
WINE BY THE GLASS

S P A R K L I N G

NV Champagne Robert Barbichon, 4 Cépages 175,-

NV Champagne, Daniel Moreau, Pièce Maîtresse 190,-

NV Cava rosé, Bodegas Naveran        110,-

W H I T E  W I N E  &  R O S É

2020 Patrick Kampf, Zwei Kampf Riesling Trocken (100 cl) 110,-

2022 Arivi, Pecorino Terre di Chieti 90,-

2022 Vignoble Dauny, Sancerre “Caillottes”       135,-

2021 Bourgogne Chardonnay, Cecile Paquet       150,-

2020 Heinrich, Naked White, Chardonnay, Pinot Blanc, Welschrielsing 100,-

R E D  W I N E

2021 Eins, Zwei Dry Rosé         120,-

2021 Weingut Heinrich, Naked Rose        100,-

2022 Arivi, Montepulciano d’Abruzzo        90,-

2021 Les Astrelles, Bourgogne Hautes Cotes de Nuits      175,-

2018 Weingut Heinrich, Blaufränkisch        110,-

2021 Chianti Classico, Poggio al Sole        125,-

A part of LOCA Gruppen  

- Every meal matters

D R I N K S

Kilden’s Spritz – Aperol, organic Cava rosé , sparkling water 105,-

Negroni – Campari, Vermouth Rosso, organic Gin 110,-

Sidecar – Cointreau, Cognac, simple syrup, lemon juice 115,-

Andean Dusk – Pisco, simple syrup, organic Cava rosé, grapes, lemon juice 115,-

Paloma – Tequila, pink grape soda, simple syrup, lime juice 115,-

White Russian – Coffee liqueur, organic Vodka, organic milk 115,-

Kilden’s Signature Cocktail 100,-

Seasonal drink – ask your waiter

Fever Tree Tonic, with: 105,-

▪ Organic Gin and slice of lime

▪ White Portwine and rosemary

▪ Vermouth Rosso and a peel of orange

G L A S S

All prices on the menu are listed in DKK
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