
Cocktail menu

“ Forgotten classics 
& 

unforgettable modern classics ”



Aperitif, Bitter, light

  @nimbcopenhagen



AVIATION   DKK 155 

Beefeater Gin · Liqueur de Violette · Lemon juice · Cointreau 

 FLORAL CITRUSSY QUENCHING

ROSITA   DKK 165

Olmeca Altos plata Tequila · Vermouth Dry · Vermouth Sweet  
Campari · Angostura

BITTERSWEET BOOZY HERBAL

MILANO –TORINO  DKK 140

Vermouth Sweet · Campari

BITTERSWEET HERBAL CITRUSSY

BAMBOO   DKK 150

Sherry · Dry Vermouth · Orange bitters

WOODY DRY CITRUSSY



Refreshing, sours, 
highballs, 

all day drinks

  @nimbcopenhagen



CLOVER CLUB   DKK 115 *   DKK 160

Silent Pool Gin* – Lemon – RÈAL Raspberry – Egg white

FRUITY FLUFFY SOUR

* Virgin with Tanqueray 0 

PALOMA   DKK 145

Olmeca altos plata Tequila · Lime · Grapefruit soda · Salt rim

CITRUSSY REFRESHING PINK

BATANGA   DKK 145

Olmeca altos plata Tequila · Lime · Pepsi · Salt rim

UNEXPECTED CITRUSSY SWEET AND SOUR



SOUTHSIDE   DKK 155

Silent Pool · Lemon · Sugar · Mint

GREEN CITRUSSY REFRESHING

TOMMY ́ S MARGARITA   DKK 160

Olmeca Altos plata Tequila · Lime · Agave

SIMPLE EFFICIENT REFRESHING

PENICILLIN   DKK 160

Glenmorangie Scotch · Honey · Ginger · Lemon · Johnny Walker black

SOUR SHARP MILDLY SMOKY



JUNGLE BIRD   DKK 160

Havana 7 · Campari · Pineapple juice · Lime juice · Sugar

TROPICAL  FRUITY MILD BITTERNESS

AIRMAIL SPECIAL   DKK 160

Havana 3 – Lime – Honey – Nimb Blanc the Blanc

DRY FIZZY EXOTIC

SIDECAR   DKK 165

Remy Martin Cognac · Cointreau · Lemon · Sugar rim

DRY SOUR CITRUSSY



  @nimbcopenhagen

Sweet, after dinner



BLACK RUSSIAN   DKK 150

Altamura Vodka · Kahlua Coffee Liqueur

SWEET DENSE DARK NOTES

GRASSHOPPER   DKK 155

Altamura Vodka · Green crème de menthe – White cacao · Cream

FRESH CREAMY BALSAMIC

WHITE GODFATHER   DKK 160

Glenmorangie Scotch · Amaretto Adriatico Bianco

WOODY THICK NUTTY

ESPRESSO MARTINI   DKK 150

Altamura Vodka · Kahlua Coffee liqueur · Sugar · Coffee

FLUFFY CAFFEINATED BITTERSWEET



  @nimbcopenhagen

Boozy, meditational, 
indulgent



TORONTO   DKK 165

Bulleit Rye · Sugar · Fernet · Angostura

INTENSE BALSAMIC BITTERSWEET

EL PRESIDENTE   DKK 165

Havana 3 · Cocchi Dry Vermouth · Dry Curacao · Grenadine

BOOZY FRUITY MATURE

JAPANESE COCKTAIL   DKK 165

Remy Martin Cognac · Orgeat · Angostura bitters

 NUTTY MILD BITTERSWEET DECADENT

ALASKA   DKK 165

No 3 Gin · Yellow Chartreuse · Angostura Orange bitters

GREEN HERBAL INDULGENT



Menu

  @nimbcopenhagen



Vine på glas
Wine by the glass

Mousserende /Sparkling	 Gl. / Btl.

N.V. Nimb, Blanc de Blancs 	 115  / 675,-
N.V. Ruinart Brut, Champagne 	 195 / 1200,-
N.V. Ruinart Brut, Rosé, Champagne 	 250  / 1495,-
2015 Dom Perignon Brut (Incl. snacks)  	 595  / 3500,-

Hvidvin /White wine	

2023 Riesling, Meyer Fonné, Alsace 	 130 / 650,-
2023 Sancerre, “Les Bouffants”, Domaine de la Garenne, Loire 	 155  / 775,-
2022 Chablis “Vaudon”, Joseph Drouhin, Bourgogne 	 175  / 875,-

Rosévin /Rosé wine	

Ultimate Provence Côtes de Provence Rosé 2023 	 115 / 495,-

Rødvin / Red wine	

2022 d’ Aussiéres Rouge, Domaine Barons de Rothschild Latife 	 115 / 495,-
2018 Château Pierrail Rouge, Bordeaux Supérieur 	 135 / 675,-
2021 BARDA Pinot Noir, Bodegas Chacra, Rio Negro Patagonia  	 125 / 625,-
2022 Gevrey-Chambertin Vieille Vignes, Domaine Esmonin  	 195 / 1000,-

Spørg venligst efter vinkortet
Please ask for the full winelist



Øl, sodavand & kaffe
Beer, soft drinks & coffee

Fadøl /Beer on tap	

Royal Økologisk Pilsner (40 cl)	 67,-
Royal Økologisk Classic (40 cl)	 67,-
Anarkist New England IPA (40 cl)	 75,-

Flaskeøl /Bottled beer 	

Heineken (33 cl)	 65,-
Heineken 0.0% (33 cl)	 65,-

Sodavand /Soft drinks	

Pepsi, Pepsi Max, Faxe Kondi, Frem Appelsin, Fever Tree Tonic,	 45,-
Ginger Ale & Ginger Beer (25 cl)

3 Cents Grapefruit Soda (20 cl)	 45,-
Økologisk hyldeblomst eller æblesaft, Adelhardt (27,5 cl)	 55,-

Kaffe/Coffee	

Americano 	 57,-
Caffè Latte 	 60,-
Cappuccino 	 60,-
Espresso / Dobbelt 	 37 / 42,-
Cortado	 57,-



Snacks & lette anretninger / Snacks & light courses
Trøffelchips	 45,- 
Truffle chips
Saltede peanuts 	 45,- 
Salted peanuts
Grillede oliven  	 50,- 
Grilled olives
Snacktrio  	 95,- 
En kombination af vores tre enkelte snacks, 
perfekt til at smage lidt af hvert 
Snack Trio 
A combination of our three individual snacks, 
perfect for tasting a bit of everything

Desserter / Desserts
Variation af Valrhona-chokolade, Guanaja-mousse og Jivara-cremeux	 145,- 
Variation of Valrhona chocolate, Guanaja mousse and Jivara crémeux
Peach Melba en Surprise à la Nimb, fersken, hindbær, kefir og   	 125,- 
økologisk Madagascar-vanilje 
Peach Melba en Surprise à la Nimb, peach, raspberry, kefir and 
organic Madagascar vanilla
Pære Belle-Hélène à la Nimb    � 135,- 
Pære Belle-Hélène à la Nimb 

  @nimbcopenhagen


