SOMETHING SWEET

LEMON CURD
Shortbread crumble, ltalian meringue
95

3 x ICE CREAM
95

PETIT FOURS
85

AFFOGATO
75

Nobis Hotel Copenhagen proudly presents restaurant NOI. The
team behind NOI creates an inspring menu with influence from all
over Europe. The chefs works as an orchestra in the historical
building of the royal danish academy of music.

Enjoy a composition of delicious courses and a glass of
our carefully selected wines.

SNACKS

Pata Negra Bellota 42 months matured
245

Smoked and salted almonds
65

Marinated olives
65

Handcut fries with smoked mayonnaise and ketchup
75

Green salad
75



SMALLER DISHES

PATA NEGRA CROQUETTES
Filled with béchamel and Pata Negra
125

RED PRAWNS “al Pil Pil”
Sautéed Argentinian red prawns with chili, garlic and parsley
205

GRILLED KIMCHI CHEESE
Sourdough bread, Swiss cheese, caramelized kimchi.

Served with hundcut frries and crispy daikon
155

NOBIS BEEF TARTARE
Top blade cut from Jersey cattle, rye bread crumble, chives
mayonnaise, cress

175

LARGER DISHES

ORECCHIETTE PASTA
Danish burrata, tomato sauce, sundried tomato spicy nduja, basil
175

CEASAR SALAD
Romain lettuce hearts, NOI's Caesar dressing, croutons, crispy
bacon crumble, Parmesan flakes
175
Add grilled chicken 65

REUBEN SANDWICH
Pastrami, dressing, sourdough bread, sauerkraut.
Serrved with handcut fries and pickled cucumber
195

NOBIS BURGER
Brioche bun, chuck roll meat patty, matured cheddar cheese,
smoked mayonnaise, silver onion, bacon, tomato relish.
Served with handcut fries.
245
*Qur burger can be ordered vegetarian

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



