
D I N N E R



	 A p e r i t i f 	

NV Doyard-Mahé, 1’er cru, Blanc de Blancs, Vertus, Champagne� DKK 138,- / 648,-

Mefisto’s Aperitif – Ellenor Spritz (Elderflower & Sparkling Wine) � DKK 118,-

NV Pierlant, Blanc de Blancs, Brut, Bordeaux, France � DKK 98,- / 448,-

Gin Tonic with or without Alcohol� DKK 98,-

Beet It, Alcohol-Free, Vinous and Deep, with  
Cranberry, Cherry, Beets, Juniper and Thyme � DKK 88,-

NV Doyard-Mahé, Rosé, 1’er cru, Vertus, Champagne, France� DKK 748,-

All aperitifs are accompanied by salted nuts

S T A RTER    S

Mussel Soup with Aroma of Vadouvan and Saffron� DKK 138,-

Tuna Carpaccio with Lemon Pepper, Lime, Hoisin and Wasabi� DKK 138,-

Smoked Salmon from The Faroe Islands with  
Stewed Spinach, Lemon and Fleuron� DKK 148,-

Hand Peeled Shrimp Served on Brioche with  
Soft Boiled Egg and Hollandaise� DKK 148,- 

D E L I C A C IE  S

Oysters – au Naturel or Deep Fried � 3 for DKK 98,- / 6 for DKK 196,-

Blue Mussels Steamed in a Sea of Vegetables, Served with the Broth� DKK 158,-

Fish Soup, Done our Way, with Plenty of Fresh Fish, Seafood and Aioli� DKK 198,-

Our famous ‘Stjerneskud’ – Salmon, Shrimp and Plaice� DKK 228,-

Beef Tartare with Deep Fried Oysters, Roe, Horseradish and Watercress� DKK 188,- 

V e g e t a r i a n  D e l i cac   i e s

Gratinated Cauliflower with Sauce Vierge, Onion, Capers and Parsley� DKK 158,-

Forest Mushrooms à la Crème with Parsley and Mild Garlic on Sourdough �DKK 168,-

Truffle Risotto and Morels Filled with Duxelles and Crudité � DKK 258,-

T H E  M EFI   S T O  M EN  U

Three Courses – Fish or Meat for Main Course� DKK 398,-

Matching Wine Menu – Three Good Glasses � DKK 298,- 

See menu and wine on table sign. The main course is served with proper garniture

T H R E E  C O U R S E S

  DKK 398,-

M a i n  C ou  r s e s

Grilled Cod on Broccolini with Sesame Seeds,  
Harissa and Sauce Romesco � DKK 258,-

Lemon Sole à la Meuniere with Kale and Sauce Dominated by Herbs � DKK 268,-

Schnitzel of Duroc Pork Served with Capers Butter, Parsley and Anchovy�DKK 258,-

Pepper Steak of Beef Sirloin Served with  
Bearnaise and Grilled Seasonal Vegetables � DKK 338,-

