
Build your own meal
We have made certain, that the right items for a well-balanced meal are always present 
- but you are the Master Builder and you will get to build your own meal. 
Choose four dishes, one of each color.

Children

139,-

The Side Kick
Served cold. A small addition that elevates your dish

Miso Trout
Cured Organic trout from Vejle 
Aadal with miso marinated and 
pickled celery

Taco Pinto de Gallo
Corn taco with Pinto beans, Pico de 
Gallo, vegan sour cream & fresh lime

Focaccia & Pesto
Freshly baked focaccia served 
with homemade pesto

Protein
Hot main component: meat, fish, or plant-based

Energy
Hot element. Adds substance to your dish

The Fresh Stuff
Served cold and crisp

French Fries 
Organic & crispy. Option: you can select 
dips after scanning your menu

Mushroom & Truffle Ravioli
Creamy with mushrooms and truffle, 
topped with Parmesan and fresh herbs

Organic Vegetable Mini Rolls
Crispy and flavourful with vegetables, fried 
noodle salad and sweet chili sauce

Oven Roasted Potatoes
Freshly roasted, crispy with 
house-made aioli

Rainbow Salad
Roasted seasonal vegetables in a cold salad 
with stracciatella and mustard vinaigrette

Asian Salad Bowl
Crisp and fresh with cabbage, vegetables, 
edamame and sweet sesame dressing

One-Two-Mato Salad
Fresh and semi-dried tomatoes, pickled 
red onions, mozzarella and gremolata

Fresh Fruit Salad
A mix of seasonal fruits, sweet 
and refreshing

Oven-Baked Salmon
Tender and flaky with lemon and 
homemade tartar sauce

Build-Your-Own Hot Dog
Beef sausage and brioche bun with 
ketchup, crispy onions and house-
pickled cucumbers

Crispy BBQ Cauliflower Bites
Smoky and crispy with house-made 
chili mayo

Korean Crispy Chicken
Crispy fried, topped with a sweet 
and spicy Korean-style sauce, 
sesame seeds and spring onions

Chili Sin Carne
Rich, medium-spiced bean chili with 
tortilla chips, vegan crème fraîche 
and jalapeños

BBQ-Glazed Pork Rib
With corn crunch & homemade 
seasonal coleslaw 

 
Contains no animal products.

 
Contains no meat or fish.

Adults

239,-


