
 

 

Do you have any questions regarding food allergies and/or intolerances please do not hesitate to contact our staff. 

AKS Lunch & Dinner 
2 courses 395 | 3 courses 465 | 4 courses 535 

All wine recommendations are also available by the glass | See also our fine wine list 
 

 
 

SNACKS & CHAMPAGNE | 175 
Grissini – dried ham – cheese - balsamic 
Croustade – salmon mousse – trout roe 

Olives – smoked almonds 
 

STARTERS 
 

BURRATA (VEGETARIAN) 
Marinated cherry tomatoes – olive oil – 

balsamic reduction – shallots – marjoram 
Wine recommendation: Van Volxem Riesling Trocken | 

Germany | White wine | 95 | 550 
 

COLD-SMOKED SALMON 
Creamy cream cheese with lemon – fennel 

crudité – herb salad – crispy element 
Wine recommendation: Domaine de la Villardére IPG 
Val de loire Sauvignon Blanc | France | White wine | 95 | 

450 
 

BEEF TARTARE – HAND CUT 
Red onion – capers – Tarragon mayo – egg yolk -

crispy element 
Wine recommendation: Pinot Noir Bourgogne Cote d’Or 

| France | Red wine | 125 | 600 
 
 
 

FOR THE KIDS 
 

BOLOGNESE & ICE CREAM | 195 
Spaghetti bolognese – ice cream dessert 

 
CHICKEN & ICE CREAM | 195 

Chicken strips – potatoes – vegetables –  
ice cream dessert 

 
 
 
 
 
 

 
 

MAIN COURSES 
 

THE POULTRY 
Stuffed young rooster – summer vegetables – 
Helnæs potatoes – sauce suprême – bacon 

Wine recommendation: Ellermann Spiegel 
Spätburgunder | Germany | Red wine | 95 | 450 

 
THE FISH 

Baked white fish – panko – summer vegetables  
– Helnæs potatoes – sauce suprême 

Wine recommendation: Stéphanie & Vincent Michelet 
Chablis | France | White wine | 125 | 650 

 
THE BEEF | +75 

Medium-rare beef medallion Choco sashi –
summer vegetables – tart with vegetables 

Wine recommendation: Castei Valpolicella Ripasso | 
Italy | Red wine | 95 | 480 

 
VEGGIE PATTY (VEGETARIAN) 

Vegetarian patty of quinoa, cabbage and 
edamame – summer vegetables – tart 

Wine recommendation: Ellermann Spiegel 
Spätburgunder | Germany | Red wine | 95 | 450 

 
DESSERTS 

 
VANILLA ICE CREAM 

Summer berries – crumble – crispy meringue 
Wine recommendation: Grüner Veltiner Eiswein | Austria 

| 95 | 480 
 

CHOCOLATE CAKE 
Pickled sea buckthorn – broken gel – coconut 

ice cream – crispy coconut flakes 
Wine recommendation:  Rivesaltes Ambre Hors d’ages, 

Les Domaines Poul Mas | France | 85 | 360 
 

VARITY OF CHEESES 
4 types of cheese – compote – olives – 

crispbread  
Wine recommendation: Stéphanie & Vincent Michelet 

Chablis | France | White wine | 125 | 650 



 

Do you have any questions regarding food allergies and/or intolerances please do not hesitate to contact our staff. 

AKS TERRASSE 
 
 
 

CHARCUTERIE BOARD – 295 
Charcuterie – cheese – pickles 

(Enough for 2 people) 
 

DANISH BEEF PARISIENNE – 185 
Minced Danish beef patty – beetroot – pickles – capers – onion – horseradish – egg yolk  

 
SANDWICH OF THE DAY – 165  

Please ask our staff 
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STARTER FROM THE RESTAURANT MENU – 160 
 

MAIN COURSE FROM THE RESTAURANT MENU – 225 
(Surcharge for the beef 75) 

 
DESSERT FROM THE RESTAURANT MENU – 115 
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COFFEE/TEA – 45 
 

CAKE OF THE DAY – 55 
Please ask our staff 
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NUTS & PEANUTS – 65 

 
SNACK & CHAMPAGNE – 175 

 
 
 
 

Children´s menu and vegetarian dishes: Please ask our staff 
 
 


