
Welcome to Café K 
 

Brunch 
Weekends and public holidays 10 am – 12 am 

 

Grilled tortilla with scrambled eggs, mild cheese,  

crisp bacon, sausages and Serano ham, Danish salami with salsa, 

2 kinds of cheese 

pancakes with homemade spicy syrup 

drained yoghurt with seasonal fruits 

fresh fruits 

homemade bread and organic butter 

coffee or tea 

DKK 155 

 

Freshly squashed orange juice or unfiltered apple juice 

DKK 28 

 

Children’s brunch 

(children under 12 years) 

 

Pancake, yoghurt, cheese, fresh fruits, 

homemade bread and butter 

1 glass of juice or milk  

DKK 65 

 



Menu Café K 
Weekends and public holidays from 12 am - weekdays from 11 am 

 

Late summer delicacies 

Homemade herrings in organic crème fraîche and curry-chili pickles  

Smoked salmon with creamy smoked cheese and apples 

Roasted veal with cabbage and spicy oil 

Guinea fowl with leek and semi-dried tomatoes 

2 kinds of riped cheese – and crispbread 

DKK 185 

 

Herring plate 

3 kinds of homemade herring 

homemade rye bread and butter  

DKK 95 

 

 
Salads 

 

Cesar salad 

Fried chicken slices, lettuce, spicy dressing, fresh herbs  

Parmesan and garlic croutons 

DKK 105 

 

 



 

Lettuce, baked beetroots and creamy goat’s cheese, scallops, 

hazelnuts and parsley 

DKK 115 

 

(The salads are also served as vegetarian dishes with extra garniture) 

 

 

Children’s Menu 

(under 12 years) 

 

Fish cakes 

The Zoo’s homemade pickles, potatoes and fresh vegetables 

DKK 56 

 
 

Fine “Bornholm” chicken with homemade pickles 

Potatoes and vegetables 

DKK 56 

 

Plate with one fruit, fig stick and various vegetables 

DKK 22 

 

All other dishes are served in half portions  

for children under 12 years at half price 

 



 

Sandwich 

 
Thin slices of beef with lettuce, sweet corn crème  

and roasted peppers and bacon  

DKK 98 

 

Smoked Tuna with lettuce, pickled lemons, onions and herbs 

DKK 115 

 

 

Soup 

Soup of the day, hot (ask the waiter) 

DKK 68 

 

 

Hot dishes 

Beer braised young “Bornholm” cock 

lentils, baked cloves of garlic and ham, tomato glaze and herbs 

DKK 120 

 

Roasted veal with mushrooms, parsnip and butter glaze 

DKK 148 

 

Supplement of fried potatoes and organic crème fraîche 



DKK 30 

 

 

150 years’ anniversary 

Starter 

Salmon, smoked – with salsa and marinated herbs 

organic butter and thyme baked bread 

 

Main course 

Roasted veal and timbale with roasted mushrooms and vegetables 

tomato glaze 

small potatoes baked with salt 

 

DKK 150 

 

There are no discounts on the anniversary menu 

(The anniversary menu is served in Café K until 27 September 2009) 

 

 

‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐ 
Cheese board / Desserts 

 

Various cheeses with rye read and pickled plums 

DKK 92 



 

Organic ice cream with berries and honey baked apple chips 

DKK 65 

 

 

2 pancakes with organic vanilla ice cream and homemade jam 

DKK 55 

 

Homemade cake 

DKK 29 

 

Croissant / croissant with chocolate 

DKK 15 / DKK 22 

 

Cold beverages 
 

Organic soft drinks from Søbogaard   DKK 29 

Water 0.50 l bottle                  DKK 22 

Soda 0.25 l bottle                   DKK 25 

Cocio chocolate milk 0.25 l bottle  DKK 29 

Milk, glass     DKK   9 

Freshly squashed fruit juice   DKK 35 

 

Beer & Cider 

Carlsberg draught beer   small DKK 35 

Carlsberg draught beer   large DKK 45 



Carl’s Special    small DKK 35 

Carl’s Special    large DKK 45 

Specialty beers - bottles   DKK 45 
 

Somersby apple cider   DKK 35 

 

Wines 
 

Sparkling wine  

 Cava Brut, Penedès, Spain                       DKK 245 

  

White wines  

Chardonnay Vieilles Vignes, France                 DKK 175 (glass DKK 35) 

Pinot Blanc, Trimbach, Alsace, France                  DKK 195 (glass DKK 40) 

Sauvignon Blanc, Constantia, South Africa                DKK 260 

Chablis, Pascal Bouchard, France                DKK 310 

  

Rosé wines  

Inés de Monclús Rosado, Spain   DKK 175 (glass DKK 35) 

 

 Red wines  

Alto Cruz, Ribera del Duero, Spain  DKK 195 (glass DKK 40) 

Beaujolais Villages, Hospices de Beaujeu,   DKK 235 

Zinfandel, Sebastiani, “Sonoma Valley”, California DKK 245 

Campolieti Valpolicella Ripasso Classico, Italy DKK 255 

Perrin Réserve, Côtes du Rhône, France  DKK 250 



 

Coffee/Tea 
The Zoo only serves organic Fair Trade coffee  

A unique 100 % Arabica coffee from The Dominican Republic. 

 

Coffee in a cup     DKK 25 

Latte, espresso with hot milk, regular  DKK 35 

Latte, espresso with hot milk, large  DKK 40 

Latte, espresso with hot soya milk, regular DKK 40 

Latte, espresso with hot soya milk, large  DKK 45 

Cappuccino, espresso with milk foam  DKK 30 

Macchiato, espresso with milk foam  DKK 30 

Espresso      DKK 22 

Double espresso     DKK 30 

Extra “click” in the coffee   DKK   8 

Hot Valrhona chocolate, with whipped cream DKK 35 

Tea     DKK 25 

 

 

Arrangements in the Zoo 

 

Have your next party in the Zoo 

We provide you and your guests with the best offers and service 

 

Conferences, meetings, company parties, weddings, baptisms  

and other arrangements  



 

For more information please contact the Zoo Food & Shop A/S 

zfs@zoo.dk 

Telephone +45 36 46 60 00 


