
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 Velkommen til Bar 66  

- en Bornholmsk Cocktailbar 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Plates Signatures 
Crafted in-house and rooted in curiosity, these cocktails are one-of-

a-kind. Each glass tells a story — sometimes playful, sometimes 

bold, always uniquely ours. 
 

 

SOL OVER RØNNE 
Orange Gin | Lemon | Sea Buckthorn 

A bright and refreshing cocktail with vibrant orange gin, 
fresh lemon and the distinctive tang of sea buckthorn. 

Citrus notes are balanced with a delicate tartness, 
creating a crisp, Nordic-inspired finish — a tribute to the 

restaurateur’s hometown. 
125 

 

 

JYLKAT 
Gin | Elderflower | Apple 

The quiet charm of a hedgehog, served in a glass. Ene gin 
and apple juice meet in a gentle dance with sweet 
elderflower. Fresh apple notes and delicate floral 

sweetness create a light and refreshing cocktail with a 
soft botanical finish. The herbal character of the gin 

blends naturally with the gentle sweetness of 
elderflower, giving the drink a clean and elegant balance. 

125 

 

 

BAR 66 BY NIGHT 
Vodka | Lychee | Raspberry 

An island night in liquid form. Bornholm vodka and 
lychee wrapped in smooth vanilla and raspberry. 
Exotic lychee and ripe raspberry bring a soft fruit 

sweetness, while vanilla adds warmth and a velvety 
texture to the cocktail.  

125 

 

Plates Experiments 
Where theatre meets alchemy – for the curious and the brave. 

A collection of playful, dramatic, and sometimes strange 
concoctions, designed to surprise both palate and eyes. 

Instructions may apply. 
 

 
Lemon Pie 

 Amaretto | Limoncello | Vanilla 

A creamy, indulgent cocktail blending smooth Amaretto, 
zesty Limoncello, and a touch of vanilla. Sweet and tangy 

notes come together for a luscious, dessert-like finish 
that’s bright, rich, and utterly irresistible. 

125 

 

 

 
GREEN TEA 

Gin | Vodka | Rum | Midori | Sprite 

A smooth and refreshing blend of gin, vodka and rum, 
lifted by vibrant Midori. 

Finished with Sprite and a sachet of dry ice: steep your 
cocktail like tea, and watch it bloom. 

125 

 

 

 
LAKRIDSPIBEN 

White Rum | Raspberry Syrup | Licorice 

A smoky tribute to a Danish classic. Raspberry, lime and 
licorice stirred with white rum, served in a glass pipe. 

A single piece of dry ice turns it into a smoldering 
childhood memory – reimagined for grown-ups. 

Important: Sip only from the mouthpiece – until the 
smoke is gone. 

125 

 



 

Plates Go To 
The drinks we keep coming back to. Reliable, refined, and loved 

behind the bar as much as in front of it. 

If in doubt – start here. 

 

 

APPLE SOUR 
Apple liqueur | Lemon | Bitter 

A crisp and refreshing sour with juicy green apple, 
smooth vodka and bright lemon. Tart citrus and fresh 

orchard notes create a clean, balanced finish with just 
the right touch of sweetness. 

Sharp and vibrant on the first sip, before settling into a 
silky and refreshing sour profile. A modern classic with 

summer written all over it. 
120 

 

 
KING OF DENMARK 

Sambuca | Raspberry | Vanilla 

A bold yet smooth blend of sambuca, raspberry and 
vanilla inspired by the classic Danish candy. 

The anise character of the sambuca is softened by ripe 
fruit and warm vanilla, creating a layered cocktail that 

feels both playful and sophisticated. 
115 

 

 

PALOMA +1 
Tequila | Grapefruit | Lime 

A bright and refreshing take on the classic Paloma with 
tequila, grapefruit and fresh lime. Bittersweet citrus and 
crisp agave notes create a lively cocktail full of sunshine 

and attitude. 
Served with an extra tequila shot, adding a playful twist 

to an already energetic cocktail. 
115 

 

 

PORNSTAR MARTINI 
Vodka | Passionfruit | Spumante 

A vibrant modern classic with tropical passionfruit, 
smooth vodka and a sparkling side of Spumante. Sweet, 
fruity and slightly decadent with a crisp finish that keeps 

every sip lively. 
Rich vanilla notes and bright acidity create a silky 

balance between indulgence and freshness. Bold, 
flirtatious and impossible to ignore. 

115 

 

 

 

BASIL SMASH 
Gin | Fresh Basil | Lemon juice  

This is pure green freshness in a glass. Fragrant basil oils 
are gently bruised to release their full aromatic 

character, blending seamlessly with botanical gin and 
zesty lemon. The result is a vibrant, garden-fresh cocktail 

that feels light yet structured, with a clean acidity that 
sharpens every sip. It’s simple in composition but 

complex in impression – like a summer herb garden 
distilled into liquid form. 

120 

 

 

 
MIDORI SOUR 

Midori | Lemon | Simple Sirup 

Bright melon notes from Midori lead the way, followed by 
a clean lemon acidity that lifts the drink and keeps it 
fresh. The texture is soft and almost silky, giving the 

cocktail a rounded, approachable feel despite its vivid 
colour. It’s playful, slightly nostalgic, and dangerously 

easy to drink – a modern sour with a fun, indulgent twist. 
115 

 



Taste of Summer 

Bright, juicy and made for long days that turn into warm nights. 

These cocktails capture the essence of summer. 

