
SUMMER MENU
SHAREFOOD SERVED FAMILY STYLE

BREAD, ANTIPASTI & MAINS
325,-

ADD DESSERT +75,-

MARINATED OLIVES
mixed olives with lemon & olive oil 50,-

HOMEMADE FOCCACIA
our foccacia with pesto & whipped butter 25,-

ARANCINI
risotto balls with mayo 2/4/6 50,-/100,-/150,-

WAFFLE & COPPA
Parmesan waffle with cured porck neck

Pickled onions, mustard mayo & rocket 125,-

SALMON TARTARE
Danish cured salmon with grilled cucumber,

Citrus & squid ink chips 125,-

VITELLO TONATO
Sliced veal with tuna sauce
Capers, salads & sumak 135,-

TOMATO & BURRATA
Marinated summer tomatoes with burrata

Strawberries, basil & pistachio 115,-

TASTING MENU
THE FULL EXPERIENCE

3 SNACKS, BREAD & 4 COURSE MENU
550,-

W. APERITIF, 4 GL. WINE/JUICE & MINERAL WATER 995,-

FRIED GNOCCHI 
Potato gnocchi with marinara sauce
Pancetta & Vesterhavs cheese 165,-

PAPARDELLE AL RAGU
Pasta with pork, veal & beef ragout 

Parmigiano reggiano 165,-

SUMMER RISOTTO
Green risotto with green peas, zucchini

Mascarpone & lemon 185,-

GRILLED CHICKEN
With bell peppers,  fried polenta

Greens & grilled corn 185,-

PANNA COTTA
Buttermilk panna cotta with sorbet

Crisps & berries 110,-

TIRAMISU AL PISTACCHIO
Pistacchio tiramisu with mascarpone

Coffee, cocoa & matcha 100,-

Menus are choosen by the whole table 
and can be made vegetarian

in case of allergies please let us know

A LA CARTE

SOMMERMENU
SHAREFOOD SERVERET FAMILYSTYLE
BRØD, ANTIPASTI & HOVEDRETTER

325,-
TILFØJ DESSERT +75,-

A LA CARTE

MARINEREDE OLIVEN
mixede oliven med citron & olivenolie 50,-

HJEMMELAVET FOCACCIA
vores foccacia med pesto & pisket smør 25,-

ARANCINI
Risottokugler med mayo 2/4/6 50,-/100,-/150,-

VAFFEL & COPPA
Parmesanvaffel med lufttørret svinenakke 
Syltede løg, sennepsmayo & rucola 125,-

LAKSETATAR
Dansk rimmet laks med grillet agurk, 

citrus &  blækchips 125,-

VITELLO TONATO

Skiver af kalvekød med tunsauce, 
Kapers, salater & sumak 135,-

TOMAT & BURRATA
Marinerede sommertomater med burrata

Jordbær, basilikum & pistacie 115,-

TASTINGMENU
DEN FULDE OPLEVELSE

3 SNACKS, BRØD & 4-RETTERS MENU
550,-

M. APERITIF, 4 GL. VIN/SAFT & MINERALVAND 995,-

STEGTE GNOCCHI 
Kartoffelgnocchi med marinarasauce 

Pancetta & Vesterhavsost 165,-

PAPARDELLE AL RAGU
 klassisk bolo på gris, kalv, okse & kærlighed

revet Parmigiano Reggiano 165,-

SOMMER RISOTTO
Grøn risotto med grønne ærter, squash,

mascarpone & springløg 185,-

GRILLET KYLLING
Med peberfrugter, stegt polenta & 

grillede majs 185,-

PANNA COTTA
Kærnemælks panna cotta med sorbet

sprødt & fynske bær 110,-

PISTACIETIRAMISU
Pistacietiramisu med mascarpone 

Kaffe, kakao & matcha 100,-

Menuer vælges af hele bordet 
og kan laves vegetariske. 

Vi tager højde for allergier & diæter

Ribelli


