
DAGENS RET
FRA 139,�

MANDAG � FREDAG FRA KL. 17 � 20
SPØRG VENLIGST TJENEREN

FROKOSTTILBUD
kl. 11 - 16 

FROKOSTPLATTE 139,�
Rødspætte�let, hønsesalat, roastbeef, karrysild, æg, rejer, brie 
og frugt.

SMØRREBRØD  99,�
3 stk. uspeci�ceret smørrebrød af kokkens friske udvalg  
(Kan ikke ændres).

FROKOSTBØF  139,�
Okse�let med pommes, crisp salat og bearnaise

PARISERBØF  139,�
200g hakket oksekød på ristet brød, med æggeblomme, 
pickles salat, marinerede rødbeder, rødløg, peberrod, kapers 
og mix salat.

STJERNESKUD  149,�
Hvidvinsdampet og stegt rødspætte�let på ristet brød med 
rejer, asparges, kaviar, citron og hjemmelavet thousand island 
dressing.

RØDSPÆTTEFILETER  119,�
To rødspætte�leter serveret med pommes og remoulade.

SKAL DU HOLDE FEST 
eller andet og ønsker du, at oplevelsen skal være helt specielt for dig og dine gæster  

– så er en fest her hos café SeSa helt sikkert noget for dig!

Vi kan tilbyde at skræddersy lige netop festen efter jeres ønsker til menu, borddækning m.m.
Vi kan også tilbyde forskellige pakkeløsninger, hvad enten det er til brunch, frokost eller middag.

Vores smilende tjenerteam og engagerede kokke står klar til at give dig og dine gæster den bedste oplevelse.

www.cafesesa.dk         Tel. 26 35 00 16 In info@cafesesa.dk          instagram.com/cafesesa ishoj          facebook.com/ cafesesa

HAPPY HOUR 
PÅ SPIRITUS OG COCKTAILS 

2 ENS FOR 120,�
ALLE DAGE KL. 20.00 � 22.00

� TAKE AWAY � FÅ 10% PÅ ALT MAD � GÆLDER IKKE SPECIAL TILBUD �

BRUNCHTALLERKEN
Mandag - lørdag kl. 11-13

BRUNCHTALLERKEN  BØRN 89,� / 158,�
Røræg, pølser, bacon, chorizo, røget laks, yoghurt 
med kirsebærsyltetøj og müsli, pandekage med 
chokoladesauce, skiveost, brieost, frugt, avocado, 
cherrytomat samt agurk.

SØNDAGSBRUNCH
Søndag kl. 11-13

BRUNCH BUFFET BØRN 89,� / 159,�
Hver søndag inviterer vi på stor brunch bu�et inkl. ad 
libitum sort ka�e, te, juice og kakao.

Festlige
Bobler 

Aperol
spritz

Gin &
Tonic

Kold
Rosé

Stor
classic

65,- 75,-
75,-

99,-99,-

Festlige
Bobler 

Aperol
spritz

Gin &
Tonic

Kold
Rosé

Stor
classic

65,- 75,-
69,-

99,-99,-

EN GOD START



LETTE RETTER
Serveret med brød og smør 

CARPACCIO  99,�
Oksecarpaccio med rucola, sort peber, pinjekerner, olivenolie, 
balsamico og grana padano.

LAKSETARTAR 99,�
Røget laks med �nthakket rødløg, citron, balsamico, dild og 
hjemmelavet pesto.

STEGTE TIGERREJER 109,�
Tigerrejer med hvidløg, frisk chili, tomatsauce, citron, balsamico, 
og crisp salat

SALAT
Serveret med brød og smør

CÆSAR  149,�
Kylling  strimler, romaine salat, croutoner, grana padano og 
cæsardressing

QUINOA  149,�
Quinoa, crisp salat, tomat, agurk, rødbeder, majs, edemamme-
bønner, avocado, humus, honing sennep dressing og hvidløgs-
brød. 

