
Dragonfly “vid-a young” – Spanish
Grape: Monstrell & Syrah, no aging
A biodynamic wine which derives from old vines. 
The color is dark and in the bouquet you sense 
mature Monastrell aromas and a slightly flowery 
scent from the Syrah. The flavor is intense and 
fills the mouth with soft and fresh fruit.
Price per bottle..... 249, -
Price per glass..... 39,-

Ladybug “vid-a roble” – Spanish
Grape: Monastrell &Syrah, 4 months in oak 
barrels. A lovely biodynamic wine which is 
composed of the same grapes as the Vid-a 
Young, but this one is aged in barrels, which 
rounds off the flavor. 
The vine derives from old vines. The color is dark 
and in the bouquet you sense mature Monastrell 
aromas and a slightly flowery scent from Syrah. 
The flavor is intense and fills the mouth with soft 
and fresh fruit.
Price per bottle..... 269,-
Price per glass..... 59,-

Scarab “vid-a Crianza” – Spanish
Grape: Cabernet Franc, Monastrell & Syrah, 
12 months in oak barrels
The flagship of this “bug series”. An incredible 
well tasting biodynamic wine which derives 
from old vines. The color is dark and in the 
bouquet you sense strong fruity aromas. The 
taste is complex, intense and the aftertaste is 
long and refined. We recommend this bottle, if 
you enjoy a powerful and well tasting wine.
Price per bottle..... 339,- 
Price per glass..... 75,- 

Coffee, tea & chocolate 
All our coffee is ecological and 
are roasted just across the street 
by Aekvatorkaffe.

We only use organic milk for our coffee!
Filter coffee  (ad lib.)..... 29,-
Tea (ask the staff)..... 29,-
Espresso..... 25,-  
Double Espresso..... 35,-
Cappucino..... 35,-  
Cappucino (double shot)..... 45,-
Cortado (double shot)..... 40,-
Café latte..... 40,-  
Café latte (double shot)..... 50,- 
Skipper’s favorite coffee..... 45,-
hot chocolate..... 45,-

Brød & Co is the link between mulch, farmer, responsible craftsman 
and guest.
Our philosophy is simple. Keep it simple, delicious and buy locally.
The philosophy behind the gastronomy:
Basically, we make all our products from scratch.
Pesto, dressing, smoked products, cheese, spices and of course 
cakes and bread.
We shop at local ecological farmers, Danish ecological craft 
butchers and conscientious suppliers.

We love a great beer! We have an extended 
selection of ecological and non-ecological 
craft beer, so ask the staff what the cooling 
box hides.

Ecological draft beer from Thisted 
Bryghus

Small (regular) or (classic).....  32,-
Large (regular) or (classic)..... 52,-

Juice / Cider / Soda / Water

We have a great selection of ecological 
juices. Ask our staff for advice.
Ecological Danish cider..... 32,-
A glass of water..... 10,-
A bottle of water..... 29,-
Jolly cola, sparkling water..... 28,-

7 CEPAS Albarino - 2015 - Spanish
A lovely uncomplicated wine with a fine 
bouquet of fruit. The wine has a mild acidity 
and has a sparkling feel to the tongue.
It is fresh, fruity and balanced.
Pris pr. flaske..... 299,-
Price per glass..... 69,-

Chardonnay Fermentao Crianza 
Bodega Enrique Mendoza Alicante Spain
The vine is yellow with golden nuances. The 
typical aromas from a Chardonnay with hints 
of oak from the fermentation in oak barrels.
Price per bottle.....319,- 
Price per glass..... 75,- 

Rosé wine Spätburgunder
Spätburgunder Rosé Feinherb Wintrich Mosel 
The grapes of this delectable rosé are grown 
on vines at the banks of the Moselle River
You sense the Spätburgunder - in French 
Pinot Noir – the grapes bouquet, easy and 
sophisticated while there are elegant notes 
of red berries.
Price per bottle..... 299,-
Price per glass..... 69,-

Red wine

We recommend: ecological apple cider from 
Jette’s orchard in the Munkebjerg Woods:
One big glass..... 38,-

