BISTRO MENU

BISTRO BURGER brioche with burger made from freshly chopped
organic beef from Himmerland with cheese, heart salad, tomatoes,
onions, mayonnaise and ketchup served with organic potato fries.
125.-

PULLED PORK SANDWICH brioche with BBQ Sauce and
Coleslaw.
100.-

FISH CAKES SANDWICH with remoulade, cabbage, pickled
cucumbers and dill.
100.-

ORGANIC CHICKEN NUGGETS served with organic potato fries
with glasswort.
105.-

2 FRIED SAUSAGE with dulse served with organic potato fries.
75.-

GRILLED TOAST with cheddar, ham, tomato and basil.
55.-

SALAD - chickpeas, glasswort, edamame beans, fermented see
weed, tomatoes, cabbage, sprouts, egg, radish, mild miso dressing
and sesame.

80.-

with organic chicken nuggets.
115.-

OCTOPUS with octopus-mayo and crisp, pickled pumpkin.
95.-

WEST FJORD SALMON with avocado and truffle seaweed.
95,-

BISTRO SEASON MENU

CHILDRENS MENU

Kids only

. TANG’S PLATE

Marinated herring with red onion and dill
Cold smoked Icelandic salmon
Fish cakes with remolade.

Fried sausage with small salad.
Organic ryebread and sourdough bread

145.-

Apple Tart with Polynesian vanilla Danish macarons.

SOUP

PUMPKIN
With rosemary, chili
pumpkin grains and truffle oil.
90.-

SIDES

ORGANIC POTATO FRIES, with glasswort.
Small 25.- /large 40.-

REMOULADE/HOMEMADE KETCHUP/MAYONNAISE
5.- Ipiece

FOOD ALLERGIES & INTOLERANCES Before ordering, please talk to our staff about your requirements.

FISH CAKES with veggi sticks, remoulade and rye bread.
60.-

GRILLED TOAST with ham and cheese served with
veggie sticks.
45.-

ORGANIC CHICKEN NUGGETS served with organic potato
fries and veggie sticks.
70.-

FRIED SAUSAGE served with organic potato fries.
60.-

CHILDREN’S PLATTER with one fish cake, one small
sausage, veggies, ryebread or potato fries.
75.-

CHILDREN’S BISTRO BURGER brioche with burger from
freshly chopped organic beef from Himmerland. Tomatoes,
cucumbers, salad, ketchup and mayonnaise served with
potato fries. (BUILD IT OURSELF)

75.-

ORGANIC POTATO FRIES
25.-

DESSERT & CAKE
CROISSANT 20.-
BREAD BUN with cheese, butter and jam 30.-
COOKIE 25.-
BROWNIE 30.-
CARROT CAKE 30.-

SPONGE CAKE with coconut & brown sugaricing ~ 30.-

APPLE TART with Polynesian vanilla, Danish macarons and
whipped cream 55.

‘PREMIER’ ICE CREAM
See selection and prices at the freezer.

COFFEE & BROWNIE
93.-

In line with The National Aquarium Denmark’s
role as an ambassador for the environment, the
fish and seafood served in TANG is caught
responsibly and certified in accordance to
standards for sustainable fisheries or comes
from sustainable mariculture with no use of
antibiotics and GMO or is caught in creels,
which protects the marine environment.

SAUSAGE ROLL

With or without ketchup.

20,-




