
RUBY LIVES IN A HISTORIC 
TOWNHOUSE ON NYBROGADE, 
WHERE TIME LINGERS BUT NEVER 
STANDS STILL. ONCE HOME TO BOOK 
PRESSES, BANKERS, AND MINISTERS, 
SHE HOSTED THE DANISH SPIRITS 
INDUSTRY BEFORE TURNING HER 
HAND TO COCKTAILS IN 2007. 

SINCE THEN, SHE’S HELD THE CITY’S 
COCKTAIL CULTURE IN THE PALM OF 
HER HAND. AT RUBY, CRAFT MEETS 
CONVERSATION, AND EVERY DRINK 
TELLS A STORY. BEYOND THE OLD 
WALLS, THE WORLD MOVES FAST, 
BUT INSIDE, IT’S ALL ABOUT THE 
MOMENT—COCKTAILS, COMPANY, 
AND THE ART OF SIMPLY BEING. 
RAISE YOUR GLASS TO RUBY.
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SAUSAGES

PARMIGIANO CHEESE

RUBY T-SHIRT

A CURATED SELECTION OF OLIVES
FOR A RICH AND SAVORY BITE

PERFECTLY ROASTED FOR A WARM, 
BUTTERY CRUNCH

SMALL AIR DRIED SAUSAGES ROLLED 
IN PARMIGIANO REGGIANO

24 MONTH AGED, RICH, SHARP, AND 
BEAUTIFULLY MATURED

CLASSIC FIT, 100% ORGANIC COTTON, 
SOFT FEEL

50 DKK

40 DKK

60 DKK

60 DKK

280 DKK

NYBROGADE NO 10 
@RUBYCPH
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WE ALSO SERVE CLASSIC COCKTAILS—JUST ASK OR LET US RECOMMEND ONE.
IN THE MOOD FOR BEER, WINE, OR CHAMPAGNE? WE’VE GOT YOU COVERED.
PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS.

RISALAMANDE (CLARIFIED)
ALTAMURA VODKA, PISCO, SOUR CHERRY, 
TONKA, RICE, CREAM 

150 DKK SILKY 
REFINED 
CHERRY-LACED 

FROZEN ‘TEAHOUSE COLADA’
EMINENTE 3 RUM, PANDAN, EARL GREY, 
PEAR, CONDENSED MILK

130 DKK COLD AF
VIBRANT
TROPICAL

ROYAL BLUSH*
KETEL ONE VODKA, LEMON BUTTERMILK 
TEA, VERJUS, ROSE, SODA

LIGHT
CRISP
FLORAL 

130 DKK DEEP PURPLE
MICHTER’S BOURBON, BEETROOT SALTED 
CARAMEL, WHITE MISO, SHERRY, ALMOND

OLD FASHIONED  
SAVORY 
BALANCED

150 DKK

JORD & BLOMST*
ROKU GIN, OJO DE TIGRE MEZCAL, PEAR, 
SHIITAKE, LAVENDER

SMOKY 
EARTHY 
UMAMI

140 DKK

CRIMSON QUEEN
TANQUERAY N°10, CAMPARI, FORTIFIED WINE,
BROWN BUTTER, PINE 

VELVETY
BITTER
AROMATIC

130 DKK

VITAMIN D
ARETTE TEQUILA, LEMONGRASS, 
COCONUT, NETTLE

GIMLET
SMOOTH
HERBACEOUS

140 DKK

KEEP IT RUBY
JOHNNIE WALKER BLACK RUBY, CPH 
DISTILLERY COFFEE, RASPBERRY

FIZZY
FRUITY
BRIGHT

130 DKK

FJORD MARTINI
ALTAMURA VODKA, DILL-KAVIAR AKVAVIT, 
CUCUMBER, VERMOUTH, BRINE

SEA-KISSED 
BRIGHT  
DIRTY

140 DKK

MARGARITA *
ARETTE TEQUILA, TARRAGON, APPLES, 
PUMPKIN SEED ORGEAT

HERBACEOUS
TART
CRISP

140 DKK

*EACH OF THESE COCKTAILS IS AVAILABLE AS A NON-ALCOHOLIC OPTION.


