


BY THE GLASS

S p a r k l i n g
S e v i t a  P r o s e c c o
VIC, King Valley | 15.00 | 65.00

R o s é
F e n ê t r e  L a v a n d e  R o s é
SA, Limestone Coast | 15.00 | 65.00

W h i t e
C l a y m o r e  R i e s l i n g
SA, Clare Valley | 15.00 | 65.00

G u d i l l y  P i n o t  G r i s
SA, Adelaide | 16.00 | 70.00

S t o n e h a v e n  S a u v i g n o n  B l a n c
SA, Limestone Coast | 15.00 | 65.00

Y a r r a n  C h a r d o n n a y
NSW, Riverina | 15.00 | 65.00

H e i d e n r e i c h  E s t a t e  C h a r d o n n a y
SA, Barossa | 16.00 | 70.00

R e d
H a r e  R a i s i n g  P i n o t  N o i r
VIC, Yarra Valley | 16.00 | 70.00

S e v i t a  S h i r a z
VIC, Heathcote | 15.00 | 65.00

M a r g a r e y  L a n e  S h i r a z
SA, Limecoast | 15.00 | 65.00

M e m b e r
W h i t e
13.00 | 60.00
R e d
13.00 | 60.00



BY THE BOTTLE

S p a r k l i n g
G e o r g  J e n s e n  H a l l m a r k  C u v é e
Tasmania | 110.00

R o s é
P o p p e l v e j  R å  G r e n a c h e
SA, McLaren Vale | 95.00

R e d
H a l l e y  &  L e x  C a b e r n e t  S a u v i g n o n
WA, Margaret River | 80.00

P o p p e l v e j  S h i r a z
SA, McLaren Vale | 90.00

D o n ’ s  G o l d t o p
Denmark, Skærsøgaard | 105.00

D o n ’ s  R o n d o
Denmark, Skærsøgaard | 105.00

T e n u t e  C a r l i n  D e  P a o l o  B a r b e r a  D ’ A s t i
Italy, Piemonte | 90.00

R o s e d a l e  H e a t h c o t e  I I  ‘ M Y O L A ’  B o r d e a u x  B l e n d
VIC, Mornington Peninsula | 110.00



T a p  B e e r
C a r l s b e r g  3 3 0 m l
Lager, 4.6% | 13.00

C a r l s b e r g  5 7 0 m l
Lager, 4.6% | 17.00

B e e r
C a r l s b e r g  E l e p h a n t
Dark pilsner, 7.2% | 17.00

T u b o r g  G r ø n
Pale lager, 4.6% | 16.00

C a v e m a n  P l o n k  M e a d
Fermented honey, 5.0% | 16.00

B a l t e r  C e r v e z a
Mexican craft lager, 4.6% | 14.00

K r o n e n b o u r g
French lager, 5.0% | 15.00

M e l b o u r n e  B i t t e r
750ml long neck, 4.6% | 26.00

S t o n e  &  W o o d
Pacific Ale, 4.4% | 14.00

J a m e s  B o a g ’ s  P r e m i u m  
Lager, 4.6% | 15.00

L i g h t  &  N o n - A l c o h o l
C o o p e r ’ s  L i g h t
Light beer, 2.9% | 13.00

H e a p s  N o r m a l
XPA, 0.0% | 14.00

H e a p s  N o r m a l
Lager, 0.0% | 14.00

C i d e r
S o m e r s b y
Pear, 4.5% | 14.00

S o m e r s b y
Apple, 4.5% | 14.00

BEER & CIDER



COCKTAILS

S i g n a t u r e  C o c k t a i l s
K o l d s k å l
Lemon, vanilla, elderflower | 28.00

K ø b e n h a v n
Cherry, gin, lime | 27.00

L a k r i d s  E s p r e s s o  M a r t i n i
Coffee, liquorice | 27.00

D a n s k  S p r i t z
Bitter, prosecco | 25.00

H y l d e b l o m s t  S p r i t z
Elderflower, prosecco | 26.00

A k v a v i t  C o c k t a i l s
T h e  K i n g  o f  D e n m a r k
Rhubarb, lemon, anise, vanilla | 32.00

