
 

For information om indhold af allergene ingredienser i vores retter, spørg vores personale. 
Designmuseum Danmark medlemstilbud: et stykke skærekage og en kop filterkaffe/te for 50.- 

20% studierabat på mad- og drikkevarer ved fremvisning af gyldigt studiekort 
 

Følg os @formatdmd 

   

 
 

MORGENMAD KL. 10-12 
 

Luftig yoghurt 
Med æblekompot og hjemmeristet granola   

80,- 
 

Røræg 
På grillet surdejsbrød, serveret med bagte tomater, `Nduja og revet parmesanost  

85,- 
 

Grillet surdejsrugbrød 
Med 24 m. Comté ost, pisket smør og blødkogt æg  

75,- 
 

Grillet surdejsbrød eller rugbrød 
Med 24 m. Comté ost,  og pisket smør   

65,- 
 

+ marmelade  
10kr 

 
 

 

SNACKS – 10-18 
 

Saltristede spanske mandler  
 

45,- 
 

Syrlige umodne baby ferskner 
 

55,- 
 
 
 

DET SØDE KL. 10-18 
 

Sæsonens kager og bagværk  
 

Tag et kig i kagemontren & bliv inspireret. 
 
 



 

For information about allergenic contents in our dishes, please ask the restaurant staff 
Designmuseum Danmark member offer: one slice of cut cake and one filter coffee or tea for 50.- 

20% student discount on food and beverages with valid student card 
 

Follow us @formatdmd 

   

 
FROKOST KL. 11:30-17 

 
 

Panini 
Grillet med Duroc skinke, 24 m-Comte ost, Hjemmelavet tomatchutney og basilikumspesto   

95,- 
 

Rød salat 
Med Appelsin vinaigrette, gedeost, Grillet fennikel og spanske mandler 

125,- 
 
 

Kartoffel porre suppe 
Med grøn olie, hjemmelavet brødcroutoner og pisket creme fraiche 

+ brød 

135,- 

 
Marieneret Sild 

Med dild mayonnaise, fritteret quinoa, syltede løg, æble og mandler 
135,- 

 
 

Confitered and 
Med dehydreret rødbede, syltede sennepskorn, tyttebær og hønsesauce 

165,- 
 

Håndpillede rejer  
Serveret på grillet surdejsbrød med citron mayonnaise og urter   

165,- 
 

 

BØRNEMENU ALDER 0-12 

Pasta med tomatsovs   
65,- 

+ Revet parmesanost  15,-   
+ Gnavegrønt  25,-  



 

For information about allergenic contents in our dishes, please ask the restaurant staff 
Designmuseum Danmark member offer: one slice of cut cake and one filter coffee or tea for 50.- 

20% student discount on food and beverages with valid student card 
 

Follow us @formatdmd 

   

 

BREAKFAST 10am-12pm 

Fluffy yoghurt 
With apple compote and granola 

80,- 
 

Scrambled eggs 
On grilled sourdough bread, served with roasted tomatoes, 'Nduja, and grated Parmesan cheese 

85,- 
 
 

Grilled Rye Bread 
With 24-month Comté cheese, whipped butter, and soft boiled egg 

75,- 
 
 

 Grilled sourdough Bread or Rye Bread 
With comté cheese, whipped butter  

65,- 
 

Add marmalade of the season 
10,- 

 
 

SNACKS – 10am-6pm 
 

Salted almonds from Spain  
45,- 

 
Unripe baby peaches 

55,- 
 
 

 
SWEETS 10am-6pm 

Seasonal Cakes and Pastries 
 

Have a look at the cake display and get inspired. 
  



 

For information about allergenic contents in our dishes, please ask the restaurant staff 
Designmuseum Danmark member offer: one slice of cut cake and one filter coffee or tea for 50.- 

20% student discount on food and beverages with valid student card 
 

Follow us @formatdmd 

   

 
LUNCH 11:30am-5pm 

 
Panini 

Grilled with Duroc ham, Comté cheese, homemade tomato chutney and basil pesto   
95,- 

 
Ruby Red salad 

With Orange vinaigrette, Goat Cheese, Grilled Fennel and Spanish almonds 
125,- 

 
 

Potato and Leek Soup 
With green oil, homemade bread croutons and whipped crème fraishe  

+ bread 
135,- 

 
Marinated herring 

With dill mayonnaise, fried quinoa, pickles onions, apple and almonds 
135,- 

 
 

Confit Duck 
With dehydrated beetroot, pickled mustard seeds, lingon berries and chicken sauce 

165,- 
 
 

Hand peeled shrimps  
Served on grilled sourdough bread with lemon mayo and herbs 

165,- 
 
 

KIDS MENU AGE 0-12 

Pasta with tomato sauce 
65,- 

+ Grated parmesan cheese  15,-                         + Vegetable sticks  25,- 
 
 


