
DRINKS 
MENU



Soft drinks & water
Coca cola. Cola zero, Sprite, Schweppes Lemon, Squash 50
Bryghuset Møn Apple, Elderflower or  Rhubarb Juice 55
Red Bull, Red Bull Sugar Free  55
Purezza Still or Sparkling Water 45

Coffee & Tea
Espresso single / double 25/40
Americano 40
Cortado 45 
Flat White 45
Caffe Latte or Cappuccino 55 
Moccha 55
Hot Chocolate 55
Tea 45 

Please ask your waiter for the selection of tea and options of milk

Snacks
Crisps with sea salt 45
Mixed nuts 55
Mixed olives 55

Pastries of the day are available until sold out 
Please ask your waiter for the selection



Beer
DRAUGHT BEER    
    
 20 cl / 40 cl
Mikkeller Ice Cold Pilsner 45 / 75
Mikkeller Iskold Classic 45 / 75
Mikkeller Blanche de Mikkeller 45 / 75
Mikkeller Burst IPA 45 / 75  
Warpig’ s brewery guest tap 45 / 75
(please ask your bartender)

BOTTLED & CAN BEER    
 33 cl
Mikkeller Raspberry Sour 65 
Mikkeller Hopshop IPA  65
Mikkeller Kærlighed Pale Ale 65

Please also ask your waiter for the seasonal selection   
 

ALCOHOL FREE BEER    
 33 cl
Mikkeller Drinkin’the sun 0,3% 45
Weird Weather ipa 0,3% 45

Please also ask your waiter for the seasonal selection

CIDERS & FRUIT WINES    
 75cl   
Seasonal selection of Danish Fruit sparkling wines and ciders    
 



Wine
SPARKLING

Nit Del Foc Brut Reserve  105 /500
NV Champagne Ayala Brut Majeur  135 /795
NV Bollinger Champagne Cuvée Spéciale  1200
NV Champagne Ayala, Brut Majeur Rosé 1650
2013 Champagne Ayala, La Perle  4000
2008 Champagne Montagne Verzenay  3500
Grand Cru Bérêche

WHITE WINE

2022 Langhe Chardonnay, Le terre 95 / 495 
2022  Pinot Grigio Alto Adige Cantina Terlan 100 / 500  
2022 Greywacke Sauvignon Blanc Marlborough 120 / 595
2021 Wachenheimer Riesling Pfalz Dr. Bürklin-Wolf 650
2022 Chablis Tradition Dampt Frères 750

RED WINE

2021 LZ Rioja Bodega Lanzaga Telmo Rodriguez 95 / 475
2022 Langhe Nebbiolo Serio e Battista Borgogno 100/ 500
2018 Brunello di Montalcino 135 / 650
Black Label Cordella org

2021 Le Difese Tenuta San Guido 850
2019 Bourgogne Pinot Noir 1150
Terres de Famille La Vogerie



Wine

ORANGE WINE

2022 Horizon Gewürztraminer Domaine Loberger  115 / 550

ROSE WINE

2023 B de Bregancon IGP de Var 95/495
2022 Chateau de Bregancon  125/600
La Réserve Côtes de Provence

ALCOHOL FREE  WINE

Naughty Blanc Alkoholfri Thomson & Scott 70 / 325
Naughty Syrah Alkoholfri Thomson & Scott 70 / 325 
Château del ISH, sparkling white Denmark 80 / 425

   



Local Gin & Tonics

Herbie; Pink gin, Denmark 130
Sweet and balanced with hints of raspberries and lemongrass

Copenhagen Distillery Bay Leaf; Dry gin Denmark 130
Round and herbal gin based on bay leaf, cranberry, 
lemon peel and all spice

Syv Sind Gin; Contemporary gin Denmark 140
Unique and luxurious gin variations, seasonally roted   

Kalevala; Navy contemporary gin, Finland 140
Micro-batch complex gin based in Finland, harvested
Ingredients and jerusalem artichoke

Herbie Virgin: Non-alcoholic gin 0,05%, Denmark 95
Floral and fresh non-alc gin with lavender, 
citrus peel and cardamon

   



All day All night
Cocktails available all day

Bloody Mary 135
Vodka, tomato juice & secret spices mix

Garibaldi  130
Danish Amaro, Fresh orange juice    
  

Negroni Sbagliato 130
Apros Vermouth, Danish Amaro, Cava brut

Mimosa 130
Champagne, fresh squeezed orange juice

Kir royal 130
Cava brut, crême de cassis

Bellini 130
Cava brut, peach puree

Classic and house curated cocktails available  from  16.00



Mocktails
Available from 16:00

Elderwitch 95
Infused elderflower juice, non-alc Sparkling ish 
Flute style Refreshing, fruity, ice tea

Cherry cloud 95
Cherry juice, Vanilla, pepper
Lowball style Fruity & slightly spicy

Rainbows and waterfalls 95
Strawberry, Juniper, Lemon & soda
Highball style Fruity, Sweet & foamy 

   



Cocktails

Villa’s seasonal house curated cocktails have been inspired 
by our team’s interpretation of the Danish term ‘Hygge’ 
- that cozy feeling that gives you a sense of joy and content. 

Although normally associated with the colder months, 
in this case we have flipped the term to relate instead to 
spring and summer. Those longer, warmer, eternal summer 
nights. Step into the Danish summer.
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Spritz Me Nice 135

White Wine glass

Balanced, sweet, sparkly, 
Lower ABV

Raspberry, rhubarb, 
cherry, lime





Summer Lovin’ 135

Highball glass

Sweet, Fruity Foamy, 
Lower ABV

Strawberry, pine, 
lemon, bitters 





Sunset Boulevard 140

Coupe glass

Sour, fresh, Medium ABV
Sea Buckthorn, lime, 

vanilla,  bitters





Umami Nights  140

Nick & Nora glass

Boozy, herbal, umami, 
Higher ABV
Tomato, dill, 

bayleaf, wormwood





Flower Power   135

Lowball glass

Fruity, balanced, foamy, 
Lower ABV

Grapefruit, Bergamot, 
strawberry, citrus