D a n n e b r o g
Blueberry, lemon, ginger | 26.00

A k v a  S o u r
Lemon, caraway, dill | 28.00

N o r d i c  P a s s i o n
Passionfruit, fig, lime | 28.00

R e i m a g i n e d  C l a s s i c s
E a r l ’ s  G i m l e t
Earl grey, vodka, lemon | 24.00

S t r a w b e r r y  N e g r o n i
Strawberry, gin, vermouth | 28.00

P i n k  L a d y  
Apple, gin, oak | 29.00

D a n i s h  M a r t i n i
Caraway, dill, vermouth | 26.00

C e l e r y  &  S i l k
Celeriac, akvavit, vermouth | 29.00

M o c k t a i l s
L y c h e e  &  E l d e r f l o w e r  S p r i t z
Non-alcohol | 18.00



D e n m a r k  H o u s e  A k v a v i t
Pure expression of akvavit. Our own creation, shaped by the seasons that
change with every batch and flavoured in-house.

H o u s e  A k v a v i t
Ask staff for selection | 15.00

[ A H - K W U H - V E E T ]
Traditionally distilled from grain or potatoes and flavoured with herbs like
caraway, dill & anise. 

R ø d  A a l b o r g  1 8 6 3
Denmark, caraway, cumin, 45% | 13.00

A a l b o r g  J u b i l æ u m  1 9 4 6
Denmark, dill, coriander, oak, 40%  | 13.00

A a l b o r g  D i l d
Denmark, dill, citrus, 38% | 13.00

A a l b o r g  G r i l l
Denmark, vanilla, sherry, cumin, 37.5% | 15.00

N o r d g u l d
Denmark, baltic amber oil, dill 40% | 15.00

B o r n h o l m  F r o s t
Denmark, caraway, dill, citrus, 40% | 17.00

B o r n h o l m  B l o n d
Denmark, cardamom, caraway, black pepper, 40% | 17.00

L i n i e
Norway, caraway, star anise, vanilla, 41.5% | 15.00

T a s m a n i a c  A n t a r c t i c
Australia, caraway, aniseed, 41.5% | 18.00

T a s m a n i a c  A g e d
Australia, fennel, kunzea, bourbon barrel, 45% | 18.00

B o m m e r l u n d e r
Germany, fennel, dill, citrus,  38% | 15.00

O . P .  A n d e r s o n
Sweden, caraway, aniseed, fennel, 38% | 15.00

AKVAVIT



B o r n h o l m  P æ r e
Denmark, pear, 40% | 18.00

B o r n h o l m  L a k r i d s
Denmark, liquorice, 40% | 17.00

B o r n h o l m  H a v t o r n ,  D i l d  &  A g u r k
Denmark, buckthorn, dill, cucumber, 40% | 17.00

B o r n h o l m  B l å b æ r  &  C i r t o n
Denmark, blueberry, lemon, 40% | 17.00

B o r n h o l m  F i g
Denmark, fig, 40% | 17.00

B o r n h o l m  C h i l l i  &  H o n e y
Denmark, chilli, honey, 40% | 17.00

B o r n h o l m  D i s t i l l e r y  H o n n i n g s y p
Denmark, honey, 40% | 17.00

A a l b o r g  F a d
Denmark, vanilla, toasted wood, 37.5% | 15.00

B o r n h o l m  R a b a r b e r  &  S t j e r n e a n i s
Denmark, rhubarb, star anise, 25% | 18.00

H r . S k o v  V a l n ø d
Denmark, walnut, 38% | 18.00

H e l s i n k i  T y r n i p o n t i k k a
Finland, buckthorn berries, 41.7% | 19.00

H e l s i n k i  M u t e m i n t
Finland, peppermint, 40% | 18.00

SNAPS



NORDIC SPIRITS
S t a u n i n g  D a n i s h  H ø s t  W h i s k y
Denmark, single malt, rye, 40.5% | 27.00

S t a u n i n g  D a n i s h  R y e  W h i s k y
Denmark, floor malted, barley, oak, 47% | 27.00

E t O H  A t l a n t i s  B o u r b o n  W h i s k y
Denmark, cocoa, coffee, nutmeg, 45% | 28.00