Light, playful, and impossible to have just one. 

 

 

PIÑA COLADA 
Rum | Coconut | Pineapple 

A tropical classic that never goes out of style. Sweet 
pineapple and creamy coconut blend into a smooth, 

sun-soaked escape. 
Rich, refreshing, and effortlessly indulgent. 

120 

 

 

SON OF A PEACH 
Gin | Vermouth | Peach 

A smooth and elegant cocktail with ripe peach, botanical 
gin and subtle herbal notes from vermouth. Served with 

peach fruit caviar that adds delicate bursts of sweetness 
and a playful, velvety finish. The balance between juicy 

stone fruit and dry botanical character creates a cocktail 
that feels both light and refined. Soft, aromatic and 

dangerously easy to drink. 
120 

 

 

HUGO SPRITZ 
Elderflower | Spumante | Lime 

Light, floral and irresistibly fresh. Elderflower and 
sparkling spumante are lifted by lime and cool mint for a 

crisp, aromatic finish. 
Delicate, vibrant, and made for long, sunlit moments. 

115 

 

 

THE BIRD 
Tequila | Aperol | Pineapple 

A vibrant yet refined cocktail where bold tequila meets 
bittersweet Aperol and ripe, juicy pineapple. Bright 

tropical notes are balanced by gentle bitterness, 
delivering a smooth, sun-kissed finish with depth and 

character. 
115 

 

 PASSION MOJITO 
Passion infused rum | Mint | Lime 

A tropical twist on a timeless favorite. Passionfruit-
infused rum brings a juicy, sun-kissed depth to the 

classic mix of mint and lime. 
Fresh, vibrant, and bursting with summer in every sip. 

120 

 
BUBBLE TROUBLE 

Vodka | Bubblegum | Puff Sugar 

A nostalgic cocktail with smooth vodka, sweet 
bubblegum notes and a playful rim of puff sugar. The 
lingering candy-like flavour and crackling sweetness 
create a fun, almost explosive drinking experience. 

Bright, cheeky and slightly surreal, it plays with texture as 
much as flavour. 

120 

 

MATCHA MADE IN HEAVEN 
Matcha | Gin | Simple syrup 

A striking, almost neon-green creation. Earthy matcha 
meets crisp gin and a touch of sweetness, finished with a 

delicate violet sugar rim. 
Fresh, intriguing – and almost healthy… almost. 

120 

 



 

Beverages 

 

CANNED /BOTTLED BEERS 

Svaneke ‘Don’t Worry’ Pale ale (no alc.) 65 

Svaneke ´Don´t Worry Brown Ale (no alc.) 65 

Svaneke Mørk Guld (5,7%)  75  

 

 

 

SVANEKE BRYGHUS DRAFT BEERS 40 cl  

Svaneke Pilsner   75  

Svaneke Classic  75  

Svaneke Juicy Island IPA   85  

 

 

 

SOFT DRINKS  

Coca Cola / Cola Zero / Fanta / Sprite 45 

Ginger Beer   45 

San Pellegrino Lemonata  55 

San Pellegrino Aranciata Rossa  55 

Elderflower juice  55 

Rhubarb juice (Bornholm)  55 

Apple/Ginger juice (Bornholm) 55 

Blackberry juice (Bornholm)  55  

Raspberry juice (Bornholm)  55 

 

 

 

WINE SELECTION 

 

Riesling, RG Halbtrocken, Germany 105 

Chardonnay, Bellevaux, France 115 

Sauvignon Blanc, Pouilly-Fumé, France 120 

 

Sangiovese, Rosso di Montalcino, Italy 105 

Merlot, Château Puy-Razac, Bordeaux 130 

Pinot Noir, Ambroise, Bourgogne 150 

 

 

FILTERED WATER  25 

Sparkling or still filtered water. Price per person  

 

 

 

 

 

 

AVEC (4 cl) 

Bitters/Digestive  
Fernet Branca    55  
Branca Menta    55 
Bailey´s   65 
Sambuca   85 
Sevablødda   85 
Ditte Julie Vanilje/mandel/æble  85 
Snapse (spørg jeres tjener)  55 

 
Tequila 
Don Ramón Plata  75  
Don Ramón Reposado   95  
 
 

Scotch Whisky  
Macallan 12 y Double Cask  160  
Macallan 12 y Sherry Oak  180  
Highland Park 12 y  150 
Highland Park 18 y  240  

 
 
Danish Whisky  
Stauning Høst   120  
Stauning El Classico   150 
Stauning Smoke   180 

  
 
Cognac 
Roullet VSOP   140 
Roullet X.O.   210 
 

 
Rom  
Rocky Islands Planas   80 
Rocky Islands Dark   85 
A.H. Riise 1888   100  
Quorhum Noir 12 y  120  
Diplomatico Reserva Exclusiva  140  
Emperor Château Pape Clément 150 
Cueva Solera 18 y  180 

 

 

 

 



 

Bar snacks 
Small bites made for sharing, snacking and pairing with great 
drinks. From salty and crunchy to rich and savory, our snacks 
are chosen to keep the conversation going — and the glasses 

far from empty. 

 

 
Chips 

| Choose from | 
Sea Salt 

Mature Cheddar and onion 

Salt & Vinegar 

Thai Sweet Chili 
50 

 

 

 

Salted 
| Choose from | 

Salted Almonds & Cashew Nuts 

Corn Snacks 

45 

 

 

 

Savory 

Mixed Olives 

45 

 


