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Seasonal Cocktails

Tropical
Punch

Watermelon
Cosmo

Pampero Selección Rum
Toasted Coconut – Lemon
Whey – Cinnamon – Pineapple

Ketel One Vodka – Tio Pepe
Watermelon – Orange
Sugar – Lime – Salt

120,-

120,-

A tropical milk-punch that will
leave you craving that one more
sip. This tropical mix of coconut,
cinnamon and pineapple is sure
to tingle your taste buds. To bump
up these flavours, we’ve added the
always trustworthy Venezuelan
rum – the Pampero.

We’ve resurrected the Cosmopolitan
and given it a DECO twist by introducing a little more fruit to your diet.
Watermelon is seduced by a gentle
whisper of orange-infused Tio Pepe
sherry and accompanied by the
sturdy, Dutch Ketel One vodka.

Nuked
Negroni

Champagne
Piña Colada

Villa Ascenti Gin
Cucielo Rosso Campari
Rhubarb – Orange – Rosemary

DECO’s Rum Blend
Coconut – Pineapple – Cream
Piper-Heidsieck Champagne

125,A classic negroni with the addition
of Danish rhubarb, Italian orange
and rosemary. This one is microwaved for 2:55 to infuse, then rested
in bottles for weeks on end to really
bring together the perfect harmony
of Italian flavours and the Danish
tangy and bitter rhubarb.

130,Kudos to Coupette in London for
thinking outside the box on this
classic: A piña colada with our
house blend of rums and a sensual
touch of crisp, dry champagne.
Three unique styles of rum –
Pampero Selección, Banks 5
Island and Union 55 – meet in
an equally unique drink.

Dolce & Banana

What If?

Maker’s Mark Bourbon
Banana – Grapefruit
Salt – Egg white

Redemption Rye Whiskey
Amaro Montenegro
Honey – Espresso – Ginger

115,-

125,-

We went a little bananas on this one.
Maker’s Mark Whiskey is infused with
a syrup made from the freshest bananas
around, plus a bit of salt and vanilla to
accent the banana cake-like flavour.
Serve in moderation and beware
of its addictiveness!

What if whiskey, ginger and espresso
met in a cocktail? Hold that thought!
This is an irreverent take on what is
nowadays considered a modern classic
– the vodka/espresso by Dick Bradsell.
With a high base of rye, Redemption
Whiskey is a perfect backdrop
for the ginger and espresso
in this liquid beauty.

Penicillin
Highball

Strawberry
Fields

Johnnie Walker Black Label
Lemon – Lemongrass
Ginger – Honey – Bubbles

Ketel One Vodka
Cucielo Bianco – Strawberry
Lemon – Sugar – Soda

120,A tribute to the great Sam Ross –
a bartender at Milk & Honey, who
invented the famous Penicillin
cocktail. We brought summery
vibes to the drink by turning it into
a highballand spraying it with our
favourite Talisker 10yr Scotch.
Cheers Sam!

120,- / 450,(4 persons)

The Summertime Madness cocktail
helped two young bartenders win
an award back in 2017. This is a
slightly modified, yet still true to the
original, version. We even humbly
think that ours is a tiny smidgen
better. Order as a single serve or
for a group of four – Saluté!

Non-alcoholic cocktails
At DECO, we strive to ensure that you have the best experience possible at
our humble little space. That experience also includes cocktail creations
for those of you who can do without a slight buzz. We put the exact same
effort and execution into our “mocktails” as in our alcoholic drinks.

No Waste
Wine

Snake
Eyes

Genmaicha Tea – Sugar
Grape – Soda
Citrus Peels

Oolong Cold Brew Tea
Pineapple – Raspberry
Espresso

75,-

75,-

Berry &
Cran

Copenhagen
Ice Tea

Raspberry – Fresh Lemon
Cranberry Juice
Blackberries – Mint

Copenhagen Tea Blend
Sugar, Peach – Elderflower
Ginger Beer

85,-

85,-

Classics

Blood & Sand

Clover Club

Johnnie Walker Black Label
Cucielo Rosso
Cherry Heering – Orange

Tanqueray no. 10 Gin
Cucielo Bianco – Raspberry
Lemon – Egg white

125,-

120,-

Created in 1922, this cocktail is
named after a silent movie from
that era. In our humble opinion,
this is one of the best classic scotch
cocktails, and our take on it is served
with the freshest orange juice you’ll
ever taste. This is the perfect
drink – all day, every day.

