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FINE DINING
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ESMEE

o Location: Kongens Nytorv 8, 1050 Copenhagen

@ Opening hours: Monday through Sunday until 12 pm

@ Booking is possible

A modern interpretation of
French cuisine, inspired by the Mediterranean region.’

J

See the restaurant here
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https://esmee.dk/

GERANIUM
o Location: Per Henrik Lings Allé 4, 8., 2100 Copenhagen

o Opening hours: Wednesday through Saturday

@ Booking is possible
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https://www.geranium.dk/en/

] . JORDNZR

o Location: Gentoftegade 29, 2820 Gentofte

@ Opening hours: Tuesday through Friday from 6pm

@ Booking is possible

“Chef-Owner Eric Kragh Vildgaard is the driving force behind this

remarkable dining experience, demonstrating enormous technical

Skill across his procession of bold and creative dishes, all founded
on seafood and vegetable produce of the utmost quality.”

The restaurant has *** Michelin stars

See the restaurant here
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https://restaurantjordnaer.dk/

MIELCKE & HURTIGKARL

Q
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“Set in a delightful spot in Frederiksberg Gardens, its
walls painted with garden scenes, is this charming
1744 orangery with a fire-lit terrace. Dishes come

from around the globe, with Asian influences to the
fore — and an amazing array of herbs from the gardens.”

See the restaurant here
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https://www.mhcph.com/

THE SAMUEL
Q Location: Hellerupvej 29, 2900 Hellerup

o Opening hours: Wednesday through Saturday from 6pm

@ Booking is possible

“The cuisine at The Samuel is classic, mostly French and South
European. There’s a sense of classic luxury throughout, typified by
the collection of prestige champagnes housed inside an
impressive wine cellar.”

The restaurant has * Michelin star

See the restaurant here
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https://www.thesamuel.dk/

NIMB BRASSERIE

“Nimb Brasserie stands for unspoiled taste and
relaxed quality. Rustic and intimate, with French classics
where you will feel at ease. Enjoy breakfast, brunch,
lunch and dinner with a breathtaking view of Tivoli.”

See the restaurant here
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https://www.nimb.dk/en/bar-og-restaurant/brasserie

KONG HANS KALDER

o Location: Vingaardsstreede 6, 1070 Copenhagen
° Opening hours: Wednesday through Saturday from 6pm

@ Booking is possible

“This elegant restaurant is set in an intimate, historic and
wonderfully atmospheric cellar. Cooking is rooted in French
gastronomy, with its luxury ingredients and rich flavours, but the
chef also stamps his own mark on the accomplished, imaginative
dishes, with some subtle modernisation and lighter touches.”

The restaurant has * * Michelin stars

See the restaurant here
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https://konghans.com/

MARCHAL

Q
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“Named after Hotel D Angleterre’s 1755 founder, this stylish
restaurant boasts a floor to ceiling wine cellar and views out over
the Royal Square. Precisely prepared dishes are modern in their
presentation but built on a classical French base. They also offer

an extensive caviar collection.”

The restaurant has* Michelin star

See the restaurant here
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https://www.dangleterre.com/en/dining/marchal

FORMEL B
o Location: Vesterbrogade 182-184, 1800 Frederiksberg

@© Opening hours: Monday through Saturday

@ Booking is possible

“This friendly, neighbourhood-style restaurant is located in
Frederiksberg, the birthplace of designer Finn Juhl, and
the seductively lit dining room is graced with examples of his
mid-century furniture. In a refreshing take on the tasting menu
format, diners choose five courses from around a dozen
offered by the kitchen.”

The restaurant has* Michelin star

See the restaurant here
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https://formelfamily.dk/formelb/en/

LOCAL CUISINE
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“Lunchtime smarrebrod are modern in style yet still
respect tradition; dinner dispenses with the homemade rye and
sourdough bases to create dishes ideal for sharing. To drink,
there's an excellent selection of craft beers, alongside snaps

and aquavit made in-house.”

