Sensif-
BRUNCH FOR GROUPS

Our brunch is perfect for celebrating special occasions.
For larger groups, we have selected seven favorites from the menu, served family-style at the table.

MENU

1. SERVING B S 2. SERVING
Avocado & Smoked Salmon PATAGONIA  Chorizo & Bacon
ey s il GRILL
Dang Dang ISO aloll & sesame Seeds

Criolla salsa & pickled mustard seeds

Yoghurt & Granola ‘?8? Scrambled Eggs
Drained yoghurt, compote & granola Cremé fraiche 38%, butter & salt
OCEAN BAR

. OCEAN BAR
................ w/ chia seeds, coconut & nuts

SONORA  Breakfast Burrito
\\W @4& Focaccia & Italian Cold Cuts Tortilla, scrambled eggs, chicken,

beans, cheese & avocado

E— 3. SERVING

Dulce de leche & seasonal jam

Yy
Q\,}{, DKK 355

Incl. filter coffee & water

0-4 ar years DKK 75  5-12 years DKK 150

The table is yours for 2.5 hours. Want to stay a little longer? + DKK 85

¢ BRUNCH COCKTAILS ¢

Mimosa DKK 80 Bloody Mary DKK 85 Lemosa DKK 80
Freshly squeezed orange juice, Tomato juice, vodka, lime juice, tabasco, worcestershire Homemade lemonade,
cava & flower petals sauce, salt, pepper, celery & cucumber sticks cava & mint
BOTTOMLESS COFFEE & JUICE
BRUNCH
Espresso 30,- Hot chocolate 55,-
A bubbly start to the day Cortado 32,- Chai latte 45,-
Americano 38,- Ice latte 55,-
2 hours of ad libitum with gentle Italian bubbles Flat white 35,- Café latte 45,-
Cappuccino 45,- Orange juice 50,-
DKK 185 Latte 45,- Orange juice 0,75L 110,-
Perch's Te 40,- Orange juice 2L 250,-