STEAK FAJITA BOWL 149,�
Strimler af oksekød med sweet chili, crisp salat, cherrytomat, 
agurk, majs, edemammebønner, rødbede, guagamole og tortilla 
chips. Hertil honning-senneps dressing. 

RØGET LAKS 149,�
Røget laks, crisp salat, tomat, agurk, edemammebønner, 
rødbeder, majs, avocado, honning-sennep dressing og hvidløgs-
brød. 

KØD
Serveret med sæsonens grønt, dagens kartofel og valgfri sauce. 

Vælg mellem: Bearnaise-, svampe- eller pepersauce.

OKSEMØRBRAD 200G  289,�

OKSEFILET 200G  239,�

RIBEYE 250G 289,�

SESA’S SPECIALITET (min. 2. pers.) pr. pers. 329,�
Okse�let, oksemørbrad og kyllinge�let.

EKSTRA SOVS �15,�

BØRN
MINI BURGER  79,�
Bolle med 120g hakket oksekød, pommes og ketchup.

KYLLING PASTA 69,�
Tortiglioni med kylling strimler og tomat�ødesovs. 

KYLLINGE NUGGETS  69,�
Fem hjemmelavede kyllingenuggets med pommes, agurk og 
ketchup.

FISKEFILET 69,�
Rødspætte�let med pommes, tomat, agurk, citron og 
remoulade.

BOBLER
FORTEPASSO, SPUMANTE BRUT, ITALIEN 65,� 250,�
Festlige og halvtørre bobler. Blid og mild stil med pæn frugt.

HVID
MALVASIA, ORTONESE, ITALIEN 65,� 275,�
Frisk og medium fyldig hvidvin. Halvtør med �ne bløde og 
frugtige nuancer.

RIESLING, GRAF JOHANN, TYSKLAND �SØD� 75,� 295,�
Sød hvidvin med en charmerende frugtig friskhed.

CHARDONNAY, WINEMAKER’S, CALIFORNIEN 85,� 350,�
Fyldig og karakterfuld Chardonnay. Let cremet med et hint af 
friske modne frugter.

SANCERRE, DOMAINE FRANCK MILLET, FRANKRIG 495,�
Tør og frisk Sauvignon Blanc fra familiegård i Loiredalen. God 
fylde og kompleksitet.

ROSÉ 
LOUIS ESCHENAUER ROSÉ, FRANKRIG 65,� 275,�
Lækker pinkfarvet rosé med �ne frugtige noter.

NEGROAMARO, I MURI, ITALIEN 75,� 299,�
Sød rose med �ne aromatiske noter af sommerblomster og 
moden frugt.

PALM, CHÂTEAU L’ESCARELLE, PROVENCE MEDI  350,�
Klassisk tør og meget lys Provence rosé med �ne frugtige toner 
og en god friskhed. Økologisk.

RØD 
SANGIOVESE, ORTONESE, ITALIEN 65,� 275,�
Saftig og mild rødvin med gode frugtige toner og en blød �nish

PRIMITIVO, NIMBO, PUGLIA 75,� 295,�
Fløjlsblød og kraftfuld. Dejlig rund, fyldig og behagelig i smagen 
med en blød og sødmefuld eftersmag.

ZINFANDEL, WINEMAKER’S, CALIFORNIEN 85,� 350,�
Blød og charmerende Kraftig rødvin med god frugt og karakter. 
Halvtør og medium fyldig.

PINOT NOIR, COUR DES GRANDS, FRANKRIG  395,�
Saftig og charmerende Pinot Noir fra sydfrankrig. Fyldig og 
smagfuld med god rund frugt.

RIPASSO SUPERIORE, SEMPREBON,   475,�
VALPOLICELLA CLASSICO 
Charmerende tør og blød italiensk klassiker. Saftig og 
karakterfuld. 
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� TAKE AWAY � FÅ 10% PÅ ALT MAD � GÆLDER IKKE SPECIAL TILBUD �

VINKORT

FISK
OVNBAGT LAKS  229,�
Med sæsonens grønt, karto�er og hollandaisesauce.

