
spuntini
Burrata 95,-

Serveret m. syltede cherrytomater & basilikum.

Oluf’s Bræt 175,- pr. person
Udpluk af dagens charcuterie & spuntini

Bruschetta 85,-
Ristet surdejsbrød toppet m. tomat, 

hvidløg & basilikum.

Carpaccio 110,-
Carpaccio af okseinderlår. 
Serveret m. friteret kapers, 

grillet artiskokker & revet parmesan.

Østers 20,- pr. stk.
Newzealandske østers. 

Serveret m. vinaigrette & grillet citron.

_
salater
Græsk salat 125,-

Rødløg, sorte oliven, tomater, agurk, 
fetaost & akaciehonning.

Cæsar salat 125,-
Romersk salat, tomater, kylling, bacon, 

parmesanost & croutoner.

gourmet toast
Alle toasts laves med surdejsbrød.

Oluf’s Toast 115,-
Kogt skinke, dansk ost, Dijon sennep & aioli.

Veggie Toast 125,-
Tomat, bøffelmozzarella, rucola & basilikum.

Ribeye Toast 125,-
Trøffel aioli, ribeye strips, dansk ost, 

rucola & tomat.

Vildsvin Toast 125,-
Trøffel aioli, syltede løg & braiseret vildsvin.

_
Pizza 

Margherita 95,-
Surdejspizza - tomat - mozzarella - basilikum

Prosciutto 125,-
Surdejspizza - tomat - mozzarella - kogt skinke

Salame Piccante 135,-
Surdejspizza - tomat - mozzarella - 

stærk salami - akacie honning

Tartufo 135,-
Mozzarella -  mascarpone - champignon - 

trøffel - parmesan

Pancetta 135,-
 Mozzarella - kartofler - pancetta - 

kartofler - parmesan

Oluf’s 
Taverna

menu



iced coffees
Ice latte 40,-

Vanilla Iced Latte 45,-

Iced Chai Latte 46,-

Caramel Iced Latte 48,-

Mocha Iced Latte 48,-

Popcorn Iced Latte 48,-

Iced Matcha Latte 50,-

_

varme drikke
Café Latte 34/39,-

Cappuccino 34,-

Flat White 34,-

Americano 30,-

Espresso Macchiato 34,-

Espresso 25/29,-

Vanilla Latte 44,-
(kan laves sukkerfri)

Chai Latte 44,-

Varm Chokolade 44,-

Mocha Latte 47,-

Caramel Latte 47,-

Popcorn Latte 49,-

Matcha Latte 49,-

The 32,-

oluf’s refreshers
Lemonade 39,-

Ice tea 39 ,-

Strawberry lemonade 43,-

_
soda

Pepsi, Pepsi Max, Faxe Kondi, Nikoline

 35,-

_
juice

Æblemost, Solærdrik, Appelsinjuice, 

Rabarberdrik, Hindbærdrik 

39,-

_
fadøl

Royal 75,-
0,5L

dessert
Tiramisu 75,-

Panna Cotta 75,-

Affogato 65,-

_
kager

Cookie 25,-

Croissant 35,-

Kage 39,-



vin

dessert vin 
Recioto “Le Quare” Gamba

Valpolicella DOCG
gl. 129,- | 50cl 750,-

rosé
Cerasuolo, Caldora

Abruzzo DOC
gl. 75 | fl. 395

Pischl, Kellerei Bozen
Vigneti delle Dolomiti IGT

575

hvidvin
- Sicilia -

Chardonnay, Lumá
Terre Siciliane IGT

gl. 95 | fl. 550

Catarratto, Ramarro
Terre Siciliane IGT

gl. 75 | fl. 375

- Campania -
Greco di Tufo, Tenuta Scuotto

Greco di Tufo DOCG
gl. 135 | fl. 695

Fiano, Oi Ni, Tenuta Scuotto
Campania IGT

850

- Piemonte -
Riesling, Bric Cenciurio

Langhe DOC
675

- Veneto -
Pinot Grigio, Riva d’Oro

Venezie IGT
495

bobler
Prosecco Extra Dry, Corte delle Calli

Valdobbiadene DOCG
gl. 75 | fl. 425

Moscato d’Asti, Cicheta, Piazzo
Asti DOCG

575

rødvin
- Sicilia -

Nero d’Avola/Nerollo Mascalese Due Lune
Terre Siciliane IGT

gl. 145 | fl. 795

Syrah, Ramarro
Terre Siciliane IGT

gl. 75 | fl. 375

- Toscana -
Chianti Classico Riserva, Rossetti
Chianti Classico Riserva DOCG

gl. 95 | fl. 595

- Puglia -
Primitivo di Manduria, Campo Marina

Manduria DOC
495

- Piemonte -
Barbera d’Asti Superiore, Cascina Radice

Asti Superiore DOCG
550

Barolo Cru, Cascina Radice 
Barolo Sottocastello di Novello Cru DOCG

795

- Veneto -
Ripasso Superiore, Campedel, Gamba
Valpolicella Superiore Classico DOC

595

Amarone, Campedel, Gamba
Valpolicella Classico DOCG

725


