
 

 

 

 

 

        
CHRISTMAS MENU 2024 

 

SMØRREBRØD  

Hay smoked salmon, smoked cheese, cress, ryebread crumble  

Marinated herring, variation of onions, herbs  

Hand peeled shrimps, lemon mayonnaise, dill, chives  

 

GLACED BEEF SHORT RIB  

Butter fried kale with roasted hazelnuts, potato gratin, demiglace spiced with Christmas spices and 

dehydrated blue berries, crispy chicken skin  

 

ALMOND CAKE 

Black berries custard, tonka bean ice cream, marinated berries  

 

595 DKK per person 

 

 

 

 

 

 

 
 

 

N O B I S  H O T E L  C O P E N H A G E N  P R O U D L Y  P R E S E N T S  R E S T A U R A N T  N O I .  

 T H E  T E A M  B E H I N D  N O I  C R E A T E S  A N  I N S P I R I N G  M E N U  W I T H  I N F L U E N C E  F R O M  A L L  O V E R  E U R O P E .  T H E  

C H E F S  W O R K S  A S  A N  O R C H E S T R A  I N  T H E  H I S T O R I C A L  B U I L D I N G  O F  T H E  R O Y A L  D A N I S H  A C A D E M Y  O F  

M U S I C .  

 E N J O Y  A  C O M P O S I T I O N  O F  D E L I C I O U S  C O U R S E S  A N D  A  G L A S S  O F  O U R  C A R E F U L L Y  S E L E C T E D  W I N E S .  

 

 

For any allergies, please inform a member of our staff.  