E t O H  E q u i l i b r i u m
Denmark, bourbon, akvavit, vodka, oak, 46% | 28.00

E t O H  H e e r i n g s  G a a r d
Denmark, scotch, bourbon, steel, cherry, 45% | 28.00

C o p e n h a g e n  D i s t i l l e r y  B a y  L e a f  G i n
Denmark, bay leaf, angelica, juniper, 45% | 24.00

C o p e n h a g e n  D i s t i l l e r y  O r a n g e  G i n
Denmark, juniper, orange, 45% | 24.00

B o r n h o l m  D i s t i l l e r y  C a s k  G i n
Denmark, juniper, oak, vanilla, 42% | 25.00

B o r n h o l m  D i s t i l l e r y  N a v y  G i n
Denmark, juniper, sea buckthorn, lemon zest, 57% | 30.00

B o r n h o l m  D i s t i l l e r y  R h u b a r b  G i n
Denmark, rhubarb, rosemary, orange zest, 40% | 26.00

H e l s i n k i  B a r r e l  A g e d  G i n
Finland, lingonberries, orange, lemon peels, 50% | 27.00

H e e r i n g  C h e r r y
Denmark, cherries, spices, 24% | 13.00

B o r n h o l m  S e v a b l ø d d a
Denmark, cherry, cinnamon, 40% | 17.00

G a m m e l  D a n s k  B i t t e r
Denmark, star anise, nutmeg, 38% | 14.00

B o r n h o l m  R u b i n  B i t t e r
Denmark, rowanberries, cinnamon 32% | 17.00

H e l s i n k i  M u t e m a n  M u t e m a i s t e r i
Finland, 25 botanicals, 35% | 18.00

1  E n k e l t  B i t t e r
Denmark, liquorice, 35% | 15.00

B o r n h o l m e r  B i t t e r
Denmark, rowan berry, 38% | 16.00

NORDIC BITTERS & LIQUERS



S p i r i t  B r o t h e r s  V o d k a
Australia, 37.5% | 15.00

B e g i n  D r y  G i n
Australia, 37% | 16.00

P l y m o u t h  G i n
England, 41.2% | 16.00

F o u r  P i l l a r s  R a r e  D r y  G i n
Australia, 41.8% | 17.00

C a z a d o r e s  B l a n c o  T e q u i l a
Mexico, 40% | 18.00

J o s e  C u e r v o  E s p e c i a l  T e q u i l a
Mexico, 38% | 17.00

H a v a n a  C l u b  3  A ñ o s  R u m
Cuba, 37.5% | 15.00

S a i l o r  J e r r y  R u m
Caribbean, 40% | 15.00

B r i x  A u s t r a l i a n  S p i c e d  R u m
Australia, 40.8% | 18.00

D e w a r ’ s  W h i t e  L a b e l  S c o t c h  W h i s k y
Scotland, 40% | 15.00

B u l l e i t  B o u r b o n  W h i s k e y
USA, 45% | 17.00

C a n a d i a n  C l u b  W h i s k e y
Canada, 37% | 16.00

H e n n e s s y  C o g n a c
France, 40% | 18.00

L a i r d ’ s  8 6  P r o o f  S t r a i g h t  A p p l e j a c k
USA, 43% | 18.00

SPIRITS



S o f t  D r i n k s
S p a r k l i n g  W a t e r
Free refill | 4.00 pp

C a p i  G i n g e r  B e e r
250ml | 8.00

C a p i  B l o o d  O r a n g e
250ml | 8.00

C a p i  T o n i c
250ml | 8.00

C a p i  S p i c y  C o l a
250ml | 8.00

L e m o n ,  L i m e  &  B i t t e r s
8.00 

S o d a ,  L i m e  &  B i t t e r s
8.00

C o c a - C o l a
7.00

C o c a - C o l a  Z e r o
7.00

L e m o n a d e
7.00

J u i c e
Apple or Orange | 7.00

C o p e n h a g e n  T e a  C o m p a n y  S p a r k l i n g  T e a
An elegant, non-alcoholic alternative to champagne.