The earliest recipe that we could find
in our books is from 1909 and is by a
chap called Paul E. Lowe. Since we
don’t have the raspberries that were
around at the turn of the previous
century, we’ve adapted the
recipe ever so slightly,
but keeping it faithful
to the classic.

Mai Tai

El Diablo

(Trader Vic’s)

Ron Zacapa Rum
Pampero Blanco Rum
Cointreau – Hazelnut – Lime

125,In 1934, Victor Jules Bergeron, or
Trader Vic as he became known,
opened his first restaurant in Oakland,
San Francisco. One evening in 1944,
he tested a new drink on his two
friends, Ham and Carrie Guild from
Tahiti. After the first sip, Carrie is said
to have exclaimed, »mai tai-roa aé«,
which in Tahitian means ’out of this
world – the best!’. The rest is history.

Don Julio Blanco Tequila
Crème de Cassis – Lime
Ginger Beer

125,One of the world’s first
great tequila cocktails, the
El Diablo’s precise origins are
vague. It first appeared in print in
Trader Vic’s 1946 book, Trader Vic’s
Bartender’s Guide, under the name
“Mexican Diablo”. It’s a devilishly
delicious, thirst-quenching drink
that would have Lucifer himself
commend its taste.

Sazerac

White Lady

Redemption Rye Whiskey
Remy Martin Cognac
Chocolate – Sugar

Tanqueray Gin – Cointreau
Lemon – Egg white

130,-

120,-

Traditionally based on cognac or
rye whiskey, as David A. Embury
says of the Sazerac in his seminal
1948 Fine Art of Mixing Drinks, a
Sazerac is essentially just an Old
Fashioned, but made with Peychaud
bitters instead of Angostura and
flavoured with a dash of absinthe.
We’ve opted to mix both cognac &
rye whiskey, just because.

The American Bar at the Savoy
Hotel in London claims that the
White Lady was first created there
by Harry Craddock and a recipe
for the drink appears in his Savoy
Cocktail Book from 1930. It is said
that F. Scott Fitzgerald’s wife,
Zelda, was drinking at the Savoy
and Craddock named the drink
after her because she was
a platinum blonde.

Negroni
Sbagliato

The Duchess

Cucielo Rosso – Campari
Piper-Heidsieck Champagne

125,Sbagliato means ’mistake’ in Italian,
and this drink was indeed a happy
accident. Created in the late 1980s
at Bar Basso in Milan, Mirko Stocchetti mistakenly reached for a bottle
of spumante instead of gin for the
Negroni he intended to make. To this
day, they are still served at Basso.
Here at DECO though, we substitute
champagne for spumante.

Johnnie Walker Black Label,
Cucielo Bianco – Campari
Creme De Cacao

130,A feminine tweak on the
Negroni, which was created for a
count of the same name sometime
in 1919. We added a little Scottish
swagger in the form of Johnnie
Walker Black Label and some
nutty Italian notes from the lovely
wine of the Turin province. This
noble lady is a sweet, bitter and
chocolatey acquintance that will
leave you wanting more.

Champagne

Brut
Piper-Heidsieck Brut

120,- / 595,-

Essentiel
Piper-Heidsieck Cuvée Réservée

795,-

Blanc de Blancs
Piper-Heidsieck Essentiel
Blanc De Blancs

895,-

Vintage 2012
Piper-Heidsieck
Vintage 2012

1095,-

Beer and Wine

Beer
Choose between the four variants below.

60,-

Jacobsen
Yakima IPA

Jacobsen
Weissbeer

6,5 % ABV

5,9 % ABV

Jacobsen’s take on a west coast IPA
with a sturdy “hop forward” profile,
stimulating both your nose and tastebuds. Four different types of hop lend
it bite, a lengthy bitterness and an
exotic, fresh and lightly acidic aroma.

