
PIZZAs
At Voraz you can choose between two Kinds of pizza dough for our regular 

size pizzas! Choose between: 
Extra thin and crispy or the more classic style made of wheat and sourdough

					      SNACK / REGULAR

Spicy Sensation:				   kr. 65 / kr. 110  
Pepperoni picante, nduja, fresh chili, semi-dried cherry tomatoes, 

fresh Danish organic mozzarella

Voraz Style:				    kr. 65 / kr. 110
Chorizo, leeks, watercress, semi-dried cherry tomatoes,  
fresh Danish organic mozzarella

Little miss fatty:				   kr. 65 / kr. 110
Organic potatoes, BACON, goats cheese, garlic, organic fresh  
rosemary, fresh Danish organic mozzarella

Wanna´B Hawaii:				    kr. 65 / kr. 110
Jámon Serrano, fresh pineapple, semi-dried cherry tomatoes, 
fresh parsley, fresh Danish organic mozzarella

Halloumi Dream (V):			   kr. 65 / kr. 110
Halloumi, grilled artichokes, red pepper, organic balsamic glaze, 
semi-dried cherry tomatoes, fresh Danish organic mozzarella

Margherita deLuxe (V):			   Kr. 65 / kr. 110
Fresh organic basil, semi-dried cherry tomatoes, truffle oil, fresh Danish 
organic mozzarella

Greasy Cheesy (V):			   kr. 65 / kr. 110
Gorgonzola, ricotta, fresh Danish organic mozzarella, rocket leaves,  
roasted walnuts

The Vegan Choice (V):			   kr. 65 / kr. 110
Organic wild mushrooms, organic zucchini ribbons, roasted organic pine 
nuts, organic red onions, semi-dried cherry tomatoes, fresh oregano

BURRATA (V):		                                   kr. 125
Fresh burrata, fresh danish organic mozzarella, semi-dried cherry tomatoes, 
rocket leaves

Beef delight:		      	            kr. 75 / kr. 125
Thinly sliced beef, bearnaise, red onions, fresh danish organic mozzarella, 
fresh parsley

PIZZA of the month:			   kr. 65 / kr. 110
Please ask the staff

mon - thu from 12am - 17pm.   
Get 2 regular pizzas for kr. 150

BURGER
Voraz Steak 'n' Béarnaise Burger			   Kr. 139
Thinly sliced beef, béarnaise, caramelised soft onions, lettuce, tomato and 
organic aioli. 
Served with fries AND organic aioli.

TAPAs  snacks
Charcuteri 					     kr. 149
A delicately selection of spanish ham, sausages, cheese, grilled chorizo, 
olives and freshly baked bread with our homemade tomato salsa

Salted almonds 					    kr. 25

Olives 						      kr. 25

Salted almonds  olives 				   kr. 40

Voraz fries (SM/LG)			   KR. 40 / KR. 65
With sea salt and organic aioli

Serrano ham with manchego cheese 		  KR. 65
Served with freshly baked bread and homemade basil pesto

Manchego cheese with olives 			   kr. 49
Served with freshly baked bread and homemade basil pesto

Nachos 						     Kr. 99
Cheddar, mozzarella, tortilla chips, olives, jalapeños, 
creme fraiche, salsa and guacamolE

- with chicken					     KR. 130

Snack basket					     Kr. 75
Chili poppers, spicy chicken wings, onion ring in beer batter, mini spring 
rolls & mozzarella sticks. Served with aioli. (crispy VORAZ fries +25kr.) 

wrapS
CLub wrap					     kr. 99 
Pan-fried chicken, bacon, lettuce, marinated semi-dried 
cherry tomatoes, red onions, curry dressing 

Served with Voraz fries and organic aioli – 		  Kr. 125

Salmon wrap			     		  Kr. 99
Smoked Salmon, lettuce, marinated semi-dried cherry tomatoes, 
red onions, fresh mozzarella, basil pesto

Served with Voraz fries and organic aioli – 		  KR. 125

caprese wrap					     Kr. 99
Fresh mozzarella, tomatoes, rocket leaves, red onions, 
basil pesto, balsamic-glaze 

Served with Voraz fries and organic aioli – 		  KR. 125

Salads 
Salade with grilled goat cheese			   kr. 125
Gratinated goat's cheese salad with walnuts, apples, organic red onions 
and organic dijon vinaigrette

Tomato  Artichoke Salad				   Kr. 125
Fresh and semi-dried cherry tomatoes, grilled artichokes, Lettuce, red 
onions, black olives, parmesan flakes And homemade basil pesto

