
C H R I S T M A S  M E N U  W I T H  S M Ø R R E B R Ø D
Get ready for traditional Danish Christmas food for your next festive celebration at Seaside. 

If you are looking for a Christmas party with smørrebrød, then this menu is ideal for you.

We have put together a Christmas menu of warm and cold dishes that taste of the true Danish Christmas traditions.
 The menu is available for lunch and dinner on Thursdays and Saturdays and only for lunch on Fridays and Sundays.

C H R I S T M A S  M E N U  W I T H 
S M Ø R R E B R Ø D  D K K  4 9 5

RIS À LA MANDE + DKK 75
w/ vanilla, white chocolate & cherry sauce 

CLASSIC CHEESE PLATTER + DKK 125
w/ three different cheeses & homemade rye bread

FRESHLY BREWED COFFEE OR TEA + DKK 40

HOMEMADE RYE BREAD

HOMEMADE MALT BREAD

CURRY-CURED HERRING
w/ pickled pumpkin

COLD-SMOKED SALMON
w/ cream cheese & pickled beets

FISH FILLETS OF PLAICE
w/ homemade ‘remoulade’

EGG SALAD
w/ Jerusalem artichoke & tarragon mayo

EGG & SHRIMPS
w/ mayo

PATÉ
w/ coarse Dijon mustard & lingonberries

DUCK RILLETTE
w/ christmas spices & onion compote

‘MEDISTER’ -  DANISH PORK SAUSAGE
w/ stewed cabbage

BRAISED PORK & CRISPY RINDS

HOMEMADE WARM RED CABBAGE
w/ orange

’ÆBLESKIVER’ + DKK 60 
w/ blackcurrant jam 
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7. NOVEMBER - 21. DECEMBER

A D D  D E S S E R T  &  C O F F E E

LYSHOLM LINIE AKVAVIT
4cl. DKK 40 / 70cl. DKK 745

O.P ANDERSON SCHNAPPS 
4cl. DKK 55 / 70cl. DKK 845

‘BORNHOLM NO2’ W/ SEA 
BUCKTHORN, DILL & CUCUMBER 
4cl. DKK 55 / 70cl. DKK 845

COCKTAIL PITCHERS DKK 500 
One pitcher consists of 5 glasses 

HOMEMADE GLØGG DKK 100 

S C H N A P P S 
&  C O C K T A I L S

D R I N K S
D U R I N G  D I N N E R

RED WINE
The weekly paired red wine

WHITE WINE
The weekly paired white wine

2 HOURS AD LIBITUM 350 DKK

BEER
Royal Økologisk Pilsner
Royal Classic
Royal X-mas



B E V E R A G E  P A C K A G E S  F O R 
C H R I S T M A S  P A R T I E S

A F T E R  D I N N E R  D R I N K S

BEER
Royal øko Pilsner, Royal Xmas, Anarkist Bloody Wieze & Nørrebro Bryghus IPA

WINE
crisp whites and bold reds, carefully selected to complement the menu

BEER, HOUSE WINE & SODA
4 HOURS DKK 350 + DKK 100 PER ADDITIONAL HOUR
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BEER
Royal øko Pilsner, Royal Xmas, Anarkist Bloody Wiezen & Nørrebro Bryghus IPA

MIXED DRINKS
Gin, vodka, tequila, whisky & bourbon w/ various mixers

WINE
crisp whites and bold reds, carefully selected to complement the menu

BEER, HOUSE WINE, SODA & MIXED DRINKS
4 HOURS DKK 475 + DKK 125 PER ADDITIONAL HOUR
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BEER
Royal øko Pilsner, Royal Xmas, Anarkist Bloody Wiezen & Nørrebro Bryghus IPA

MIXED DRINKS
Gin, vodka, tequila, whisky & bourbon w/ various mixers

COCKTAILS
Mojito, Dark´n Stormy, Red Passion & Espresso Martini

WINE
crisp whites and bold reds, carefully selected to complement the menu

BEER, HOUSE WINE, SODA, MIXED DRINKS & COCKTAILS
4 HOURS DKK 600 + DKK 150 PER ADDITIONAL HOUR
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