White & Rosé wine

BRØD & CO

Økologisk 
surdejs bageri 

Vi er forelsket i 
lokale råvare og 
Vejle

!
LunchMenu



Brød & Co Burger........ 149,-
Beef of well hung ecological Jersey steer from Vejle Kogræsserlaug
Browned onions with chicken stock – fried Danish ecological Chorizo – home-
made dressing – greens from Rødmose Gartneri & a grilled burger bun.
Served with butter roasted potatoes & saffron aioli (garlic dip)
(can be shared upon purchase of the Bread Buffét.....59,- )

Brød & Co Vegetarian Burger........ 149,-
Homemade lentil patty with lemon confit, fresh herbs and spices.
Pickled red onions – braised root vegetables, 
homemade dressing & a grilled burger bun
Served with butter roasted potatoes & saffron aioli (garlic dip)
(can be shared upon purchase of the Bread Buffét .....59,-)

Snack-planke......89.-
Smoked beer sausage – ham – bread chips – freshly baked bread,
pickles, salt & dips

Sandwich in the house.......74,-
We are taking our sandwiches very serious! The bread is made with 100% sour 
dough with 22% whole meal, 100% ecological and baked in a stone oven.
The products are local and of the highest quality, the dressings are 
homemade and the meat is 100% ecological

Sødam’s Chicken Sandwich
Chicken salad with rye, pickled cucumbers, parsley pesto, 
carrot & salad of the season

Cold smoked ham and cheese sandwich
7 months cold smoked ham with cheese, pickled red onions, parsley pesto, 
mayo & salad of the season

Veal & Parmesan cheese Sandwich
Home buried veal with ecological Parmesan cheese, pickled red onions, 
parsley pesto, mayo & salad of the season

Vegetarian Sandwich
Homemade humus, braised vegetables, greens in season, parsley pesto & salad 
of the season

Bread buffet all day..... 59,-
All you can eat of today’s ecological sour dough bread with homemade jam & butter

From the Bread Man
Bun with butter.... 22,-
Cheese or Chocolate..... 8,- 
Sausage..... 10,-
Today’s freshly baked morning cake (ask your Bread Man)

>> Menu - Morning 09:00-13:00 <<
    
Bread Buffét all day 09.00-16.30
To all menus there is our all you can eat Bread Buffét from today’s 
selection of freshly baked ecological sour dough bread.

Comfort food.....69,-
Cheese, beef salami, dark chocolate & fresh fruit

The Bread Man’s Brunch....... 125,-
Eggs, Brunch sausage, potatoes, aioli, Danish cold smoked ham, cheese, chocolate, 
fresh fruit, homemade jam & newly baked morning cake
(can be shared upon purchase of the Bread Buffét.....59,- )

The Bread Man’s Meatless Brunch....... 125,-
Eggs, fried lentils, potatoes, aioli, pesto, braised vegetables, cheese, chocolate, 
fresh fruit & newly baked morning cake
(can be shared upon purchase of the Bread Buffét.....59,- )

>> Menu - Lunch   11:00-16:30 <<
  
Children’s Menu..... 49
Stone oven baked pizza with ham
Served with greens, fruits and something sweet

Nordic Charcuteri small 119,- large  169,-
A selection of our homemade or local butcher sausages, ham or paté, 
fresh smoked products, fish and  home aged cheese.
Served with custom pesto’s, dips and local greens in season
(can be shared upon purchase of the Bread Buffét.....59,- )

Nature’s Pantry (vegetarian) small 119,- large  169,-
A selection of local vegetables in season, salts and fruits, prepared by our 
skilled chefs with respect for each product.
Served with custom pesto’s, dips, grain, lentils and crunch
(can be shared upon purchase of the Bread Buffét.....59,- )

The only chemistry we use is the one that occurs between people.

When 60-90% of the kitchen’s purchase of food and drinks are ecological, 
the café can get the Ecological Food Brand in silver.

Brød & Co’s own value brand. “The Link Brand” is our warranty for craft, local 
thought, an honest product and that the manufacturer/farmer gets a fair price 
for their product.

We are a 100% ecological bakery. We do as we say and promise quality from 
mulch to mouth, from farmer to craftman.