The Jacobsen Weissbier is brewed just
like the wheat beers of Southern Germany. Perfectly refreshing with a soft,
silky richness and a sour, fresh touch,
topped off by a full-bodied spectrum of
banana, melon and citrus fruit aromas.

Jacobsen
Viva Classic

Carlsberg
Pilsner

5,5 % ABV

4,6 % ABV

Reinterpreting a classic is almost
oxymoronic. But the Viva Classic does
exactly that – a Vienna style lager,
supercharged with more malt and a
more powerful hop. A hint of gooseberry
and passion fruit from the aromatic
Galaxy and Nelson Sauvin hops rounds
out this amber-golden beer.

Carlsberg is a part of Danish cultural heritage, and the pilsner gained
its footing and iconic label more than
100 years ago. The Carlsberg pilsner
tastes like spring in Denmark,
perfectly balancing bitterness with
the sweetness of apples, a golden
hue and beautiful foam.

Brooklyn
Special
Effects
0,4 % ABV

50,-

Brooklyn Special
Effects is a low alcohol
amber lager with a
great hop profile and
solid after-bitterness. It’s
characterised by a clear,
coppery foam crown and
a downplayed hop scent
of tropical citrus fruits.

Wine
White, Organic

White

Riesling
Trocken

Sancerre
Blanc

Keine Hexerei, Pfalz

Domaine Jean Paul Balland, 2018

85,- / 375,-

100,- / 450,-

A freshness and shades of wildflowers,
citrus and passion fruit resonates
throughout the scent of this Riseling.
Its taste is pure, with a good bite and
crispness, followed by a long, almost
mineral-like aftertaste. A very classic
and immediate Pfalz-Riesling, exclusively
fermented in stainless steel vessels.

Jean-Paul Balland has created a very
harmonic and elegant wine in this
one. A giveaway of the Sancerre’s
class is its dry, rich, but also very
fruity aroma, which boasts freshness
and finesse in spades. A nose with
nuances of grape fruit and white
peach is chased by a taste of citrus
fruits, elderflower and almonds.

Rosé

Red

Domaine
Montrose

Pinot
Noir

IGP Côtes-de-Thongue, 2018

Cline Cellars, 2017

85,- / 375,-

100,- / 450,-

The juicy and immediate Grenache
and Syrah grapes is bolstered by the
intense and firm Cabernet Franc
in this rosé. The bouquet reveals
nuances of red berries with a blush
of peach. It’s light and harmonic,
balancing a sweet fruitiness with an
aftertaste of fresh, exotic spices.

Exotic notes of eucalyptus, red
cherries and cooler shades of mint
permeate the bouquet of the Cline
Pinot Noir. A richness and hints of red
berries and plums define its taste,
rounding out a very fruity, charming
Californian redhead of a wine.

Coffee, Tea and Bites

Coffee

Bites

The Dragonelli Superiore espresso
builds upon ancient espresso traditions
from Northeast Italy with contemporary
expertise and developments within the
realm of specialty coffee. We think its
exclusive qualities complement and
support each other very nicely.

We’ve scoured Copenhagen to find the
best snacks to satisfy your smaller
cravings with a little tasty something.
If you’re ravenously famished, try our
charcuterie & cheese platter.

Caffé Latte,
Cappucino,
Americano,
Flat White
38,-

Espressso
35,-/40,- (dbl.)

Mixed nuts,
Crisps, Popcorn
35,-

Olives
45,-

Charcuterie
& Cheese
Fennel salami – Rosette De Lyon saucisson
Gammel Knas cheese – Fyrmester cheese
Paté De Campagne – Bread – Olives
Mixed nuts – Cornichons

145,Hand-picked specialty sausages are
joined by a coarse, savoury Paté De
Campagne on this platter. The cheese is
from Ostekælderen, Copenhagen’s
oldest cheese shop with 130 years of
experience. Gammel Knas is an almost
cheddar-like reimagining of the Danish
Havarti cheese, which makes for a fine
cocktail companion, and Fyrmester is
a Gouda, ripened for ten months in a
lime pit. This platter serves one or a
couple, depending on your appetite!

Enjoy!
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