
M E N U

Focaccia

Gazpacho
variation of seasonal tomatoes,  
chili & herb oil

Scallops on gri l led bread
pickled white asparagus,  
oyster emulsion & herbs

Rib-eye churrasco mariposa
sliced Black Angus Ribeye churrasco,  
oven-baked potatoes, grilled corn,  
whipped herb butter & chimichurri

MENU FOR GROUPS

A sample of the very best flavours at Seaside. The menu changes to reflect 
the best ingredients that are available throughout the changing seasons. 

The food is served family style on large platters for sharing. 
Each kitchen prepares their dishes with a creative and personal touch. 

S N A C K S

S T A R T E R S

M A I N

D E S S E R T  ( +  D K K  7 5 )

Creme brûlée
a la argentina w/ dulce de leche

Pavolva
w/ red berries & lemon curd

Danish strawberries w/ vanilla cream
& crumble w/ white chocolate

DKK 900
Menu incl .  wine pair ing

Bubbles
1 glass of cava Corpinnat Brut Reserva, 

Castellroig, organic & vegan 

Rosé
1 glass of Saint Max, Côtes de Provence 

Red wine
1 glass of Château du Courlat,  

Merlot & Cabernet Franc, Bordeaux 

DKK 600
Per person incl .  st i l l/sparkl ing water

W I N E  P A I R I N G

Aperol Spritz + DKK 100 

Cocktail pitchers + DKK 450
Mojito/Red Passion

10 cold brews from the case + DKK 500
1664 Blanc & Heineken

Rosé Rosé Rosé + DKK 1750
2 Magnum Saint Max & chips

Freshly brewed coffee or tea + DKK 40

Avec + DKK 75

Luxury avec + DKK 125

Espresso Martini + DKK 100

Cheese platter + DKK 100
Chef’s choice of 3 cheeses w/ crisp bread & jam

Menu with good wines ad libitum DKK 1000
2,5 hours with a crisp and friendly Sauvignon Blanc from Loire & a rich berry bomb from Rioja

Menu with rosé wines ad libitum DKK 1050
2,5 hours with rosé flowing in your glass. Dry and refreshing Cabernet Franc from Loire and our  

juicy rosé darling Saint Max from Côtes de Provence with herbs and fresh red berries

Menu with wine & beer DKK 1125
2,5 hours with four types of beer from Nørrebro Bryghus, Royal, white wine, rosé, organic juice and alcohol free alternatives

L E  G R A N D  F I N A L E
AV E C  &  D R I N K S

F O R  D I N N E R

B E V E R A G E  P A C K A G E S

G R A N D  D É P A R T
WA N T  U S  T O  P R E P A R E  S O M E T H I N G  F O R  T H E  B I G  N I G H T ?

Panna cotta
w/ limoncello, rhubarb & cocoa crumble

Radicchio w/ straciatel la 
served w/ nuts

APRIL 25TH - JULY 31ST

Sushi tuna kaburimaki
4 pcs. of sushi topped w/ tuna, asparagus, 
avocado, chili mayo, pickled red onion  
& herbs

Fresh spring rol ls
fresh spring rolls w/ soft shell crab,  
miso aioli, cilantro & lemon grass




