MENU

Homebaked roll with organic butter
served with your choice of sharp cheese, organic salami or homemade “nutella”
25 kr.

Yogurt bowl
with fruit and homemade crumbles
25 kr.

Salad of the week

55 kr.

+ Nordic hummus, 15 kr.

+ homebaked bread, 15 kr.

+ crispy cornotto (savory risotto) balls, 35 kr.

+ pulled pork from happy pigs from Pilegarden (Willow Farm), 35 kr.

Grilled sandwich

on homebaked white bread, with sweet mustard, Mr. Nielsen ham and sharp cheese
45 kr.

+ green salad with vinaigrette, 10 kr.

+ fried organic egg, 10 kr.

Pulled pork sandwich
with pork from happy Pilegard-pigs & cole slaw
65 kr.

Lunch plate

served with two kinds of bread & butter
Pickled herring from Christiansg Island
Egg & herbal mayonnaise

Chicken salad, bacon & pickled red onion
Homemade liver paté & pickled red beets
85 kr.

BIRD FEEDER
for the kids

Duckweed - Homebaked rye bread & a child’s roll with butter
Kitty’s treat - A savory fish patty with tartar sauce

Lion’s fave - Liver paté & cucumber

Wolf’'s snack - Mild salami

Mouse’s delight - Mild cheese, cut into sticks

Squirrel goodies - Nuts & dried fruit

Bear bait- Yogurt with honey & crumbles

Bunny’s treats - Raw veggie snacks

Monkey food - Fresh fruit

You can get an order form at the counter. Choose your favorites and deliver the form back
to the counter.

3 kinds - 35 kr.



4 kinds - 40 kr.
5 kinds - 45 kr.

WARM DRINKS
COFFEE

Zozocial coffee beans
from a local Svendborg roaster
- sustainable, organic and hand-roasted

Black coffee, 20 kr.

Espresso, single/double, 20/30 kr.

Americano, 25 kr.

Café latte, 39 kr.

Cappucino, 39 kr.

Cortado, 35 kr.

You can choose between cow’s milk or oat milk.

COCOA

Homemade

- You can get it cold or warm, 30 kr.

+ Whipped cream or marshmallows, 5 kr.

TEA
from Tea Time & Aura in Svendborg
20 kr.

House Earl Grey
- Black tea from China and India
with natural bergamot oil

Aunt Paula’s tea of choice

- Green tea with natural oils from oranges, lemons and bergamot

Honeysuckle rose

- Honeybush with roses, oranges, sunflower leaves and quince aroma

White Angel

- White and green tea with rosebuds, lemon grass and vanilla

THE “I'M ALLOWED TODAY” MENU

All the cakes are homemade from scratch at Café Bird Feeder:

Banana cake, 15 kr.

Cookie, 15 kr.

Brownie, 15 kr.

+ Skarg vanilla ice cream on top
Brownie without gluten, 20 kr.
Skarg ice cream, 30 kr.

(several flavours, 100 ml.)



COLD DRINKS
BEER

Sun over the Sound - Svendborg Brewery
Local, light & fresh - 50 cl, 4.9% alcohol
55 kr.

Odense Pilsner
Harmonious & fresh - 33 cl, 4.6% alcohol
30 kr.

Albani Odense 1859
Overtones of caramel, perfect with food
33 cl, 5.2% alcohol

Don’t Worry Brown Ale - Svaneke Brewery
Organic, dark & fruity, 50 cl, less than 0.5% alcohol
55 kr.

SODAS & JUICES

Naturfrisk soda, several flavours
Local & organic, 25 cl.
20 kr.

Nybro juice, apple or apple/strawberry
From Fyn & fabulous - 25 cl
20 kr.

Homemade fruit juice from concentrate
From seasonal fruits - 30 cl
10 kr.

NATURAMA water
Fill it up again when it's empty - 50 cl.
15 kr.

WINE

The house wine
Red or white, 187 ml.
50 kr.

SUMMER SPECIALS
Homemade iced tea
25 kr.

Homemade iced coffee
30 kr.