C h e e s e  &  D e ss  e r t

Handpicked European Cheeses with Crispbread and Marmalade � each DKK 48,-

Cheese Basket with 5 Kinds, Crispbread and Marmalade � DKK 158,-

Mefisto’s Marzipan Pastry� 2 Pieces DKK 58,-

Ice Cream and Sorbet � DKK 98,-

Yuzu Pie with Whipped Cream and Black Cherries � DKK 98,-

Please ask the staff if you have any allergies or dietary requirements



W INE    S E L E C TI  O N

Today’s Open White, Rosé or Red Wine� Per Glass DKK 88,-

	 W h i t e 	

2020	Grillo, Vezzani, Sicily, Italy � DKK 348,-

2020 Sauvignon Blanc, Cape Town, Klein Constantia, South Africa� DKK 88,- / 368,-

2019	 Riesling, Spätlese Lieblich, Pfalz, Palmberg, Germany � DKK 88,- / 378,-

2021	 Viognier, Y-series, South Australia, Yalumba, Australia � DKK 378,-

2019	 Oveja, Orange Wine, La Mancha, Bodegas Fontana, Spain  � DKK 388,-

2021	 Macon-Villages, Burgundy, Nicolas Potel, France � DKK 98,- / 398,-

2018 Pinot Blanc, domaine Rieflé, Alsace, France � DKK 428,-

2020 Riesling-Blend, First Bottle, Nahe, Korrell, Germany  � DKK 108,- / 438,-

2019	 Albariño, Immortalis, Rias Baixas, Bodegas Aylés, Spain � DKK 438,-

2019	 Grüner Veltliner, Federspiel, Wachau, Tegernseerhof, Austria � DKK 448,-

2018	 Gewürztraminer, domaine Rieflé, Alsace, France   � DKK 458,-

2021	 Chablis, Burgundy, Chardonnay, J. Moreau, France � DKK 128,- / 548,-

2021	 Sancerre, Sauvignon Blanc, Loire, domaine F. Millet, France�DKK 128,- / 548,-

2019 Rully, Burgundy, Chardonnay, Nicolas Potel, France � DKK 568,-

2020 Pouilly-Fuissé, Burgundy, Chardonnay, Nicolas Potel, France � DKK 578,-

2020 Chablis 1’er cru, Vaillons, J. Moreau, France � DKK 698,-

2019 Chardonnay, Russian River Valley, Sonoma, La Crema, USA � DKK 738,-

2019 Meursault, Burgundy, Chardonnay, Nicolas Potel, France � DKK 838,-

	 R o s é 	

2021	 Mesta, Tempranillo, Península Castilla, Spain  � DKK 88,- / 348,-

2020	Centine, Sangiovese/Merlot, Castello Banfi, Tuscany, Italy� DKK 398,-

2021	 Coteaux d’Aix en Provence, Villa Aix, France � DKK 108,- / 448,-

	 R e d 	

2020 Pinot Noir, Lodi, California, Golden State Vintners, USA� DKK 88,- / 358,-

2020 Grenache Noir, Nicolas Idiart, France� DKK 368,-

2020	Grenache/Syrah, Côtes du Rhône, Ferraton, France� DKK 88,- / 378,-

2020 Pinot Noir, Lombardia, Candoni Family, Italy � DKK 388,-

2018 Ribera del Duero, Los Cantos, Torremilanos, Spain � DKK 98,- / 398,-

2018 Spätburgunder, Trocken, Nahe, Korrell, Germany � DKK 428,-

2020 Barbera d’Alba, La Gemella, Piedmont, Viberti, Italy� DKK 438,-

2020 Beaujolais, Gamay, Morgon, Mommessin, France� DKK 108,- / 458,-

2019 Pinot Noir, Reserve, California, Kendall-Jackson, USA� DKK 478,-

2020 Arbois Poulsard, Jura, Michel Tissot, France� DKK 498,-

2017 Beaujolais, Brouilly, Réserve, Chateau de Pierreux, France� DKK 598,-

2013 Santenay 1’er cru Les Gravières, Pinot Noir, Nicolas Potel, France� DKK 638,-

2017 Barolo, Nebbiolo, Buon Padre, Piedmont, Viberti, Italy� DKK 668,-

2018	 Châteauneuf-du-Pape ‘Grand Pontal’, Le Plan des Moines, France�DKK 748,-

2019 Pinot Noir, Estate Outland Ridge, Kendall-Jackson, USA� DKK 798,-

2018 Volnay 1’er cru Robardelle, Burgundy, Nicolas Potel, France� DKK 848,-

B EER    &  O T H ER   

C O L D  D RIN   K S

Carlsberg Draught Pilsner� DKK 58,-

Brooklyn or Jacobsen Craft Brewery, Draft – Choose from 
Lager, IPA or the Brew Master’s Seasonal Beer� DKK 68,-

We Always Have 3 Different Alcohol-Free Beers – Ask the Staff� DKK 48,-

Coca Cola, Cola Zero, Fanta, Sprite Zero or Soda� DKK 48,-

Apple, Rhubarb, Blackcurrant or Elderflower Juice� DKK 48,-

Ramlösa Mineral Water, 0,8 Litre� DKK 58,-

Ice Water (Free of Charge when Ordered with Other Beverages)� Per Guest DKK 25,-

Please ask the staff if you have any allergies or dietary requirements



 S i m p l e ,  

U n c o m p l i c a t e d  

&  C o S y 

Credit cards
 

Company cards issued within or outside of the EU/EEA and personal 
payment cards issued outside of the EU/EEA will be imposed a  

fee which will appear on your credit card statement. The fee  
depends on the type of payment card and country of issue.

Mefisto  

Bistro & Beværtning 

Volden 28 | 8000 Aarhus C

Denmark

mefisto.dk | info@mefisto.dk

phone +45 8613 1813

find us at    