B l u e  J a s m i n e  W h i t e  T e a  D a r j e e l i n g
Denmark, 750ml | 45.00

G r e e n  T e a  S e n c h a  C i t r u s
Denmark, 750ml | 45.00

NON-ALCOHOLIC



C o f f e e
E s p r e s s o
Single shot | 6.00

E s p r e s s o
Double shot | 8.00

I c e d  C o f f e e
Over ice | 10.00

D a n i s h  P l u n g e r  C o f f e e
Filter style brew | 6.00

M a t c h a
Green tea leaves | 7.00

I c e d  M a t c h a
Over ice | 9.00

T e a
E n g l i s h  B r e a k f a s t
6.00

E a r l  G r e y
6.00

P e p p e r m i n t
6.00

L e m o n g r a s s  G i n g e r
6.00

L i q u o r i c e
6.00

J a s m i n e
6.00

C a m o m i l e
6.00

H o t  C h o c o l a t e
C l a s s i c  H o t  C h o c o l a t e
Cocoa powder | 6.00

E x t r a s
O a t  M i l k
Plant-based | 1.00

TEA & COFFEE



Book your next function at Denmark House. We can accommodate
groups as small as 10 and as large as 90. Packages can be tailored to
suit your requirements.

For lunch functions we offer smørrebrød packages where our chef
makes a selection of open sandwiches from our à la carte menu. We
also host evening functions, which include food options such as
canapés, set two or three-course dinner, or shared table banquets. 

Upgrades such as oyster, caviar, lobster charcuterie or cheese stations
and dessert options are also available. Beverage packages are available,
which normally include beer, wine & soft drinks but can be upgraded to
include spirits, cocktails, and akvavit.

Depending on the size of your function, you can book our dining room,
the Akvavit Bar, the Viking Room, or the entire venue. 
If you are considering of hosting an event, please get in touch to
discuss how we can help you design the perfect function.

For more information: Info@denmarkhouse.com.au

FUNCTIONS AT DENMARK HOUSE


	BY THE GLASS
	Sevita Prosecco
	VIC, King Valley | 15.00 | 65.00
	Fenêtre Lavande Rosé
	SA, Limestone Coast | 15.00 | 65.00
	Claymore Riesling
	Gudilly Pinot Gris
	Stonehaven Sauvignon Blanc
	Yarran Chardonnay
	NSW, Riverina | 15.00 | 65.00
	Heidenreich Estate Chardonnay
	Red
	Hare Raising Pinot Noir
	VIC, Yarra Valley | 16.00 | 70.00
	Sevita Shiraz
	VIC, Heathcote | 15.00 | 65.00
	Margarey Lane Shiraz
	SA, Limecoast | 15.00 | 65.00
	White
	13.00 | 60.00
	Red
	13.00 | 60.00

	BY THE BOTTLE
	Georg Jensen Hallmark Cuvée
	Tasmania | 110.00
	Poppelvej Rå Grenache
	SA, McLaren Vale | 95.00
	Halley & Lex Cabernet Sauvignon
	WA, Margaret River | 80.00
	Poppelvej Shiraz
	SA, McLaren Vale | 90.00
	Don’s Goldtop
	Denmark, Skærsøgaard | 105.00
	Don’s Rondo
	Denmark, Skærsøgaard | 105.00
	Tenute Carlin De Paolo Barbera D’Asti
	Italy, Piemonte | 90.00
	Rosedale Heathcote II ‘MYOLA’ Bordeaux Blend

	BEER & CIDER
	Carlsberg 330ml
	Lager, 4.6% | 13.00
	Carlsberg 570ml
	Lager, 4.6% | 17.00
	Carlsberg Elephant
	Dark pilsner, 7.2% | 17.00
	Tuborg Grøn
	Pale lager, 4.6% | 16.00
	Caveman Plonk Mead
	Fermented honey, 5.0% | 16.00
	Balter Cerveza
	Mexican craft lager, 4.6% | 14.00
	Kronenbourg
	French lager, 5.0% | 15.00
	Melbourne Bitter
	750ml long neck, 4.6% | 26.00
	Stone & Wood
	James Boag’s Premium
	Lager, 4.6% | 15.00
	Cooper’s Light
	Light beer, 2.9% | 13.00
	Heaps Normal
	XPA, 0.0% | 14.00