Burrata	WITH TOMATO (The perfect starter or side dish)	 Kr. 95
Fresh Burrata, semi-dried cherry tomatoes, fresh oregano, 
extra virgin olive oil
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BEERs
				     Small / Medium / Large

Carlsberg, PilsNer		   kr. 35 / kr. 55 / Kr. 65

Tuborg Classic, Pilsner		   kr. 35 / kr. 55 / Kr. 65

Kronenbourg 1664 Blanc		  kr. 45 / kr. 65 / Kr. 75

Jacobsen beer of the season	  kr. 45 / kr. 65 / Kr. 75

BrewDog PUNK IPA		   kr. 45 / kr. 65 / Kr. 75

BrewDog beer of the month	  kr. 45 / kr. 65 / Kr. 75

Craft Beer - look what's currently on the tap

Canned or bottled craft beers - please ask the staff 

Soft drinks
Soda 					      kr. 35 / kr. 55
Coca-Cola, Coca-Cola zero, Squash, Sprite, Schweppes Lemon, Schweppes ToniC

Juice 					      kr. 35 / kr. 55
Orange Juice, Apple Juice, Pineapple Juice OR Cranberry Juice

Organic Soda (0.25cl) 				     kr. 40
Elderflower, Rhubarb or apple

Purezza Premium / Sparkling water 	  kr. 35 / kr. 55

Cocktails
Aperol Spritz					      Kr. 85
Aperol, orange slices, cava and soda

Whiskey Sour					      Kr. 95
Bulleit Bourbon, lemon juice, sugar and angostura bitters

Solero						       Kr. 95
Stolichnaya Vodka, sugar syrup, passionfruit purée, lime, vanilla and cream

Passion Delight					      kr. 95
Stolichnaya Vodka, sugar syrup, lime juice, passionfruit & ginger beer

Espresso Martini					     kr. 95
Stolichnaya Vodka, kahlua, espresso & Creme de Cacao

Dark 'n' Stormy					      kr. 85
Goslings Black Seal Rum, ginger beer, lime and angostura bitters

Moscow Mule					      kr. 85
Stolichnaya Vodka, ginger beer and lime

Old Fashioned					      kr. 95
Bulleit Bourbon, orange peel, cane sugar and angostura bitters

Diplomatico Daiquiri				     kr. 95
Diplomatico Reserva Exclusiva, lemon juice, sugar syrup and lemon peel

Pornstar MartinI				     kr. 95
Stolichnaya Vodka, Passoa, passionfruit, sugar syrup, lime juice & brut cava

Gin  tonic Selection
The classic					      kr. 85
Bombay Sapphire Gin, Schweppes Indian tonic, juniper berries 
and lemon

The cucumber twist				     kr. 95
Hendrick's Gin, Fever-Tree Indian Tonic, cucumber and black pepper

The spanish experience				     kr. 95
Gin Mare, 1724 tonic, rosemary and olives

The sweet tooth					      kr. 95
Haymans Old Tom gin, 1724 tonic and kumquats

The Summery One					     kr. 95
Bloom Gin, Fever-Three Elderflower tonic and strawberries

The Drunken monkey				    kr. 105
Monkey 47 gin, fever-tree indian tonic, juniper berries and lemon

The Thirsty Bulldog				    kr. 105
Bulldog gin, Fever-tree aromatic tonic, raspberries and licorice as garnish

The spicy sensation				    kr. 105
Napue gin, Cucumber tonic and green chili

The vacation feeling				    kr. 105
Four Pillars Rare Dry gin, Fever-Three Mediterreanean tonic, 
orange slices and rosemary

The Sloe GT					     kr. 105
Bathtub Sloe gin, Fever-Three Indian tonic and lime

A star is born					     kr. 105
Star of Bombay Gin, fever-tree indian tonic, slice of orange as garnish

CoffeE  tea
Ordinary drip coffee (Refill + 10kr.)		   kr. 25

Tea (ask the waiter for our current tea selection)	  kr. 30

Americano 					      kr. 35

Double espresso 				     kr. 30

Café au lait 					      kr. 45

Cappuccino 					      kr. 45 

Café latte 				     Kr. 42 / kr. 48

Chai latte 				     kr. 42 / kr. 48

Cortado 					      kr. 30

Irish coffee 					      kr. 65

Iced coffee 					      kr. 48
Espresso & milk with icecubes.  
Acquisition of syrup: vanilla, hazelnut, caramel + 5

Warm chocolate 					     kr. 55
topped with whipped cream
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Rosé WINEs
					       GlasS / Bottle

Domaine La Colombe		  kr. 70 / kr. 299
provence, france
fruity - pepper - FLORAL notes 

