
 
Did you know that Nemo’s Kitchen can host your next party? Ask the waiter for more info. 

DRINKS 

 
BEER & SOFT DRINKS 

 
Tuborg or Tuborg Classic, draught……...35 / 60 kr. 
 
Blanc, draught…………………….............40 / 65 kr. 
 
Christiania Pilsner, bottle………………………35 kr. 
 
Hemp Beer, bottle..……………………………..45 kr. 
 
Sodas…..………………………………………..25 kr. 
Squash, Faxe Kondi, Cola, Cola Zero, Mineral 
Water with or without citrus, Spring Water (22 kr.).  
 
Organic Fruit Juice….………………………….30 kr. 
Elderflower, Strawberry, Blackcurrant, Apple.  
 
Cocio Chocolate Milk.…...……………………..30 kr. 
 
 
HOT DRINKS  
 
Black coffee or tea.……………………………..25 kr. 
 
Espresso…………………………………………25 kr. 
 
Latte……………………………………………...30 kr. 
 
Cappuccino……………………………………...30 kr. 
 
Americano……………………………………….30 kr. 
 
Macchiato………………………………………..30 kr. 
 
Hot Chocolate with whipped cream…………..30 kr. 
 
Irish Coffee with 4 cl whiskey……………….…65 kr. 
 
Baileys, Cognac or Gammel Dansk, 2 cl….…30 kr. 
 
Homemade Horseradish Schnapps, 3 cl…….35 kr. 

WINE MENU 

 
BUBBLY 
 
Integrale Organic Prosecco DOC………55 / 245 kr. 
Fresh fruit and soft spumante bobbles.  
Italy 2018 
 
Champagne Comtesse de Neples…………..495 kr. 
Cheerfully, young and crispy. 
France 
 
WHITE 
 
Saint-Lannes, Sauvignon-Manseng…...45 / 195 kr. 
Bouncy sweet with a hint of tropical fruit.  
France 2019 
 
Thomas Schmitt Riesling………..………59 / 265 kr. 
Harmonious, dry and not to sweet. 
Germany 2018 
 
Christoph Bauer, Grüner Veltliner……...55 / 245 kr. 
Organic, green and crispy sour notes. 
Austria 2018 
 
ROSÉ 
 
Veranza Rosado, Valle de la Cinca...….45 / 195 kr. 
Beautiful, clear and lots of red berries.  
Portugal 2017 
 
RED 
 
Ruelas Reserva………………………….55 / 245 kr. 
Dark berries with juicy power. 
Portugal 2018 
 
Vega Moragona, Tempranillo………...45 / 195 kr. 
Charming mountain wine with body. 
Spain 2016 
 
Barbera d` Asti DOCG Superiore………59 / 265 kr. 
Vibrant, yet dark and fully balanced. 
Italy 2014 
 
 
 
 


