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" Served with | 4,
sauce Mlgnonette,

Tabasco and lemon

pr. pes. 45

* Gillardean

Mineral-driven, creamy

and perfectly balanced

from Marennes-Oléron
in Western France!

Mild, sweet and lightly
briny with a crisp,
meaty texture from
Southern Brittany!

Carpaccio 165

Unika Gammel Knas cheese, pine nuts, lemon oil and Caesar dressing

Lobster hotdog 185

Buiter-poached lobster, lettuce, crispy potato, avocado and herbs

Spaghetti with Stracciatella and tomatoes 135
Tomatoes, Spaghetti Grossi no.5, Stracciatella di bufala and basil

Some extra for your steak?

Fried foie gras............ 95 R
Grated Truffle............ 75 C)
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DANISH - MEAT FROM HIMMERLAND IS SOMETHING VERY SPECIAL

We select our raw materials based on quality rather than cattle breed,
dry-age the meat for up to 90 days to enhance flavour, and use carefully
selected rib cuts with high fat marbling to meet MASH's uncompromising
quality standards!

Ribeye, dry-aged, approx. 300 g...........................

CANADIAN - HERITAGE ANGUS BEEF, ALBERTA

AAA+ hormone-free Angus cattle, raised in pristine mountain
regions, grazing on the prairie’s natural grasses before
finishing on a grain-based diet for approximately 180 days. -
This results in exceptional marbling, intense flavour, and ==&
outstanding tenderness. Prime quality, guaranteeing a rich
and tender eating experience!

Striploin, approx. 300 g..........cooiiiiiii 450
Tenderloin, approx. 200 g............c.cooiiiiiiiiiiii. 495
Ribeye, approx. 350 g. ... 545

IRISH - GRASS-FED AND DRY-AGED BEEF FROM JOHN STONE

Beef caitle of the highest quality, raised in southwest Ireland, where
conditions are ideal for grass-fed catile. Carefully selected and finished
with approximately 30 days of traditional dry aging for intensified flavour!

485
Creamy spinach 69

EASY T0 SHARE
Sautéed jalapefios - spicy 60

Caesar salad with butter fried croutons and parmesan 69

Ribeye, approx. 300 g

‘ VEGETABLES

Mixed tomato salad with pickled red onions, feta cheese and basil 69
Green beans with shallots and soy-roasted almonds 74

Confit wild mushrooms, king oyster mushrooms and
white beech mushrooms with thyme, garlic and rosemary 74
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Grilled pointed cabbage with sherry vinaigrette, chives and grated Pecorino Romano 79

GASTRO UNIKA CAVIAR <

fl‘ == 1| ., *}?}j Enjoy ice cold vodka -
(& 5 Served with blinis, onions and sour cream’ \/ for your Caviar' 95 N/
A S TA R T ER S @ Royal Belgian Caviar "Gold", 30 g. .... 575 \ | Belvedere "Smogory Forest" \H
‘ Caviar Elegance "Baerii", 125 5. 1775 Single Estate Rye -
Add f;
+ Shellfish bisque 155 M“dagasmrljl(fnm i Carpaccio of Madagascar shrimps 175
Fennel, chives and green oil +79 Ps Crispy rice paper, chive mayo, frissé, cucumber, spring onion and red shiso

Pasta with wild boar ragout 165
Tomato, glace, lemon, Apulian pasta and grated provolone

MASH tartare 175

Piquillos, onions, chives, chili oil and chips

L
@ MAIN COURSES |})

URUGUAY
GRASS-FED BLACK ANGUS

From the wild pampas, selected for its natural marbling and pure
Sflavour. Slow-grown under free-range conditions, creating an elegant
balance of flavour, tenderness, and structure!

Ribeye, approx. 250 g ...

GRAIN-FED BLACK ANGUS

Selected for its natural marbling and clean flavour, and finished with
approximately 120 days on an outdoor grain-based diet to ensure
enhanced tenderness and marbling

Striploin, approx. 200 g ... 345
Tenderloin, approx. 200 g................oooii. 395
Tenderloin, approx. 300 g..............cooiioii. 575
Ribeye, approx. 300 g...........ccooiiiiiiiii 425

AMERICAN - GREATER OMAHA, NEBRASKA

Quality beef from Nebraska. Juicy, tender beef from the Greater Omaha
region, where corn-fed Hereford and Angus caitle are raised under
optimal conditions. Excellent marbling and a rich, full flavour — a truly
outstanding taste experience!

