
WINE 
Frizzante 

Chardonnay (UF) 

Cuvee Blanc 

Pinot Gris 

A bouche que veux-tu 

Johanninger Pure 

Trichard Aurelien 

Cuvee S rose 

Sangiovese Rosato 

Gamay 

Pinot Noir 

Cuvee S 

 

DRINKS GLASS PITCHER BEERS GLASS PITCHER 

Vodka Lemonade 85 335 Grøn Tuborg 55 165 

Vodka Maté 85 335 Classic 55 165 

Gin Tonic 85 335 Tuborg Rå 60 180 

Tom Collins 85 335 Brooklyn IPA 60 180 

Dark n’ Stormy 85 335 Erdinger weissbier 60 180 

Cuba Libre 85 335 Guld Tuborg 60 180 
 

Aperol Spritz 85 335 Brooklyn Special Effects 
(non-alcoholic beer) 33 cl 45 

 
 

OTHERS 
 

H15 
BAR & Eatery 

PRODUCER REGION YEAR TYPE 1/1 L 1/2 L 

Tre Monti Bologne 2021 Sparkling 400 225 

Tre Monti Tre Monti 2021 White 350 200 

Johanninger Rheinhessen 2022 White 350 200 

Johanninger Rheinhessen 2021 White 450 250 

Les Terres Promises Provance 2021 White 550 300 

Johanninger Rheinhessen 2021 Orange 450 250 

Trichard Aurelien Beaujolais 2022 Orange 550 300 

Domaine des Servans Rhône 2020 Rosé 350 200 

Tre Monti Bologne 2021 Rosé 350 200 

Domaine Joncy Beaujolais 2020 Red 450 250 

Johanninger Rheinhessen 2018 Red 450 250 

Domaine des Servans Rhône 2020 Red 350 200 
 

Coca-Cola 35 

Coca-Cola Zero 35 

Mate-Mate 45 

Hancock Hindbærbrus 35 

Homemade lemonade 45 

Ginger Beer 40 
 

Filter Coffee 40 

TEA  

Breakfast 30 

Mint 30 

Herb 30 

Oolong 30 
 



H15 
BAR &   Eatery 

 

THURSDAY – SATURDAY 
16:00-24:00 

 

FOOD 

Almonds 35,- 

Bread and Olive Oil 35,- 

The olives of the house 35,- 

Dijonnaise, Ham and Pickles 60,-  

Cashew cream and Oyster Mushrooms 60, 

Tapenade, roasted Peppers 60,- 

Salmon, Horseradish and Fresh herbs 60, 

Babaganoush and Orange yogurt 60,- 

Orange fromage, with citrus gel 45,- 


