
PUFFED PORK CRACKLINGS 
With hay ash, spices, apple cider and apple wood 
smoked organic honey
65.- 

“VESTJYSK” FISH & CHIPS
Made with cod, served with spicy remoulade, bakskuld, 
Danish fries and pickles
90.- 

BBQ HOT WINGS OF DANISH DUCK 
BARK’s BBQ sauce and pickles
85.- 

CRISPY CHICKEN
Sour dough bread, cheese, avocado,  
dry salted bacon and tomato 
129.- 

 
BARK’S FLAMMKUCHEN
Crispy char-grilled thin bread dough with fried onions, 
salt cured bacon, sour cream, freshly grated nutmeg
125.-  
 
 

Our bar snacks are perfect with a beer  
or if you’re feeling peckish.

BITES & 
SNACKS
 —

BARK is a tribute to nature. A salute to the intense and flavorful experiences it gives us.
Hearty and honest food prepared with passion and a personal touch. 

Everything we serve has been carefully selected for premium quality and sustainability.

All prices are in Danish kroner and including tax



CLASSIC
With organic cheese and fresh ground pepper
150.- 

CRISPY
With deep fried onion rings and salt cured bacon
155.- 

SCHNITZEL
Crispy and tender pork schnitzel with smoked mayo 
turned with salty capers, anchovy, fresh lemon zest  
and parsley 
155.- 

DANISH
Glazed beef brisket with beetroot ketchup and fresh 
grated horseradish 
155.- 

VEGGIE
Portabella mushrooms with fried egg, fresh herbs and 
black garlic 
145.- 

Side orders on next site.

Our burgers are grilled over charcoal and tree 
bark and served in a brioche bun, homemade 
pickles, heart salad, tomatoes and onions. Our 
beef patties are made from selected cuts of meat 
from “our own” cattle in Northern Denmark. 
 
Add extra cheese or bacon for 15,- 

BARK 
BURGERS
 —

Salad served with:

SMOKED SALMON  
FROM FAROE ISLANDS + 40.- *

CHARCOAL-GRILLED SCALLOPS + 40.- *

SMOKED COCKEREL + 25.- *

ORGANIC FRIED EGG + 20.- *

SALAD
 —

Prime salad, fresh herbs, butter fried bread, 
grated cheese and a mild mustard dressing

99.- 

*Additionel prices are valid when ordering prime salad

All prices are in Danish kroner and including tax



CHAR-GRILLED GRILLED PLAICE 
with lemon, pepper and butter 

 249.- 

BARK SPECIALS
400G BONE-IN RIBEYE   

with old fashioned churned butter and smoked marrow 
295.- 

FLAME GRILLED PORK T-BONE  
rubbed with spices, served with charred  

cabbage, onions and pickled gooseberries  
220.- 

BUTTER FRIED WILD MUSHROOMS  
with organic eggs poached in oven-roasted  

tomato concassé and grilled bread  
185.- 

DANISH FRIES  20.- 
Deep fried breadcrumb- 
covered small potatoes

REMOULADE  15.- 
Spicy remoulade with 
freshly chopped herbs
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WARM VEGETABLES  20.- 
Grilled and marinated in a little oil, 
vinegar and chopped herbs

SMOKED MAYO  15.- 
Made from organic eggs, 
apple cider and smoked oil

MIXED SALAD  20.- 
Prime salad, tomatoes, 
onions and butter fried 
croutons

FRENCH FRIES  20.- 
Classic fried potatoes

BBQ SAUCE  15.- 

CHILI MAYO  15.- 
Smoked mayo with  
homemade hot sauce

BLACK GARLIC MAYO  15.- 
Fermented garlic mixed with our smoked mayo 
is a Umami bomb

CAFÉ DE PARIS  
BUTTER  15.- 
Classic condiment for a nice steak

“BARKNAISE”  15.- 
BARK’s version of a classic sauce with  
lightly smoked butter & grilled shallots 

*”On the side” prices are valid when ordering a main cource

All prices are in Danish kroner and including tax



OLD FASHIONED WAFFLE
Crisp freshly baked ” Sønderjysk” waffle with plums

and old-fashioned nougat ice
80.- 

SORBET OF BUTTERMILK
with pickled blueberries and warm dark caramel

75.- 

GRILLED PEARS
with lemon curd, ice cream and crispy herbs 

75.- 

CARAMELLIZED THIN BREAD WITH CHARRED APPLES  
Apple compote, dark sugar & whipped organic cream 

75.- 

   
CHEESE

Handmade cheeses with pickled pears
80.- 

DESSERT

All prices are in Danish kroner and including tax


