SNACKS

MERCH

OLIVES

PLUMP GREEN OLIVES FOR A RICH,
SAVORY BITE

CASHEW NUTS

PERFECTLY ROASTED FOR A WARM,
BUTTERY CRUNCH

SAUSAGES

SMALL AIR DRIED SAUSAGES ROLLED
IN PARMIGIANO REGGIANO

PARMIGIANO CHEESE

24 MONTH AGED, RICH, SHARR, AND
BEAUTIFULLY MATURED

RUBY T-SHIRT

CLASSIC FIT, 100% ORGANIC COTTON,
SOFT FEEL

50 DKK

40 DKK

60 DKK

60 DKK

280 DKK

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.

NYBROGADE NO 10
@RUBYCPH

AHYd



COCKTAILS

LAVENDER HAZE * 140 DKK

JOHNNIE WALKER GREEN LABEL WHISKY,
PLUM, LAVENDER, HONEY, HIBISCUS
N.A. BITE LAVENDER, BLUEBERRIES, HONEY

SMOOTH OPERATOR 140 DKK

EMINENTE 7 RUM, HENNESSY VS COGNAC,
BERGAMOT, MANDARIN, FIG LEAF SODA

BLOOM BABY!* 130 DKK

ROKU GIN, SAKURA TEA, SICHUAN
PEPPER, YUZU SAKE
N.A. S.PEPPER, LEMONGRASS, HIBISCUS, VANILLA

DILL WITH IT 140 DKK

ANOTHER HENDRICKS GIN, RHUBARB
LIQUEUR, DILL, GRAPEFRUIT, GREEN TEA

BRAMBLE /¢ 70 150 DKK

MICHTER'S RYE WHISKY, HENNESSY VS
COGNAC, BLACKBERRY, SAGE, CHAMOMILE,
EARL GREY

RED VELVET NEGRONI 140 DKK

ALTAMURA VODKA, TOASTED SESAME,
CAMPARI, RASPBERRY WATER, LAPSANG TEA

BOTANICAL
CRISP

VIBRANT
FRESH

FLORAL
DELICATE

ZESTY
Flzzy

BERRY-FORWARD
AROMATIC

BITTER
SILKY

WE SERVE CLASSIC COCKTAILS, BEER, WINE, AND CHAMPAGNE —JUST ASK OR LET US
RECOMMEND. PLEASE TELL YOUR SERVER ABOUT ANY ALLERGIES OR DIETARY NEEDS.

SUNBURN 140 DKK FIERY

HERBAL
DON JULIO TEQUILA, CHARTREUSE,
CORIANDER SEEDS, CAYENNE
PEPPER, CORN

AFTERGLOW OF 150 DKK TROPICAL

TOASTED
MONKEY SHOLDER SCOTCH, COCONUT
OIL, SHERRY, GRILLED PINEAPPLE WATER

FROZEN CAIPIRINHA 130 DKK COLD AF

CITRUSY
CACHACA, LEMONGRASS, HONEY,
SENCHA, PARSLEY

GOLDEN SLUMBERS * 140 DKK EXOTIC
CPH ORANGE GIN, SAFFRON, VANILLA, FRAGRANT
KAFFIR LIME

N.A. CINOT, VANILLA, KAFFIR LIME

ICARUS 140 DKK LAYERED
SCORCHED

CHW BURNT APPLE ICE WINE, SHERRY,

DRY VERMOUTH, WALNUT BITTERS

FJORD MARTINI 140 DKK SEA-KISSED
DIRTY

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

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