See the restaurant here
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https://selmacopenhagen.dk/

FASANGARDEN
o Location: Sgndre Fasanvej 73, 2000 Frederiksberg

° Opening hours: Tuesday through Sunday

@ Booking is possible

“Dishes are generous and well-judged, and accompanied
by service from an eager-to-please young team. At lunch,
the focus is on classic Danish smarrebrad, plus a couple of

more substantial offerings; in the evening, there's a short a
la carte and a good-value seasonal menu.”

See the restaurant here
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https://meyers.dk/restauranter/fasangaarden-en/

RESTAURANT MONTERGADE
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“In the restaurant, the lunch menu is built around classic lunch
dishes, interpreted by the young hands in the kitchen. Our
brasserie in the evening, we offer modern interpretations of

traditional Danish / French dishes.”

See the restaurant here
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https://montergade.dk/en/home-en/

PALAGADE
o Location: Paleegade 8, 1261 Copenhagen

@ Opening hours: Monday through Sunday

@ Booking is possible

“From the professional, friendly service to the good value,
well-crafted cooking, the team here get everything spot on.
Lunch sees smarrebrad brought up-to-date, with seasonal

European dishes on offer in the evening..”

See the restaurant here

Poul Schmith

PAGE 16


https://guide.michelin.com/dk/en/capital-region/copenhagen/restaurant/palaegade

AAMANNS 1921
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‘At Aamanns 1921, we offer our well-known smarrebrad for lunch,
where we make everything from scratch with seasonal high-quality
ingredients, lots of vegetables, and the addition of new ideas and
often surprising flavor combinations, which are based on respect
for the classic tradition.”

See the restaurant here
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https://aamanns.dk/en/restaurant/aamanns-1921-en/

POPULAR CASUAL RESTAURANTS
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REBEL

o Location: Store Kongensgade 52, 1264 Copenhagen

o Opening hours: Tuesday through Saturday

@ Booking is possible

“Located in a busy part of the city, a simply decorated restaurant
with closely set tables and a buzzy vibe. Choose 4 dishes from the
list of small plates or go for the tasting menu, cooking is modern
and refined, and relies largely on Danish produce.”

See the restaurant here

Poul Schmith

PAGE 19


https://restaurantrebel.dk/en/home/

KODBYENS FISKEBAR
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“This buzzy, industrial-style restaurant is set — somewhat
incongruously — in a former butcher’s shop in the old meatpacking
district and was one of the pioneers in transforming the area into a
leisure destination. Menus feature freshly prepared seafood dishes

which are based around the latest catch, with oysters being a
speciality.”

See the restaurant here
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https://guide.michelin.com/dk/en/capital-region/copenhagen/restaurant/kodbyens-fiskebar

ADMIRALGADE 26

o Location: Admiralgade 26, 1066 Copenhagen
@© Opening hours: Monday through Saturday

@ Booking is possible

“It’s a relaxed place: a mix of wine bar, café and bistro,
with minimalist décor. From oyster mushrooms to actual
oysters, the a la carte comprises a selection of vegetable

and fish-led dishes.”

See the restaurant here
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https://www.admiralgade26.com/english

“Concrete pillars and an intentionally ‘unfinished’ feel bring a
distinctive vibe at this ever-popular restaurant. The huge numbers
they serve whilst maintaining quality and affordability is a
testament to both the kitchen and service teams. Sit at wooden
tables, at the long metal bar or at communal marble-topped tables
to enjoy the extensive selection of unfussy sharing plates.”

See the restaurant here
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https://restaurantpluto.dk/en/

TRATTORIA FIAT

o Location: Kongens Nytorv 18, 1050 Copenhagen
@ Opening hours: Monday through Sunday

@ Booking is possible

“Dedicated everyday luxury, rustic ltalian dishes and
exceptional wine in abundance.”

See the restaurant here
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https://f-i-a-t.dk/en/front-page/

“Dining outside ‘inside’ is the theme here, and you'll find plants,
garden furniture and a full-sized greenhouse at the centre of the
room. Interesting Danish cooking follows the seasons and is light,

stimulating and full of flavour.”

See the restaurant here
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https://cofoco.dk/en/vaekst/
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