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SANDERS ROOFTOP

Dear Guest,

Welcome to the Sanders Rooftop.

Settle in beneath the open sky and enjoy the
last light of the day as it gives way to

Copenhagen’s evening glow. Our team will
take care of the rest.

Inspired by the relaxed rhythm of life on
Bornholm and the feeling of being on holiday,

our menu features a selection of light,
elegant serves created for the early evening

hours.

Make yourself at home,

Sanders Team

DESSERTS

COOKIES AND CREAM
HOMEMADE CHOCOLATE CHIP COOKIES WITH VANILLA ICE CREAM

PAVLOVA 
FIGS, MASCARPONE CREAM & FIG JAM

125,-

125,-



TATA SIGNATURES

149,-PALOMA
CALLE 23 TEQUILA - WINE - GRAPEFRUIT - COCONUT WATER 
A rendition of the classic Paloma.
FRESH - TART - TROPICAL

169,-LEFT BANK MARTINI
BOATYARD DOUBLE GIN - ELDERFLOWER WINE - BITTERS  
Our portrayal of the modern classic Left Bank Martini.
BOOZY - ICY - POLISHED

149,-GOLD RUSH
MICHTER’S BOURBON - YUNTAKU - SAFFRON HONEY - CITRUS  
An execution of the classic Gold Rush.
SOUR - FRESH - EARTHY

TATA OLD FASHIONED
MICHTER’S RYE - MAPLE - BITTERS  
A TATA classic brought back to life.
BOOZY - DEEP - INDULGENT

169,-

FISH HOUSE PUNCH
EMINENTE RUM - HENNESSY VSOP  - PASSION FRUIT - WHITE TEA  
Reimagining of a tropical delight, The Punch.
TROPICAL - JUICY - ELUDING

149,-

UNTIL 22:00

BITES
from the kitchen

175,-

75,-

145,-

110,-

6 SEASONAL OYSTERS
NATUREL

FRENCH FRIES 
TRUFFLE MAYONNAISE - KETCHUP

SCALLOPS GRATIN
2 PIECES, CREAMY BECHAMEL, SCALLOP

CROQUETTES
3 PIECES, SEASON CROQUETTE

HAMACHI CEVICHE
CUCUMBER MARINADE, RED ONIONS, CILANTRO

OMELETTE
PARSLEY, MUSHROOMS, CHEESE OR HAM

BLACK TRUFFLE BIKINI
DANISH COUNTRYSIDE HAM, VESTERHAV CHEESE, BLACK TRUFFLE
CREAM

GREEN SALAD
ROMAINE LETTUCE, PISTACHIO, AVOCADO & GREEN TOMATOES

CAVIAR
CREME FRESH, CHIVES & CHIPS

175,-

205,-

165,-

155,-

285,-
/ 55,- a piece



SPARKLING WINE

BEER

BERTIE’S BREW 
PILSNER
Draft

70,-

MATTEO
KØLPIN FAMILY WINE COLLECTION, PROSECCO

A. ROBERT ALLIANCES
CLASSIC ROSE, CHAMPAGNE

VEUVE CLICQUOT 
YELLOW LABEL BRUT, CHAMPAGNE

CECILIE
KØLPIN FAMILY WINE BLANC DE BLANC, CHAMPAGNE

RUINART ‘BRUT’
CLASSIC RUINART, CHAMPAGNE

125,- / 595,-

175,- / 950,-

195,- / 1045,-

145,- / 790,-

225,- / 1245,-

65,-

65,-

65,-

GREEN OLIVES

TORRES CHIPS
SALT & OLIVE OIL / BLACK TRUFFLE

SALTED ALMONDS

PARMESAN COATED MINI
SAUSAGES

BITES
from the bar



WINE
WHITE

105,- / 495,-

120,- / 595,-

VINCENT
KØLPIN FAMILY WINE, MALLORCA, SPAIN

ALOIS LAGEDER
PINOT BIANCO CHARDONNAY, DOLOMITES, ITALY

FAMILLE HUGEL
RIESLING CLASSIC, ALSACE, FRANCE

CLAIR DE BRUMES
SAUVIGNON BLANC, POUILLY-FUME, LOIRE, FRANCE

185,- / 925,-

135,- / 700,-

ROSE

105,- / 495,-ROBERTA
KØLPIN FAMILY WINE, MALLORCA, SPAIN

COFFEE
AMERICANO, ESPRESSO

CORTADO, MACCHIATO

LATTE, CAPPUCCINO, FLAT WHITE

COCOON ORGANIC TEAS
GREEN, BLACK, WHITE, HERBAL

FRIIS-HOLM HOT CHOCOLATE 
WITH WHIPPED CREAM

MATCHA

75,- 

60,- 

40,- 

75,- 

45,- 

48,- 

HOT BEVERAGES



RED

NICLAS
KØLPIN FAMILY WINE - MALLORCA, SPAIN

CHARLES FREY
PINOT NOIR - “HARMONIE”, ALSACE, FRANCE

BORGOGNO
LANGHE NEBBIOLO - “BARTOMÈ”, PIEDMONT, ITALY

175,- / 865,-

150,- / 750,-

105,- / 495,-

NON-ALCOHOLICS

TATA LEMONADES
ELDERFLOWER & JASMIN,  CUCUMBER & LIME,
SPARKLING CITRUS 

SPRING PUNCH
RASPBERRY, CITRUS, BUBBLES

COCONUT MATCHA
COCONUT WATER, MATCHA FOAM

FRENCH BLOOM
NON-ALCOHOLIC CHAMPAGNE

HEINEKEN 0.0  
NON-ALCOHOLIC LAGER

95,- 

119,- 

95,- 

110,- 

60,- 
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