
MINERALS & SOFT DRINKS

Henniez natural / lightly tingling  50 cl    5.20
Coca-Cola Original / Zero  50 cl  5.20
Schweppes tonic  50 cl  5.20
Sprite  50 cl  5.20
Fanta   50 cl  5.20
Fusetea peach/ lemon   50 cl  5.20
Rivella rouge   50 cl  5.20
Red Bull   25 cl  5.50

FRUIT JUICES  
Fresh Juice 25 cl  7.00
Tomato Juice 20 cl    5.20

BEERS DRAFT 0.3l  0.5l

Calanda            6.50  8.50 
IPA Mikkeller, danish beer 7.00 9.00

BEERS BOTTLE
Erdinger without alcohol  33 cl    5.50

WHITE WINES 1 dl     Bte 75 cl

Chardonnay    9.00      59.00
Domaine des Balisiers Bio  

Perle de Sauvignon    8.00      55.00
IGP Pays d’Oc, G. Bertrand       

RED WINES
Pinot Noir     9.00      59.00
Domaine des Balisiers Bio   

Crozes-Hermitage  10.00      65.00
“ Les Meysonniers ”  M. Chapoutier Bio    

ROSÉ WINE                                      
Côtes des Roses Pays d’Oc  7.00      49.00
Gérard Bertrand  

CRÉMANT
Code Rouge Blanc de Blancs  9.00       59.00
Crémant de Limoux, Gérard Bertrand   

CHAMPAGNE
Lombard “ Référence ” Brut 15.00     95.00

COCKTAILS
Aperol Spritz      15.00
Aperol Spritz Royal      19.00

AQUAVIT  2 cl  Bte 70 cl

Akvavit Aalborg Tafel 45° 7.00     120.00
The original since 1846 to drink iced
with typical aromas of meadow cumin

Akvavit Aalborg Jubilaeum 40°  7.00     120.00
With notes of coriander, anise and lemon

Akvavit Linie 41.5° 7.00     120.00
Aged in Oloroso Sherry oak barrels

SPIRITS   4 cl

Havana Club 7 years 40% vol.alc    14.00 
Gin Gordon’s 37.5% vol.alc    14.00
Vodka Absolut 40% vol.alc   15.00
J&B Rare Whisky 40% vol.alc         13.00

www.hvgge.com

Discovering the hvgge…

In Danish there is a word called Hygge, its not 

translatable into one French word alone, it’s a feeling 

created by the right atmosphere. It’s a happy feeling of 

content and joy, its shared with friends or alone, 

and it’s the mother of 100 new words like, hygge-

socks, hyggefood, hyggetime and so on.

 

We have here tried to create the best hygge of 

all, hyggefood, the Danish traditional food, smørrebrød, 

salads, pastries and the correct atmosphere of 

hygge, we truly hope you will enjoy your fairytale 

stay with us.



ÆGGEKAGE - EGG TART

Æggekage bacon  13.00 
Egg tart, leeks, bacon, green salad 

Æggekage smoked salmon  13.00 
Egg tart, leeks, smoked salmon, green salad 

SUPPE - SOUPE  
Pumpkin soup   9.00 
Pumpkin, pumpkin seed oil   

HVGGE BURGER   
Veggie    16.00 
Seeded buns, breaded vegetarian steak, salad, 
tomatoes, onions, tartar sauce and served with chips 

Frikadeler      15.00 
Buns with seeds, traditional veal and pork steak,
salad, tomatoes, onions, cucumber,
curry ketchup sauce served with chips    

PØLSER og HOTDOGS ...sauce on choice 
Classic   12.00 
Sausage, fried onions, pickles
sauce of your choice  served with chips  

Royal fish         13.00 
Breaded Alaskan pollock, tartar sauce, fried onions
served with chips    

DESSERT - DESSERT

Frugtsalat    11.00 
Fresh fruits salad  

Karamelliseret æblecrumble        11.00 
Caramelised apple crumble with cinnamon ice cream     

Varm vaffel med vilde bær           12.00 
Warm waffle with wild berries 
and blackcurrant ice cream

..........................................................................................................

KAFFE - COFFEE

Coffee, Decaffeinated coffee, Espresso, Ristretto  4.50 

Cappuccino, Coffee latte, Latte macchiatto 5.90 

Coffee Lungo  5.00 

Double Espresso  6.00

Viennese coffee  6.00 

Hot chocolate  5.00 

Viennese chocolate  6.00

Flat White 6.50

Iced Coffee 6.00

Iced Latte 6.50 

Tea, see our selection  4.10 

Glass of milk  2.00 

Extra shot  +2.00 

Extra milk  +0.30

Extra almond or oat  +0.50

Extra vanilla and caramel syrup   +0.30

SMØRREBRØD
between 11 am and 7 pm

True Danish institution, Smørrebrød typically consists 
of a slice of  whole wheat bread where butter,  fish, cold 
cuts  condiments and herbs are added.

Karrysild  8.00
Herring fillet, potato, red onions,
curry sauce 

Snedronningen  10.00
Shrimp, sauce, dill and lemon 

Rørt oksetatar  11.00
Beef tartare, red onions, capers and horseradish 

Den Grimme Ælling  14.00 
Salmon Gravlax, sweet mustard, dill and lemon 

Den Standhaftige Tinsoldat  10.00 
Roast beef, remoulade sauce, cucumber,
horseradish and fried onions 

Avocadomad  9.00 
Avocado, lemon, tomato, cucumber pickles
and watercress 

.......

Extra green salad   3.00 

Extra crisps   3.00 

SALAT - SALAD

Poke bowl sundt med korn    13.00 
Quinoa, buckwheat rice, beetroot, celeriac, cucumber,
remoulade, radishes, lemon vinaigrette 

Linsesalat med laks   13.00 
Smoked salmon, green lentils, endive, lettuce  

Ragnar salat med kylling eller rejer   17.00 
Shrimp or chicken, iceberg, parmesan, 
cherry tomatoes, croutons and caesar sauce 

In case of allergy, do not hesitate to consult our staff.
All our price are in chf VAT included.