FISH ‘N CHIPS  179,�
Side�let af torsk. Serveret med pommes og tartarsauce.

DESSERT
PANDEKAGER MED IS 89,�
Med �ødeskum, frisk frugt og chokoladesauce.

DAGENS KAGE  69,�
Spørg venligst tjeneren.

IS BOUQUET 79,�
Tre kugler is med �ødeskum og chokoladesauce.

CHOKOLADEFONDANT  89,�
Klassisk chokoladekage med vaniljeis.

BØRNE IS 39,�
Vaniljeis med �ødeskum og chokoladesauce.

PIZZA
Alle toppes med crisp salat

BURATTA 139,�
Tomatsauce, pesto, grana padano, mozarella, trø�elsauce, 
buratta og olivenolie.

BRESAOLA 139,�
Tomatsauce, grana padano, mozarella, carpaccio,  pesto og 
pinjekerner.

MARGHERITA 119,�
Tomatsauce, grana padano, mozarella og olivenolie.

PASTA 
Serveret med brød og smør

CASA POLLO  149,�
Tortiglioni med kylling strimler, svampe, pesto, tomat�ødesovs 
og grana padano.

TRØFFEL  169,�
Tortiglioni med svampe i cremet trø�elsauce, �øde og grana 
padano.
TILFØJ KYLLING � 20,�
TILFØJ OKSEKØD � 30,�

RAVIOLI 189,�
Ravioli med svampe og ricotta toppet af cremet trø�elsauce 
med �øde og grana padano.
TILFØJ KYLLING � 20,�

WOK
Serveret med sprødstegte grøntsager, woksovs af pokesauce, 
sweet chili, demi glace, ananasjuice, sesam og cashewnødder

VEGETAR  139,� 
KYLLING  149,� 
TIGERREJER  159,� 

SNACKS & NACHOS

SNACK KURV  129,�
Pommes, løgringe, mozarellasticks, chili cheese, 
chicken tenders og nuggets. Serveret med 
chilimayo.

NACHOS  109,� 
Varme sprøde tortillachips gratineret med 
mozzarella og cheddar. Hertil jalapeños, salsa, 
guacamole og creme fraiche.
TILFØJ KYLLING: �20,� 

BURGER 
Serveret med pommes og chilimayo

CRISPY CHICKEN  149,�
Sprød kylling, crisp salat, tomat, syltede agurker, salsadressing 
og salatmayo.

BACON CHEESE  169,�
Hakket oksekød, crisp salat, tomat, syltede agurker, cheddar, 
bacon, salatmayo og burgerdressing. 

MEXI  169,�
Hakket oksekød, crisp salat, tomat, syltede agurker, jalapeños, 
chilimayo og salsadressing.

BLUE CHEESE  169,�
Hakket oksekød, crisp salat, tomat, syltede agurker, danablu ost 
og salatmayo.

EKSTRA DIP �10,�

SANDWICH
Serveret med pommes og chilimayo

SESA’S CLUB  149,�
Marineret kyllingebryst med bacon på toastbrød med tomat, 
agurk, cheddarost, æg, peberfrugt, crisp salat og karrycreme.

RØGET LAKS  159,�
Røget laks, avocado, crisp salat, tomat, olivenolie og chilimayo.

TUNMOUSSE  149,�
Hjemmelavet tunmousse, crisp salat, tomat, avocado, olivenolie 
og chilimayo.

