
a lunch menu.
13:00 - 15:30.



dishes:

lago smørrebrød /meat or veggie 95,-

eggplant - duck confit or roasted oyster mushrooms - kale

gris  125,-

pork terrin - black trumpet mushrooms - pistacchio - pickles

æg  125,-

omelette - ham - cheese - toasted bread

blåmuslinger  145,-

moules marinière

okse  155,-

beef tartar - cognac - herbs - pickles

torsk  245,-

cod - potato purée - spinach - bacon - shiitake marmelade - chicken jus

rib-eye steak   395,-

sourdough vegimite sauce - gem lettuce

sentinelles oysters:  per piece  45,-

lago vineddike 
red onions - black pepper - in-house vinegar

blomme 
plum - scotch bonnet

hvide asparges  
white asparagus vinegar - pickled daikon

snacks:

oliven   45,-

olives marinated in citrus and herbs

mandler   45,-

roasted marcona almonds - salt and vinegar

brød med ricotta  40,-

bread - ricotta cream - olive oil - citrus salt

gougére per piece   35,-

ham - sauerkraut - herb cream

muslingetærte per piece   45,-

mussels escebeche tart - celery - green bell peppers - lovage

chicharrón  75,-

annetto dip - cream - mayo

ostefest 175,-

cheese - condiments

charcuterifest 175,-

charcuterie - condiments



an evening menu.
17:00 - 22:00.



gt 95,-

lsd gin - tonic

citrus spritz 95,-

yuzu liqueur - tonic

long lago island 110,-

lago booze mix - citrus - chinotto

søgurk  110,-

vodka -  charteruse - absinthe - baijiu - cucumber - coconut

yuzupolitan 110,-

lsd gin - yuzu liqueur - cocchi rosa

blood orange margarita 110,-

ocho tequila - aranciata rossa - gochugaru chilli

negroni 120,-

belsazar red vermouth - mondino amaro - bitters

tap beer pils or new england IPA or wheat beer  45,-

Depanneur, Copenhagen.

can beer session IPA or raspberry sour  75,-

Gamma Brewing Company, Copenhagen.

sentinelles oysters:  per piece  45,-

lago vineddike 
red onions - black pepper - in-house vinegar

blomme 
plum - scotch bonnet

hvide asparges  
white asparagus vinegar - pickled daikon

all-day dishes:

torsk  245,-

cod - potato purée - spinach - bacon - shiitake marmelade - chicken jus

rib eye steak   395,-

sourdough vegimite sauce - gem lettuce

snacks:

oliven   45,-

olives marinated in citrus and herbs

mandler   45,-

roasted marcona almonds - salt and vinegar

brød med ricotta  40,-

bread - ricotta cream - olive oil - citrus salt

gougére per piece   35,-

ham - sauerkraut - herb cream

muslingetærte per piece   45,-

mussels escebeche tart - celery - green bell peppers - lovage

chicharrón  75,-

annetto dip - cream - mayo

ostefest 175,-

cheese - condiments

charcuterifest 175,-

charcuterie - condiments

seasonal menu of january:   495,-

5 courses / bread with ricotta on the side

~ vælges af hele bordet / served to the entire table

dishes:

gulerodssuppe   45,-

carrot soup - whipped coconut cream

rosenkål   115,-

brussels sprouts - cottage cheese - fermented gooseberries - jalapeños

græskar  155,-

hokkaido confit - soured cream - lago XO sauce

rødbede  195,-

beetroots pavé - black lime yogurt - dark sauce - hazelnuts - cranberries

dessert:

flydende øer 95,-

poached merangue - crème anglaise - preserved rhubarb