White WINEs
					       GlasS / Bottle

CR ISPY  WH ITES
Sauvignon Blanc				   kr. 65 / kr. 279
Donna verano - central valley, chile
aromatic - melon - passionfruit - pineapple

Riesling					    kr. 70 / kr. 299
URBAN - MOSEL
Off-dry - grapefruit - citrus - green apple - green pear

AROMAT IC  WH ITES
Sauvignon Blanc					    kr. 349
clos henri, petit clos - marlborough, new zealand
gooseberries - lime - green pepper

Grüner Veltliner Federspiel		  kr. 85 / kr. 399
josef Fischer - austria
grapefruit - nectarine - asparagus - chalk

FULL-BOD IED  WH ITES
poully fumé					     kr. 499
domaine bouchié chatellier - loire, france
grape - lime - melon - gooseberries

sangria
					                PITCHER

red or cava			   kr. 299

CAVA
					       GlasS / Bottle

Alsina & sarda			   kr. 299
NV - semi sec - spain 

Alsina & sarda, rosé, pinot noir			   kr. 299
NV - rosé brut - spain 

Xic d'Alfons 1970, Alsina  Sarda		 kr. 75 / KR. 349
NV - brut - spain

champagne
					                 BOttle

Moët Chandon Imperial			   kr. 799
NV - brut - france 

snacks
Salted almonds 					    kr. 25

Olives 						      kr. 25

Salted almonds  olives 				   kr. 40

Voraz fries (SM/LG)			   KR. 40 / KR. 65
With sea salt and organic aioli

Serrano ham with manchego cheese 		  KR. 65
Served with freshly baked bread and homemade basil pesto

Manchego cheese with olives 			   kr. 49
Served with freshly baked bread and homemade basil pesto

Nachos 						     Kr. 99
Cheddar, mozzarella, tortilla chips, olives, jalapeños, 
creme fraiche, salsa and guacamolE

- with chicken					     KR. 130
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red wines
					       GlasS / Bottle

SP ICY  REDS
pe tinto					    kr. 65 / kr. 279
Pé tinto, alentejo - esporäo, portugal
red fruit - fIne - light

Valpolicella Ripasso			   kr. 80 / kr. 349
capitello - veneto, italy
dark cherry - tobacco - vanilla - chocolate - toasted nuts

Rioja, Reserva				    kr. 85 / kr. 399
Viña pomal - rioja, spain
tobacco - licorice - coffee - vanilla

POWERFUL  REDS

Côtes du Rhône, france			   kr. 75 / kr. 349
domaine roche-audran - southern rhöne, france
cherry - raspberry - green herbs

malbec, reserve					     kr. 449
fInca sophenia, estate wine - tupungato, argentina
complex - black cherry - plum - vanilla - mint - violet

priorat						      kr. 499
scala dei - priorat, spain
black berry - red currant - blueberry - ribs

DEL ICATE  REDS
barbera d'asti					     kr. 349
coppo, i'avvocata - piemonte, italy
red fruit - red currant - red cherry

bourgogne rouge, pinot noir			   kr. 599
santennay rouge - "clos genets", guy et yvan dufouleur - bourgogne, france
blueberry - licorice - black cherry - tannins

FRU I TY  REDS
zinfandel				    kr. 70 / kr. 299
pepperwood grove - don sebastiani & sons - napa, california, usa
red fruit - plum - fIg - vanilla

chianti classico, sangiovese		  kr. 90 / kr. 449
mazzei fonterutoli - toscany, italy
red and black cherry - tea - cinnamon - rose leaves

red wines
					       GlasS / Bottle

CELLARWINES
ribera del duero					    kr. 699
2014/16 - psi, james suckling 94P - ribera del duero, spain
red fruit - violet - blackberry - intense

amarone classico				    kr. 749
2010 - valpolicella - tenute salvaterra, italy

cabernet sauvignon				    kr. 899
2016 - stag's leap wine cellars - napa valley, ca, usa
black cherries - red plums - violets - nutmeg - dried spices

barolo						      kr. 899
2015 - brovia - piemonte, italy
black cherry - ripe plum - rose petals

snacks
Salted almonds 					    kr. 25

Olives 						      kr. 25

Salted almonds  olives 				   kr. 40

Voraz fries (SM/LG)			   KR. 40 / KR. 65
With sea salt and organic aioli

Serrano ham with manchego cheese 		  KR. 65
Served with freshly baked bread and homemade basil pesto

Manchego cheese with olives 			   kr. 49
Served with freshly baked bread and homemade basil pesto

Nachos 						     Kr. 99
Cheddar, mozzarella, tortilla chips, olives, jalapeños, 
creme fraiche, salsa and guacamolE

- with chicken					     KR. 130
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