EKSTRA DIP �10,�

KAFFE & KAGE
MED HUSETS KAFFE   79,�

MED VALGFRI  KAFFE   89,�



KOLDE DRIKKE
 33cl 50cl 75cl

SODAVAND 42,� 52,� 62,�
Coca Cola, Coca Cola Zero, Fanta, Schweppes Lemon, 
Schweppes Tonic, Tuborg Squash Sportsvand Sukkerfri,  
Danskvand

SOMERSBY 52,�
Æble- eller blåbærcider (4,7%)

RAMLÖSA KILDEVAND M/U BRUS 34,� 

KANDE VAND 35,� 

GLAS VAND  25,�

HJEMMELAVET HYLDEBLOMST 52,�

HJEMMELAVET ISTE 58,�
Vælg mellem Fersken, passionsfrugt, hindbær eller vandmelon

SEXY LEMONADE 66,�
Passionsfrugt, citronsaft og hyldeblomst

VIRGIN MOJITO 79,�
Vælg mellem jordbær og passionsfrugt 

FROZEN Lemonade eller mango 64,�

ISKAFFE  64,�
Ka�e frappé

ISLATTE  64,�
Espresso shot, mælk og isterninger 
Sirup  +5,- 

COOL COLADA  64,�

MILKSHAKE 79,�
Vælg mellem: Oreo, jordbær, banan eller blåbær

JUICE 39,� 
Vælg mellem: Appelsin , æble, tranebær eller multijuice 

FRISKPRESSET APPELSINJUICE 69,�

FADØL
 25cl. 40cl. 60cl.

CARLSBERG PILSNER 42� 52,� 67,�

TUBORG CLASSIC 44,� 54,� 69,� 

SÆSONENS ØL 44,� 54,� 69,�

 25cl. 33cl. 50cl. 

