Sensife
Brunch

for groups

At Seaside, we provide the ideal setting for celebrating any occasion — whether it's a birthday, christening,
or another special event. You create the guest list, and we handle the rest. Simply relax and enjoy the culinary
delights and company for 2.5 hours. Dishes are served for sharing at the table.

MENU

FIRST SERVING ———— —— SECOND SERVING

’f&? Scrambled eggs PATAGONIA  Bacon & sausage
Lasse's own recipe w/ 38% créme 2 pieces of grilled bacon & 1 sausage
fraiche, butter, salt, 'gammel knas'

& homemade rye bread
H . Avocado & salmon
ﬁﬁ home-made gravlax, avocado & sesame

Yoghurt & granola seeds
drained yoghurt w/ homemade
compote & granola w/ chia,
coconut & nuts

OCEAN BAR

Breakfast tacos

tortillas filled w/ scrambled eggs,
chorizo, red peppers, onions &
Home-baked bread topped w/ guacamole

w/ butter

%Yy 9’, E— THIRD SERVING

PATAGONIA  Crépes
GRI L I .
Argentinian pancakes filled w/ dulce

de leche

DKK 355 PER PERSON

includes filter coffee & filtered water

Kids 4-12 years - 150,- Kids 0-4 years - 75,-

¢ BRUNCH COCKTAILS ¢

5000000000

Mimosa 75,- Bloody Mary 85,- Lemosa 75,-
freshly squeezed orange juice, tomato juice, vodka, lime juice, tabasco, worcestershire homemade lemonade,
cava & flower petals sauce, salt, pepper, celery stalk & cucumber sticks cava & mint
BOTTOMLESS COFFEE&JUICE
BRUNCH
Espresso 20,- Cappuccino 45,-

Need a bubbly start to your day?

Americano 38,- Hot chocolate 55,-
with our bottomless brunch we pour a free flow

of Cava & Prosecco into your glass for 2 hours Café latte 45,- Organic juice from
Depanneur 50,-
Cortado 32,- P

185,- per person




