
"Botschaft" is German and translates to Embassy or Message 
in English. Our restaurant embodies both meanings – a place 
of hospitality and a place that tells a story. A story of grand-

mother’s kitchen, shared meals, and timeless flavors.

Allergies or special diets ? We‘re happy to help :)



Kys Oysters 
with bell pepper juice,  
sour cream & chives

50 kr / stk 
250 kr / ½ dozen

APPETIZERS

Brot & Butter
Four different, homemade, 

freshly baked goods with salted 
Aabybro butter 

74 kr

Köfte
Grilled lamb köfte served in zucchini 
blossoms, with garlic yoghurt, sumach 

onions & grilled lemon
159 kr

Musseltoast 
roasted slice of brioche,  

blue mussels, lardo, mussel  
emulsion & herb salad

139 kr

Spargelsalat 
Variations of white and green  
asparagus, dressed as salad, 

with lemon emulsion & apricots 
139 kr

ERSTENS

Fischtatar
Tatar of whitefish with radish,  

parsley & ryebread chips
169 kr



Käsekrainer 
Austrian sausage filled with  

cheese – served the Viennese way
169 kr

HAUPTSPEISEN

Vegetarischer Grammelknödel 
Potato dumpling filled with eggplant 

and braised onions, on warm  
cabbage salad, with brown butter 

panko & vegetarian jus 

1pc. 199 / 2pcs. 239

Maultasche
German raviolo with pork filling, 
in onion broth with horseradish 

& brown butter
179 kr

Kartoffel und Kaviar  
Potato terrine served with creme 

fraîche, chives & 10 g of 
 Alpenkaviar 

279 kr

Kalbskopf  
fried terrine of veals head with 

warm lentils & herb salad 
220 kr

ZWEITENS

Forelle 
Confit trout with white asparagus, 
pumpkinseed pesto & fermented 
white asparagus beurre blanc

219 kr

Fisch vom Grill
Ask your waiter about the fish of the 

day, butterflied and grilled, served on 
homemade sauerkraut, with marinated 
hazelnuts & horseradish beurre blanc  

289 kr

Lammbraten
Braised lamb, served on a fresh 

ragout of peas and kohlrabi, 
with its braising jus & garlic 

beurre montée 
329 kr



NACHSPEISEN

Kaiserschmarrn 
 with braised rhubarb &  

buttermilk ice cream 
159 kr 

Vanilleeis
vanilla ice cream served with pumpkin 
seed oil & caramelised pumpkin seeds 

79 kr



KÄÄÄSE
We have a wide variety of 

cheeses from JUMI  
enjoy a curated selection of JUMI’s finest 
Swiss cheeses — a true taste of the Alps

155 kr

KAVIAR
Alpenkaviar

Austrian sturgeon caviar  
from the alps 

10g: 199 kr  
50g: 999 kr 

250g: 4444 kr



BEER

Brand Garage – Lemon or Orange Mama 0,33l 
Paulaner, Spezi
Fountain of Youth Coconut Water 0,5l
Coca Cola 0,25l  
(0,0%) Sabotage - Sauvignon Blanc 
with herbs 0,15l
 
(0,0%) Camouflage - Gelber Muskateller 
with herbs 0,15l

SOFTDRINKS
45
55

40
90

75

75

Fass/Fadøl:
Schönramer Helles 0,5l
Schönramer Weissbier 0,5l
 
Schönramer Pilsner 0,33l/0,5l 
Tannenzäpfle ROTHAUS alkoholfri 0,33l

Flasche/Flaske:
Schönramer Bayrisch Pale Ale 0,33l 
Schönramer “Dunkel” 0,5l 
 
Schönramer Radler 0,33l

75

55

75

75

40/75

Espresso
Cappuccino

COFFEE
30
45

40

55



2019,deg.25 Pinot Rose, Extra Brut, Seckinger 
(Pinot Noir - sparkling)  

2024 Riesling, Prana   
(Riesling) 
 
 
2022 Weiss, Niklas Rückrich 
(Müller-Thurgau · Scheurebe · Silvaner · Pinot Blanc) 

2022 Intra! the wild, Kolfok (Rosé) 
(Blaufränkisch)

2023 Beaujolais ‚le Galoche, St. Cyr
(Gamay) 

NV Revolution Red Solera, Johannes Zillinger
(Carbernet Franc · Merlot )

WINE BY THE GLASS                      

Table Ferments 
daily selection – ask your waiter 

KOMBUCHA

75/350
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120

120