BROOKLYN PULP ART 44,�  79,� 

1664 BLANC   59,� 79,�

GRIMBERGEN DOUBLE  59,� 79,�

KANDE ØL 

1664 BLANC 150cl.    225,� 

CARLSBERG 150cl.    175,�

ALKOHOLFRIE ØL

BROOKLYN SPECIAL EFFECTS - Flaske 33cl.   54,�

1664 BLANC - Flaske 33cl.    54,�

ERDINGER WEISSBIER - Flaske 50 cl.   54,�

MIKKELLER BURST FREE - Dåse 33 cl.   54,�

MIKKELLER WEIRD WEATHER HAZY IPA - Dåse 33 cl. 54,�

SPIRITUS
ROM (fra) 70cl. 699,� / 99,�
Bacardi, Captain Morgan, Havana

WHISKEY (fra) 70cl. 799,� / 99,�
Tullamore Dew, Chivas el. Jack Daniel’s +15,-

VODKA (fra) 70cl. 799,� / 99,�
Ciroc, Absolut eller Belvedere 

RAKI (fra) 70cl. 799,� / 35cl. 449,� / 99,�

GIN 99,�
Gordons, Beefer eller Whitley +29,-

SNAPS � 2CL. 39,�
Rød Aalborg, Brøndum, Gammel Dansk, OP, Linie

DIVERSE � 2CL.  39,�
Jägermeister, Campari, Lemoncello, Gajol

KAFFE
Alle ka�e kan købes to go

KAFFE 35,�
Filter ka�e

ESPRESSO 35,�

AMERICANO 40,�

CAFE AU LAIT 44,�
Espresso med varm mælk

CAFE LATTE 52,�
Espresso med varm mælk og lidt mælkeskum

CAPPUCCINO 52,�
Espresso med varm mælkeskum 
toppet med lidt chokoladestøv

CORTADO 44,�
Espresso med lidt varm mælk og mælkeskum

CHAI LATTE 56,�
David Rio Chai

VARM CHOKOLADE 48,�
Varm chokolade med �ødeskum

TE  glas/kande 35,�/49,�
Spørg venligst tjeneren for dagens udvalg

IRISH COFFEE  78,�
Med brun farin, 2 cl. Tullamore og �ødeskum

FRENCH COFFEE  78,�
Med 2 cl. Cointreau og �ødeskum

MADAGASKAR COFFEE 78,�
Med 2 cl. Galliano og �ødeskum

LUMUMBA  85,�
Med 2 cl. Cognac, varm chokolade og �ødeskum

HAPPY HOUR 
SPIRITUS & COCKTAILS  

2 ENS FOR 120,�
ALLE DAGE KL. 20.00 � 22.00

COCKTAILS
SESAS SPECIAL  COCKTAILS  109,�

APEROL SPRITZ 99,�

MOJITO 99,�

PINA COLADA  99,�

FILUR  99,�

GIN & TONIC 99,�

KAFFE & KAGE
MED HUSETS KAFFE   79,�
MED VALGFRI  KAFFE   89,�



DISH OF THE DAY
FROM 139,�

MONDAY � FRIDAY FROM 5 � 8 PM
PLEASE ASK THE WAITER.

LUNCH OFFER
11 am  -  4 pm 

LUNCH PLATE 139,�
Plaice �llet, chicken salad, roast beef, curry herring, eggs, 
shrimp, brie and fruit.

SANDWICH  99,�
3 pieces of unspeci�ed open sandwiches from the chef's fresh 
selection (Cannot be changed).

LUNCH STEAK  139,�
Beef �llet with fries, crisp salad and bearnaise

PARISIAN STEAK  139,�
200g minced beef on toast, with egg yolk, pickle salad, 
marinated beets, red onion, horseradish, capers and mixed 
salad.

SHOOTING STAR  149,�
White wine steamed and fried plaice �llet on toast with shrimp, 
asparagus, caviar, lemon and homemade thousand island 
dressing.

PLAICE FILLETS  119,�
Two plaice �llets served with fries and remoulade.

ARE YOU GOING TO HAVE A PARTY? 
or something else and you want the experience to be completely special for you and your guests  

– then a party here at café SeSa is de�nitely something for you!

We can o�er to tailor the party to your wishes for menu, table setting, etc.
We can also o�er various package solutions, whether for brunch, lunch or dinner.

Our smiling team of waiters and dedicated chefs are ready to give you and your guests the best experience.
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HAPPY HOUR 
ON SPIRITS AND COCKTAILS 

2 IDENTICAL FOR 120,�
EVERY DAY 8 � 10 PM

� TAKE AWAY � GET 10% OFF ALL FOOD � DOES NOT APPLY TO SPECIAL OFFERS �

THE BRUNCH PLATE
Monday - Saturday 11 am  - 1 pm

BRUNCH PLATE  KIDS 89,� / 158,��
Scrambled eggs, sausages, bacon, chorizo, smoked 
salmon, yogurt with cherry jam and muesli, pancake 
with chocolate sauce, sliced cheese, brie cheese, fruit, 
avocado, cherry tomato and cucumber.

SUNDAY BRUNCH
Sunday 11 am - 1 pm

BRUNCH BUFFET KIDS 89,� / 159,�
Every Sunday we invite you to a large brunch bu�et incl. ad 
libitum black co�ee, tea, juice and cocoa.

Festive
Bubbles 

Aperol
spritz

Gin &
Tonic

Cold
Rose

Great
classic

65,- 75,-
75,-

99,-99,-

65,- 75,-
69,-

99,-99,-

A GOOD START



LIGHT DISHES
Served with bread and butter 

CARPACCIO  99,�
Beef carpaccio with arugula, black pepper, pine nuts, olive oil 
balsamic and grana padano.

SALMON TARTARE 99,�
Smoked salmon with �nely chopped red onion, lemon, balsamico, 
dill and homemade pesto.

FRIED TIGER PRAWNS 109,�
Tiger prawns with garlic, fresh chili, tomato sauce, lemon, 
balsamico and crisp salad

SALAD
Served with bread and butter

CAESAR  149,�
Chicken strips, romaine lettuce, croutons, grana padano and 
caesar dressing

QUINOA  149,�
Quinoa, crisp lettuce, tomato, cucumber, beetroot, corn, kidney 
beans, avocado, hummus, honey mustard dressing and garlic 
bread. 