	Heaps Normal
	Somersby
	Somersby

	COCKTAILS
	Koldskål
	Lemon, vanilla, elderflower | 28.00
	København
	Cherry, gin, lime | 27.00
	Lakrids Espresso Martini
	Coffee, liquorice | 27.00
	Dansk Spritz
	Bitter, prosecco | 25.00
	Hyldeblomst Spritz
	Elderflower, prosecco | 26.00
	The King of Denmark
	Rhubarb, lemon, anise, vanilla | 32.00
	Dannebrog
	Blueberry, lemon, ginger | 26.00
	Akva Sour
	Lemon, caraway, dill | 28.00
	Nordic Passion
	Passionfruit, fig, lime | 28.00
	Earl’s Gimlet
	Earl grey, vodka, lemon | 24.00
	Strawberry Negroni
	Strawberry, gin, vermouth | 28.00
	Pink Lady
	Apple, gin, oak | 29.00
	Danish Martini
	Caraway, dill, vermouth | 26.00
	Celery & Silk
	Celeriac, akvavit, vermouth | 29.00
	Lychee & Elderflower Spritz
	Non-alcohol | 18.00

	AKVAVIT
	Pure expression of akvavit. Our own creation, shaped by the seasons that change with every batch and flavoured in-house.
	House Akvavit

	Ask staff for selection | 15.00
	[AH-KWUH-VEET]
	Rød Aalborg 1863
	Aalborg Jubilæum 1946
	Aalborg Dild
	Aalborg Grill
	Denmark, vanilla, sherry, cumin, 37.5% | 15.00
	Nordguld
	Bornholm Frost
	Bornholm Blond
	Denmark, cardamom, caraway, black pepper, 40% | 17.00
	Linie
	Norway, caraway, star anise, vanilla, 41.5% | 15.00
	Tasmaniac Antarctic
	Australia, caraway, aniseed, 41.5% | 18.00
	Tasmaniac Aged
	Australia, fennel, kunzea, bourbon barrel, 45% | 18.00
	Bommerlunder
	O.P. Anderson


	SNAPS
	Bornholm Pære
	Bornholm Lakrids
	Bornholm Havtorn, Dild & Agurk
	Bornholm Blåbær & Cirton
	Bornholm Fig
	Bornholm Chilli & Honey
	Denmark, chilli, honey, 40% | 17.00
	Bornholm Distillery Honningsyp
	Denmark, honey, 40% | 17.00
	Aalborg Fad
	Bornholm Rabarber & Stjerneanis
	Hr.Skov Valnød
	Helsinki Tyrnipontikka
	Helsinki Mutemint

	NORDIC SPIRITS
	Stauning Danish Høst Whisky
	Stauning Danish Rye Whisky
	EtOH Atlantis Bourbon Whisky
	EtOH Equilibrium
	EtOH Heerings Gaard
	Copenhagen Distillery Bay Leaf Gin
	Copenhagen Distillery Orange Gin
	Bornholm Distillery Cask Gin
	Bornholm Distillery Navy Gin
	Bornholm Distillery Rhubarb Gin
	Helsinki Barrel Aged Gin
	Heering Cherry
	Bornholm Sevablødda
	Gammel Dansk Bitter
	Bornholm Rubin Bitter
	Helsinki Muteman Mutemaisteri

	NORDIC BITTERS & LIQUERS
	1 Enkelt Bitter
	Denmark, liquorice, 35% | 15.00
	Bornholmer Bitter

	SPIRITS
	USA, 45% | 17.00
	USA, 43% | 18.00

	NON-ALCOHOLIC
	TEA & COFFEE
	Espresso
	Espresso
	Iced Coffee
	Danish Plunger Coffee
	Matcha
	Iced Matcha
	English Breakfast
	6.00
	Earl Grey
	Peppermint
	Lemongrass Ginger
	Liquorice
	Jasmine
	Camomile
	Classic Hot Chocolate
	Oat Milk

	FUNCTIONS AT DENMARK HOUSE