Bone-in Ribeye, approx. 600 g........................... 675

. SIDES
-+ French Fries 55
. Chili Fries 55
Truffle Mac and Cheese 79
MASH potatoes with mix of onions and bacon 69

* Truffle Fries with Truffle Mayo % 85

N Béarnaise 25 Lo ([~
ONFORTONATELY | =) i =
pper 25
WE CANNOT N pod “‘

GUARANTEE
HALAL

Tuna tartare 175
Avocado, cucumber, chili and Japanese dressing

Batallé Serrano ham 175

Batallé Serrano, baked Marzano tomatoes, grilled focaccia and basil

SOEE e t, MASH WORLD TOUR - Carved at your table \\\e‘\(\s Bey,

. 100 g. Japanese Akune Gold, Wagyu A5 & ‘

200 g. Danish dry-aged Ribeye > 4@1 =

N /. 300 g. Canadian Striploin -
T Price for 2 persons 1985

T JAPANESE WAGYU - Akune Gold

Award-winning Wagyu from Kyushu, Japan. Raised under optimal
conditions with nutrient-rich grass, rice straw, pure air, and spring
water, resulting in exceptional marbling and an intense, juicy flavour.
A sublime experience for true meat lovers!
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Wagyu AS, approx. 200 g ...cooooooiiiiiiiiiiii 1525
Beef short ribs,...................................... 355
glazed with tangy salad and lemon gremolata

Grilled crown of Spanish Iberico pork, approx. 350 2. 365
Whole Coquelet Poussin, I'rench corn-fed chicken ..... 235
with herb butter and grilled lemon

MASH Burger approx. 200 g.........cooeoiiiiiiiiiiiiii.. 225
with bacon, cheese and chili fries +55

Add Danish Wagyu beef

VEGETARIAN & FISH =

Baked turboth on the bone, approx. 350 5...
with grilled lemon

Faroe Island Salmon Steak, approx. 200 g. ........... 325
with Salsa Verde and grilled lemon

. 385

Veggie Burger with chili fries................................

SAUCES & DIPS

Garlic and Thyme Jus 25
MASH Signature Herb Butter 15
Truffle Mayo 15
Chili Mayo 15
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"4 www facebook.com/mashsteakhouse

[@mashsteakhouse

Please ask for allergens!

All company cards are subject to the credit card issuers fees. The same goes for private credit cards issued outside EU/EEA.
All transactions using American Express cards are subject to the card issuers fees.
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MASH Sour 165
(MASH, 2026)

Michter's US*1 Small Batch Bourbon, Cherry Heering, pink
grape fruit juice, lime juice and Amarena cherry

(MASH, 2026)

Our own interpretation of the classic whisky sour. Rich
bourbon meets fruity cherries from Cherry Heering, fresh-
pressed pink grapefruit and lime, finished with Amarena
cherries. A balance of depth, freshness, and elegance —

a new inlerprelation is born!

Black Maple Sour 145 \T/
|

Dark Rum, Cocchi Torino, lime juice, <
maple syrup and tonka bean
A dark and elegant sour, where rich dark rum meets
vermouth, fresh lime, and deep maple syrup. Finished with
aromatic tonka bean, adding warm spice and a long, silky-
smooth finish. Intense, balanced, and sophisticated!

I 155) MASH M -,
— aNARGARTTA 10 argarita 145 )
// (MASH, 2009) \"/

Tequila Blanco, homemade eucalyptus syrup and plenty of lime |

An elegant and fragrant Margarita with notes of eucalyptus
We also do a non-alcoholic version - just as delicious!

Sgnafure Cocélfm'/é

Bastani Fizz 150
(MASH, 2026)

Gin, Strega liquor, mint and rose syrup, lemon juice and sparkling chamomile
A rwist on Bastani, a traditional Persian ice cream made of saffron, pistachio, and rose
water. We are capturing the essence of this with saffron liqueur, mint and rose syrup and <&
complementing with gin botanicals and sparkling chamomile. Mint and rose blended with

Vodka, Anchor Verde, mango purée, lime juice, =222
Mango soda and a thin slice of jalapefio
A super fresh, lightly spicy mango highball. Ripe, juicy
mango meets a subtle kick of jalapeno, lified by bright lime
and topped with crisp, sparkling mango soda. Vibrant,
refreshing, and dangerously easy to drink!

Tom Ford Sour 155
(MASH, 2026)
Gin, Cherry Neroli syrup, lemon juice, Angostura and Cocoa bitters

Spicy Mango 145
(MASH, 2026)

A short, intense sour packed with flavour. Rich cherry
notes are balanced by gin botanicals and fragrant orange
blossom. Inspired by Tom Ford’s iconic fragrances, the
cocktail combines deep cherry sweetness with hints of
vanilla, marzipan, and a bright lift of lemon. A subtle
touch of bitters adds depth and elegance. A true flavour
bomb — perfect both before and after a steak!

[ MASH Old Fashioned 175 | :‘
\\/‘ (MASH, 2016) ey
T Michter's USk1 Small Batch Bourbon,

rich maple syrup and bitters

A decadent old school cocktail where additions of
sweeteners and biiters show off the quality of the whiskey

fragrant saffron and zesty lemon gives a light and fragrant drink with buckets of flavour!