STEAK FAJITA BOWL 149,�
Strips of beef with sweet chili, crisp lettuce, cherry tomato, 
cucumber, corn, kidney beans, beetroot, guacamole and tortilla 
chips. Served with honey-mustard dressing. 

SMOKED SALMON 149,�
Smoked salmon, crisp lettuce, tomato, cucumber, kidney beans, 
beetroot, corn, avocado, honey-mustard dressing andgarlic 
bread. 

MEAT
Served with seasonal vegetables, potato of the day and sauce of 
choice. Choose between: Bearnaise, mushroom or pepper sauce.

BEEF TENDERLOIN 200G  289,�

BEEF FILLET 200G  239,�

RIBEYE 250G 289,�

SESA'S SPECIALTY (min. 2 pers.) per person 329,�
Beef �llet, beef tenderloin and chicken �llet.

EXTRA SAUCE �15,�

CHILDREN
MINI BURGER  79,�
Bun with 120g minced beef, fries and ketchup.

CHICKEN PASTA 69,�
Tortiglioni with chicken strips and tomato cream sauce. 

CHICKEN NUGGETS  69,�
Five homemade chicken nuggets with fries, cucumber and 
ketchup.

FISH FILLET 69,�
Plaice �llet with fries, tomato, cucumber, lemon and remoulade.

BUBBLES
FORTEPASSO, SPUMANTE BRUT, ITALY 65,� 250,�
Festive and semi-dry bubbles. Gentle and mild style with nice 
fruit.

WHITE
MALVASIA, ORTONESE, ITALY 65,� 275,�
Fresh and medium-bodied white wine. Semi-dry with �ne soft 
and fruity nuances.

RIESLING, GRAF JOHANN, GERMANY �SWEET� 75,� 295,�
Sweet white wine with a charming fruity freshness.

CHARDONNAY, WINEMAKER'S, CALIFORNIA 85,� 350,�
Full-bodied and characterful Chardonnay. Slightly creamy with 
a hint of fresh ripe fruit.

SANCERRE, DOMAINE FRANCK MILLET, FRANCE 495,�
Dry and fresh Sauvignon Blanc from a family farm in the Loire 
Valley. Good body and complexity.

ROSE 
LOUIS ESCHENAUER ROSÉ, FRANCE 65,� 275,�
Delicious pink-colored rosé with �ne fruity notes.

NEGROAMARO, I MURI, ITALY 75,� 299,�
Sweet rose with �ne aromatic notes of summer �owers and ripe 
fruit.

PALM, CHÂTEAU L'ESCARELLE, PROVENCE MEDI  350,�
Classic dry and very light Provence rosé with �ne fruity notes 
and a good freshness. Organic.

RED 
SANGIOVESE, ORTONESE, ITALY 65,� 275,�
Juicy and mild red wine with good fruity notes and a soft �nish

PRIMITIVO, NIMBO, PUGLIA 75,� 295,�
Velvety and powerful. Nicely round, full-bodied and pleasant in 
taste with a soft and sweet aftertaste.

ZINFANDEL, WINEMAKER'S, CALIFORNIA 85,� 350,�
Soft and charming, powerful red wine with good fruit and 
character. Semi-dry and medium-bodied.

PINOT NOIR, COUR DES GRANDS, FRANCE  395,�
Juicy and charming Pinot Noir from the south of France.  
Full-bodied and �avorful with good round fruit.

RIPASSO SUPERIORE, SEMPREBON,   475,�
VALPOLICELLA CLASSICO 
Charming dry and soft Italian classic. Juicy and full of character. 
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� TAKE AWAY � GET 10% OFF ALL FOOD � DOES NOT APPLY TO SPECIAL OFFERS �

WINE LIST

FISH
OVEN BAKED SALMON  229,�
With seasonal vegetables, potatoes and hollandaise sauce.

FISH 'N CHIPS  179,�
Cod �llet served with fries and tartar sauce.

DESSERT
PANCAKES WITH ICE CREAM 89,�
With whipped cream, fresh fruit and chocolate sauce.

