


MENU 400

SNACKS
KIMCHI - CASHEW 65
CHEESE - CRACKERS - PICKLE 110
PICKLE AND FERMENT 95

LEEKS - CHEESE - WALNUT - ORANGE 110

SNACK

PICKLES - FERMENT
CHILICRISP

STARTER

BEETS - MUSTARD -
RAMSOM - PRALINE

KALE - RADISH -
PUMPKIN - BERRIES

IN BETWEEN

LEEKS - CHEESE -
WALNUT - ORANGE

MAIN

POTATOES - SHIITAKE -
ONIONS - BUCKWHEAT - MISO

DESSERT

PEAR PIE - YOGURT - ALMOND
+ 105

FAR ASK FOR ALLERGIES



BOTTLE LIST

WHITE

Garganuda, Naked, 2021, Veneto, Garganega, 450,-
Batard Langelier, Le Besson, 2022, Loire, Muscadet, 475,-
Odinstal, 120 NN, 2023, Pfalz, Riesling, 700,-

Contrada Contro, Case Sparse, 2023, Marche, Malvasia, Tebbiano, 575,-
Home Vineyard, Commune of Buttons, 2022, Adelaine Hills, Chardonnay, 625,-
Gérard Schueller, Muscat d’ Alsace 2018, Alsace, Muscat, 600,-
Gérard Schueller, Cuvée Particuliére, 2020, Alsace, Gewlirtstraminer, 600,-
Wasenhaus, Weissburgunder, 2022, Baden, Pinot Blanc, 650,-

Reka Koncz, Disorder 12, 2021, Hungary, Furmint, 600,-

Terra Vita Vinum, Terre de 3, 2022, Anjou, Chenin Blanc, 600,-

La Grapperie, Le Pressoir de St Pierre, 2022, Loire, Chenin Blanc, 650,-
Domaine De La Touraize, Ammonites, 2020, Jura, Chardonnay, 675,-
Désiré Petit, L’'Essen’ciel, 2021, Jura, Savagnin Ouillé, 650,-
Sylvain Pataille, Aligoté, 2022, Bourgogne, Aligoté, 725,-

Nicolas Morin, Hautes-Cotes de Nuits, 2022, Bourgogne, Chardonnay, 750,-

ORANGE

Cal Xurriu, Animal instinct, 2022, Penedes, Macabeu, Xarello, 475,-
Mas Goma, Tiet Jan, 2023, Penedes, Xa-rello, 525,-
Cascina Cappellano, In’ter, 2022, Piemonte, Arneis, 575,-
Stemberger, Zelen, 2022, Carso, Zelen, 550,-

RED

Matic, Frankovka, 2023, Stajerska, Blaufrankisch, 450,-

Hors Les Murs, Pagaille, 2023, Perigord, Cab. Franc/Sau. Blanc, 550,-
Jean Louis Tribouley, Mani, 2014, Roussillon, Syrah, Grenache, 525,-
Weingut Roterfaden, Pinot Noir, 2021, Stuttgart, Pinot Noir, 575,-
Kleines Gutt, Spatburgunder, 2022, Stuttgart, Spatburgunder, 550,-
Wasenhaus, Grand Ordinaire, 2023, Baden, Spatburgunder, 575,-
Wasenhaus, Spéatburgunder, 2022, Baden, Spéatburgunder, 750,-

La Grapperie, Adonis, 2021, Loire, Pineau d’Aunis, 650,-

Vinas Mora, Andreis, 2021, Croatia, Babic, 700,-

Vincent Ruiz, La Condition Humaine, 2022, Gard, Shiraz, 600,-
Jeunes Vignes, Rouge Gorge, 2023, Languedoc, Grenache, 725,-
Frank Cornelissen, FM, 2019, Etna, Narello Mascalese, 875,-
Frank Cornelissen, P, Blend of 2014, 2015, 2016, 2019, Nerello Mascalese, 1100,-
David Moreau, Maranges, 2022, Bourgogne, Pinot Noir, 800,-
Sylvain Pataille, Bourgognhe Rouge, 2022, Bourgogne, Pinot Noir, 775,-



BY THE GLASS

BEVERAGE PAIRING 350,-

SPARKLING

DESIRE PETIT, CREMENT DU JURA, 2020, JURA, CHARDONNAY, PINOT NOIR 110,-

WHITE

BATARD LANGELIER, LE BESSON, 2022, LOIRE, MUSCADET 95,-

CONTRADA CONTRO, CASE SPARSE, 2023, MARCHE, MALVASIA, TREBBIANO 125,-

ORANGE

CAL XURRIU, ANIMAL INSTINT, 2022, PENEDES, MACABEU 100,-

RED

MATIC WINE, FRANKOVKA, 2022, STAJERSKA, BLAUFRANKISCH 90,-

VINCENT RUIZ, LA CONDITION HUMAINE, 2022, ARDECHE, SHIRAZ 115,-

BEER

DEPANNEUR, BAJEUR, PILSNER/CLASSIC 50,-

KOMBUCHA TEA EXTRACTIONS

ASK FOR OPTIONS 70,- ASK FOR OPTIONS 50,-

FAR



DRINKS

HOMEMADE VERMOUTH ON ICE 80
W. TONIC + 10

GIN & TONIC 95

COFFEE 30 PP

SPARKLING WATER 25

STILL WATER ADLIBITUM 20




20% OFF THE MENU

Hi all guests staying at CityHub!
Welcome to Copenhagen. We are a
small restaurant and winebar just 50
meter away from you. We serve a set
menu based on seasonal vegetables.
We hope to see you!
Adress: FAR, Vesterbrogade 87

STARTER
BEETS - MUSTARD -
RAMSOM - PRALINE

KALE - RADISH -
PUMPKIN - BERRIES

IN BETWEEN

CARROTS - J. ARCHICHOKE -
YOGURT - SALSA

LEEKS - CHEESE -
WALNUT - ORANGE

MAIN

POTATOES - SHIITAKE -
ONIONS - BUCKWHEAT - MISO

DESSERT

PEAR PIE - YOGURT - ALMOND
+ 105