WINE BY THE GLASS |}

CHAMPAGNE Glass / Bottle

Louis Roederer "Collection 245", Brit, Champagne, France....................... 170 950

WHITE WINE

Glass / Bottle

2024 Sauvignon Blanc, La Galope, Cotes de Gascogne, France...... 385
2024 Chardonnay/Ribolla, Levio Felluga "Sharis", Friuli, Iraly................ 475
2023 Chardonnay, Neudorf "Tiritiri", Nelson, New Zealand ........................ 625
2024 Sancerre, Julien & Clement Raimbault, Loire, France........................ 145 685
2024 Riesling Kabinett, Brauneberger Juffer, Fritz Haag, Mosel. Germany .. 150 725
2021 Burgundy Blanc, Domaine Camille Giroud, Burgundy, France .............. 175 785
ROSE Glass / Bottle
2025 Minuty "Prestige", Cotes de Provence, France ..................cccccooo.... 115 575
RED WINE Glass / Bottle
2022 Zinfandel, "The Clown", California, USA ..............cccociiiiiii 95 385
2023 Malbec, Mendel, "Lunta", Lujin de Cuyo. Mendoza. Argentina —........... 110 450
2018 Tempranillo, Seleccién Vifias Viejas, Marques del Hueco, Rioja. Spain.... 115 485
2023 Pinot Noir, Souman, Yarra Valley, Australic ...........ccooveveveveeieeeeerc. 135 535
2018 Cuvée Prestige, Chateau de Seguin, Bordeaux, France............................ 140 585
2023 Le Volte dell'Ornellaia, Tuscany, Bolgheri, Italy ..........................c.ooo..... 155 685
2021 Barolo, Fratelli Revello, Piedmont, Italy......................................... 170 825
2022 Zinfandel, Caymus Vineyards, Napa Valley, California, USA................ 185 925

W SElz,
SIEMZ
) = =

2022
Hacienda Monasterio

Ribera del Duero,

Spain

985

2021
Angelo Gaja,
"Sito Moresco"
Langhe, Piedmont,
Ttaly
1200

2022

Silverado Vineyards,

"Estate Grown" Cabernet

Sauvignon
Napa Valley, California
UsA
1300

BEERS & SOFT DRINKS |}
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BEERS &

MASH Pilsner, Light, crisp and refreshing, the coldest beer in town! - 4.6% Vol. ......... 75

Blanche Light, refreshing, and fruity wheat beer with a hint of citrus.
Low bitterness and a hazy golden-white color with a rich foam! - 4.6% Vol. ................... 75

Too Old to Die YOlll‘lg - Great Grandpa IPA, A fruity, hazy and juicy beer with

sweet mandarin, citrus and tropical notes, double dry-hopped for intense aroma with a

creamy mouthfeel balanced by a light bitterness - 5.9% Vol . ...................ooovviiiiiiii. 75
Anarkist Hazy IPA 0,5%, Cloudy and unfiltered IPA brewed on wheat and oats. Citrus
and tropical fruit notes, super fresh and fruity - 0,5% VOL. ............cccoovvviiiiiiviiiiiiiniiiieieenaeee 57

Royal 0,0%, Light, golden, fermented pilsner - the taste is fresh and light, exactly as a pilsner
SHOUIA BE = 0,000 VOL. ....c..oovveeiaeeeeiieeeeeee ettt ettt et e e et e e e e s e e s e enseasanerneeans 49

Royal Classic 0,0%, Notes of burnt caramel and slightly dark. A non-alcoholic beer with no
compromise on taste 0,0% Vol. ..............cccoviiiiiiiiiiiiiiiiiiiiiiiiiii i

CORDIAL by Rebeel - 0,0% Vol. Glass / Botile

Gooseberries, elderflower, green tea and lemon verbena, Denmark 365
Cherry, flowers, grapes and smoked oak, Denmark ....................... 365

SOFT DRINKS & NATURAL WATER
Adelhart apple or elderflower - Faxe Kondi Orange, Faxe Kondi, Faxe Kondi 0,

Pepsi, Pepsi Max, Ginger Beer, Pink Grape Fruit or Mango soda .................. 45
Rebel peach iced tea or thubarb lemonade, Denmark........................... 55
MASH Still - Natural Still Water, from Bornholm. 75 ¢l..............cccccooiiii . 65
MASH Sparkhng - Natural Sparkhng Water, from Bornholm, 75 ¢l ................... 65
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All company cards are subject to the credit card issuers fees. The same goes for private credit cards issued outside EU/EEA.
All transactions using American Express cards are subject to the card issuers fees.

@mashsteakhouse

@ www.facebook.com/mashsteakhouse Please ask for allergens!