CAKE OF THE DAY  69,�
Please ask the waiter.

ICE CREAM BOUQUET 79,�
Three scoops of ice cream with whipped cream and 
chocolate sauce.

CHOCOLATE FONDANT  89,�
Classic chocolate cake with vanilla ice cream.

CHILDREN'S ICE CREAM 39,�
Vanilla ice cream with whipped cream and chocolate sauce.

PIZZA
All topped with crisp lettuce

BURATTA 139,�
Tomato sauce, pesto, grana padano, mozzarella, tru�e sauce, 
buratta and olive oil.

BRESAOLA 139,�
Tomato sauce, pesto, grana padano, mozzarella, carpaccio, 
pesto and pine nuts

MARGHERITA 119,�
Tomato sauce, grana padano, mozzarella and olive oil.

PASTA 
Served with bread and butter

CASA POLLO  149,�
Tortiglioni with chicken strips, mushrooms, pesto, tomato 
cream sauce and grana padano.

TRUFFLE  169,�
Tortiglioni with mushrooms in creamy tru�e sauce, cream and 
grana padano.
ADD CHICKEN   �20,�
ADD BEEF   �30,�

RAVIOLI 189,�
Ravioli with mushrooms and ricotta topped with creamy tru�e 
sauce with cream and grana padano.
ADD CHICKEN   �20,�

WOK
Served with crispy fried vegetables, wok sauce of poke sauce, 
sweet chili, demi glace, pineapple juice, sesame and cashew nuts

VEGETARIAN  139,� 
CHICKEN  149,� 
TIGER PRAWNS  159,� 

SNACKS & NACHOS

SNACK BASKET  129,�
Fries, onion rings, mozzarella sticks, chili cheese, 
chicken tenders and nuggets. Served with chili 
mayo.

NACHOS  109,� 
Warm crispy tortilla chips gratinated with 
mozzarella and cheddar. Served with jalapeños, 
salsa, guacamole and sour cream.
ADD CHICKEN:  20,� 

BURGER 
Served with fries and chili mayo

CRISPY CHICKEN  149,�
Crispy chicken, crisp salad, tomato, pickles, salsa dressing and 
salad mayo.

BACON CHEESE  169,�
Minced beef, crisp lettuce, tomato, pickles, cheddar, bacon, 
salad mayo and burger dressing. 

MEXI  169,�
Minced beef, crisp lettuce, tomato, pickles, jalapeños, chili mayo 
and salsa dressing.

BLUE CHEESE  169,�
Minced beef, crisp lettuce, tomato, pickles, danablu cheese and 
salad mayo.

EXTRA DIP 10,�

SANDWICH
Served with fries and chili mayo

SESA'S CLUB  149,�
Marinated chicken breast with bacon on toast with tomato, 
cucumber, cheddar cheese, egg, bell pepper, crisp lettuce and 
curry cream.

SMOKED SALMON  159,�
Smoked salmon, avocado, crisp lettuce, tomato, olive oil and chili 
mayo.

TUNA MOUSSE  149,�
Homemade tuna mousse, crisp salad, tomato, avocado, olive oil 
and chili mayo.

EXTRA DIP �10,�

COFFEE & CAKE
WITH COFFEE OF THE HOUSE   79,�

WITH OPTIONAL COFFEE   89,�



COLD DRINKS
 33cl 50cl 75cl

SODA WATER 42,� 52,� 62,�
Coca Cola, Coca Cola Zero, Fanta, Schweppes Lemon, 
Schweppes Tonic, Tuborg Squash Sports Water Sugar Free,  
Danish water

SOMERSVILLE 52,�
Apple or blueberry cider (4.7%)

RAMLÖSA SPRING WATER W/O SPARKLING WATER 34,� 

JUG WATER 35,� 

GLASS OF WATER  25,�

HOMEMADE ELDERLY FLOWER 52,�

HOMEMADE ICE TEA 58,�
Choose between Peach, passion fruit, raspberry or watermelon

SEXY LEMONADE 66,�
Passion fruit, lemon juice and elder�ower

VIRGIN MOJITO 79,�
Choose between strawberry and passion fruit 

FROZEN Lemonade or mango 64,�

ICED COFFEE  64,�
Co�ee frappé

ICED LATTE  64,�
Espresso shot, milk and ice cubes 
Syrup +5,- 

COOL COLADA  64,�

MILKSHAKE 79,�
Choose between: Oreo, strawberry, banana or blueberry

JUICE 39,� 
Choose between: Orange, apple, cranberry or multijuice

FRESHLY SQUEEZED ORANGE JUICE 69,�

DRAFT BEER
 25cl. 40cl. 60cl.

CARLSBERG PILSNER 42� 52,� 67,�

TUBORG CLASSIC 44,� 54,� 69,� 

BEER OF THE SEASON 44,� 54,� 69,�

 25cl. 33cl. 50cl. 

BROOKLYN PULP ART 44,�  79,� 

1664 WHITE   59,� 79,�

GRIMBERGEN DOUBLE  59,� 79,�

JUG BEER 

1664 WHITE 150cl.    225,� 

CARLSBERG 150cl.    175,�

NON�ALCOHOLIC BEERS

BROOKLYN SPECIAL EFFECTS - Bottle 33cl.   54,�

1664 BLANC - Bottle 33cl.    54,�

ERDINGER WEISSBIER - Bottle 50 cl.   54,�

MIKKELLER BURST FREE - Can 33 cl.   54,�

MIKKELLER WEIRD WEATHER HAZY IPA - Can 33 cl. 54,�

ALCOHOL
ROME (from) 70cl. 699,� / 99,�
Bacardi, Captain Morgan, Havana

WHISKEY (from) 70cl. 799,� / 99,�
Tullamore Dew, Chivas etc. Jack Daniel's +15

VODKA (from) 70cl. 799,� / 99,�
Ciroc, Absolut or Belvedere 

RAKI (from) 70 cl. 799,� / 35cl. 449,� / 99,�

GIN 99,�
Gordons, Beefer or Whitley +29,-

SCHNAPPS � 2CL. 39,�
Red Aalborg, Brøndum, Old Danish, OP, Line

MISCELLANEOUS � 2CL.  39,�
Jägermeister, Campari, Lemoncello, Gajol

COFFEE
All co�ees can be purchased to go

COFFEE 35,�
Filter co�ee

ESPRESSO 35,�

AMERICANO 40,�

CAFE AU LAIT 44,�
Espresso with hot milk

COFFEE LATTE 52,�
Espresso with hot milk and a little milk foam

CAPPUCCINO 52,�
Espresso with hot milk foam 
topped with a little chocolate dust

CORTADO 44,�
Espresso with a little hot milk and milk foam

CHAI LATTE 56,�
David Rio Chai

HOT CHOCOLATE 48,�
Hot chocolate with whipped cream

TEA  glass/pot 35,�/49,�
Please ask the waiter for today's selection.

IRISH COFFEE  78,�
With brown sugar, 2 cl. Tullamore and whipped cream

FRENCH COFFEE  78,�
With 2 cl. Cointreau and whipped cream

MADAGASCAR COFFEE 78,�
With 2 cl. Galliano and whipped cream

LUMUMBA  85,�
With 2 cl. Cognac, hot chocolate and whipped cream

HAPPY HOUR 
SPIRITS & COCKTAILS  

2 OF THE SAME FOR 120,�
EVERY DAY 8:00 PM � 10:00 PM

COCKTAILS
SESA'S SPECIAL COCKTAILS  109,�

APEROL SPRITZ 99,�

MOJITO 99,�

PINA COLADA  99,�

FILO CLOCK  99,�

GIN & TONIC 99,�

COFFEE & CAKE
WITH COFFEE OF THE HOUSE   79,�

WITH OPTIONAL COFFEE   89,�


