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Introducing our very best to date

Est. 2018



BURGERS & FRIES

the pantry CLASSIC 124,-
Brioche bun from Miss Bagel with juicy beef – with lettuce, tomato, onion, cheddar, crispy bacon, mayo, ketchup & 

pickles. 
Some would probably call it a ”Whopsy Deluxe”. Others just fantastic!

Order with all you can eat steakhouse fries for 149 kr. in total.

the pantry GOURMET 124,-
Brioche bun from Miss Bagel with juicy beef – with lettuce, tomato, bearnaise, crispy bacon, cheddar and 

emmentaler, home pickled red onion & just a tad of BBQ sauce. 

Order with all you can eat steakhouse fries for 149 kr. in total.

the pantry CHILI 124,-
Brioche bun from Miss Bagel with juicy beef – with lettuce, tomato, our homemade chilimayo, sliced red onion, 

ketchup, jalapenos & cheddar.

Order with all you can eat steakhouse fries for 149 kr. in total.

The pantry porkroast Burger 94,-
Multigrain bun from Panesco with slices of porkroast (app. 200 gram), crispy pork rinds, 

homemade red cabbage relish & mustard-horseradish sauce, fresh rucola & pickled cucumber.

Order with all you can eat steakhouse fries for 119 kr. in total

the pantry CCBB BURGER 124,-
Chicken Chili Bacon BBQ Burger with brioche bun from Miss Bagel and juicy chicken tenders – with lettuce, 

tomato, chilimayo, cheddar, bacon & BBQ sauce.

Order with all you can eat steakhouse fries for 149 kr. in total.

Grilled chicken’n deep fried onion BURGER 124,-
Grilled Chicken Burger with homemade beignet battered onionrings, dill pickle, crispy bacon, cheddar, jalapenos 

aioli and a hint of sweet chili sauce.

Order with all you can eat steakhouse fries for 149 kr. in total

the pantry BOUyiourdi BURGER (Vegetarian) 114,-
Multigrain bun from Panesco with deep fried eggplant, greek inspired baked cheese with onion, jalapenos, olives, 
tomato and garlic (named “Bouyiourdi”) - with fresh rucola, mayo and homemade pickled red onion (vegetarian).

Order with all you can eat steakhouse fries for 139 kr. in total

cheese royale 99,-
Flamegrilled juicy beef from danish beef cattle, Heinz kethcup, mayo, mustard, onion and dilled pickles served in a 

brioche bunn from Miss Bagel.

Order with all you can eat steakhouse fries for 124 kr. in total

All our beef burgers are made from 100 % fresh beef 

and  chargrilled to perfection

For a vegetarian experience try all our burgers with “Beyond” patty. 

Loved by sailors all around the world

••

 

Our Popular



DEEP FRIED

FISH’N CHIPS 119,-
Cod loin in homemade beignet batter – 

made on freshly tapped draught beer and dried dill.
Served with a dip of your choice. 

We recommend our sauce tartare and a ”Kabyssens Bryg” (beer) to enjoy the lot!

NUGGETS 
 7 pcs. 39 kr.

20 pcs. 69 kr.

SNACKBOX DELUXE 74,-
4 chili cheese tops, 2 white wine-, chili- & BBQ-marinated and deep fried chicken fillet, 

3 hotwings & 2 pieces of deep fried schrimb. 

We recommend our chilimayo.

STEAKHOUSE FRIES 39,-
Portin size aprox. 200 gr. / 7 oz.

chicken wings 5 pcs. 39 kr

mozzarella sticks 6 pcs. 39 kr

DIP

Choose from ketchup, remoulade, mayo, aioli with jalapenos, chilimayo, 
sauce tartare, BBQ sauce sweet chili or bearnaise.

6,-

Ohhh that very favorite golden food...•
•

••
You do not want to forget:

• •

••

•

 

Bestseller

•••

The Pantry DECKHANDBURGER 64,-
Small brioche bun with juicy 100 gr. / 3,5 oz. beef burger - 

with lettuce, tomato, onion, cheddar, mayo, ketchup & pickles.

Order with all you can eat steakhouse fries for 89 kr. in total.

The Pantry KIDSBURGER 49,-
Small brioche bun with juicy 100 gr/ 3,5 oz. beef burger with ketchup and fresh cucumber  

Order with 100 gr. portion of steakhouse fries for 64 kr. in total.



SALAT

CaeSAR SALAd 79,-
Romaine lettuce with homemade caesar dressing, croutons and parmesan.

Order with grilled or deepfried marinated chicken for 99 kr. or with 
deepfried aubergine (vegetarian) for 89 kr. Served with bread and butter.

••

The Healty Green Corner 

Lunch special •
•

Because lunch is not dinner

The Pantry “stjerneskud” (aka shooting star) 119,-
2 pices of deepfried plaice topped with schrimps, salmon and lumpfish roe and greens

served with homemade red lumpfish roe dressing.
All you can eat breed and butter. 

Remember sharing is caring!

Served between 11.00 - 16.00

• •

•



   
 
 
  
 

sliders
•

•
The best is now a little better.

1 pcs. 49,- / 3 pcs. 139,- / 4 pcs. 169,-
Choose between:

The Pantry Gourmet, Chili, CCBB and Spicy Pork in a Slider version.

Served with all you can eat Steakhouse fries for +25 kr. 

mozzarella sticks, 6 pcs 39 kr
Deepfried battered mozzarella

Sideorder Special



COLD DRINKS

SODA
Pepsi, Pepsi Max, Miranda Lemon, Miranda Orange, Faxe Kondi or Faxe Kondi free.

Small 29,-  Medium 39,-  Large 49,-     

EGEKILDE 29,-
Choose between still, sparkling or sparkling with citrus.

JUICE FROM ØSTERGAARD ORCHARD 29,-
Choose between Rhubarb or elderflower. 

ADELHARDT Organic juice 29,-
Choose between apple or orange. 

MILK SHAKE THE PANTRY STYLE
Choose between chocolate, strawberry, vanilla or banana. Served with whipped cream on the top.

      Small 39,-  Large 44,-          

TAP WATER 19,-

Hot drinks

FILTER COFFEE
Small 19,-  Large 24,- 

COFFEE SPECIALETIES
We serve Coffee Latte, Cappuccino, Cortado or Americano. 

Small 34,-  Large 39,- 

We also offer hazelnut-, vanilla- or caramel sirup for 5 kr.

ESPRESSO
Single 29,-  Double 34,- 

IRISH COFFEE 59,-

TEA 19,-
Come inside and view our selection in the bar

CHAI LATTE

Vanilla or Tiger spice. Small 35,-  Large 39,-

HOT COCOA
Small 29,-  Large 34,-

You can have whipped cream - it’s just air you know!

•
•

A sailor will never forget to order

•
•

Something to keep you warm maybe?

•



BEer
Draft unless stated otherwise

ROYAL ORGANIC PILSNER
Alc: 4,8 %

Small 39,-  Medium 54,-  Large 69,-

ROYAL ORGANIC CLASSIC
Alc. 4,8 % 

Small 39,-  Medium 54,-  Large 69,-

SCHIØTZ MØRK MUMME
Alc: 6,3 %

30 cl. 54,-  40 cl. 59,-

ANARKIST NEW ENGLAND IPA
Alc: 5,4 %

30 cl. 54,-  40 cl. 59,-

KABYSSEN BREW
Alc: 5,0 %

30 cl. 54,-  50 cl. 59,-

HEINEKEN (BOTTLED) 0,0 % 30,-
33 cl.

•
•

Sailors named this “liquid happiness”

The Beers best companion 

PIPERS SEA SALT 25,-

PIPERS CIDER VINEGAR & SEA SALT 25,-

PIPERS SWEET CHILI 25,-

PIPERS CHEDAR & ONION 25,-

chips



DESSERts & ice cream

applepie with rasins and cinnAmon 35,-
Order with sour cream or whipped cream for 40,-  

chokolate cake cream gateâu 49,-

CROISSANT with hazelnut filling 20,-
Freshly baked every day.

cheesecake 49,-

Classic BELGIum waffle 59,-
Served with softice, chocolate sauce and nuts.

KABYSSEN Icecream dessert 69,-
4 scoops of ice cream, softice & a small waffel. Topped with sauce & nuts. 

See our ice cream selection to the right.

 

KABYSSEN DELUXE waffle 74,-
5 scoops of ice cream, softice & a cream bun. 

On top of that choose between “guf” or whipped cream & jam. 

See our ice cream selection to the right.

 
Italian ice cream

We always have a large selection of Carte d’Or ice cream. 
1 scoop 29,-  2 scoops 39,-  3 scoops 49,-  4 scoops 59,- 

Whipped cream & jam 5,- Cream bun 5,- 

Order with strawberry “guf” for +7 kr. or/and softice on the top for just 10 kr. extra

 

SOFTICE
Toppings: chocolate springles, tutti frutti, chocolate powder, liqourise, oreo or nuts. 

Small 29,-  Regular 39,-  Topping kr. 6,-

 

Iced coffee 
Small 34,-  Large 39,-

Order with vanilla, hazzelnut or caramel sirup. 
“Deluxe” it with a scoop of vanilla ice for 9,-

Iced cocoa 
Small 39,-  Large 45,-

Cocoa with softice and whipped cream 

••

 

A true classic!

Let us tempt you with something sweet



icecream selection
•

•
brought to you all the way from Italy

Carte d’Or 
Pantheon Vanilla

 Oreo Carte d’Or 
Strawberry

Carte d’Or 
Mint & chocolate

Carte d’Or 
Triple Chocolate

Carte d’Or 
Pistachio

Carte d’Or 
Banana & Chokolate

Carte d’Or 
Mango Sorbet

Carte d’Or 
Raspberry Sorbet

Carte d’Or 
Marshmallow or Candy-

floss

Carte d’Or 
coffee

Carte d’Or 
Rum & Raisin



Wine & COCKTAILS

WINE OF THE HOUSE (RED)
Appassimento Puglia (Negroamaro og Primitivo) 14,5%

Glass 59,-  Jug 89,- (ca 2 gl)

APPASIMENTO SGARZI
Italian, Red 15%

Bottle 300,-

PETER PETER RIESLING, 
Whitewine 12%

Glass 59,-  Bottle 250,-

DOUDET PINOT NOIR
Rosé 12,5% 

Suitable for food

Glass 59,-  Bottle 250,-

DOUDET CHARDONNAY 
Whitewine 13%

Glass 59,-  Bottle 250-

APEROL SPRITZ 79,-

Everyday is saturday right?

••

NOHRLUND COCKTAILS ••

Especially the female sailors favor these

• •

•

GIN & TONIC 65,-
A people’s favorite made from an organic 

premium gin with prominent flavors of wild 
juniper. Juicy citrus counterbalances the bit-
terness of the sparkling tonic water. Togeth-

er, it makes a harmonious long drink.
Alk: 8,5%

ESPRESSO MARTINI 65,-
The combination of coffee liqueur, vodka, 

and the fresh, fruity and bitter taste notes of 
the cold-brewed coffee forms the basis for a 
cocktail with a sharp character. This is com-
plemented by a sweet vanilla and a hint of 
licorice, which gives a very special rounding 

to the cocktail.
Alk: 8,5%

MOJITO 65,-
Mint, lime and rum. You know the drill!

Alk: 8,5%

MANGO SMASH 65,-
Ripe and juicy mangoes combine with tangy 

citrus notes, while the distinctive hint of 
juniper from the gin adds depth. All in all, an 

exceptional exotic drink 
Alk: 6,5%



Please share your experience!

@kabyssen_the_pantry KabyssenThe pantry www.ThePantry.dk

Café Kabyssen - The Pantry, Havnevej 1, 4300 Holbæk - 26 34 09 35

Our story
•

•

Once upon a time...

2018
After making burgers since 1989 and training as a restaurant manager, I experienced a 

gradual reduction in my own participation in the core service - i.e. more office and less “floor”. 
That’s why I thought it was time to live out a dream that I’ve had since I was very small. 

Namely, being a waiter and cook in my own café.
 

I have always loved cooking and I have always loved food. Preferably something with a bit of 
complexity on the taste palette - I hope that comes through - and I have many fun ideas that 

will probably not be to everyone’s taste. And that’s not the idea either.
I have opened the “Kabyssen - The Pantry” to have fun, enjoy the beutifull view, the coffee, 

the creativity and your company!

2024
This is the 5th year for Kabyssen - The Pantry ApS - Still going strong! 

This year we are happy to announce that we have started a collaboration with Isøre Icecream. 
We now offer 4 flavours with local character,organic and handmade and Isøre has quality and 

taste as their absolute highest priority. I hope your taste buds will agree.
 

The range on the menu is still mainly burgers - which is my passion - and we are constantly 
developing new varieties. Over the summer, however, we stick to the classics, that we ensure 

high quality at a reasonable fast pace. At least that’s the goal.
We have been promised the lease until 2032, so unless we are completely washed away during 

the winter storms, we have many good years ahead of us!

And Remember

“Everyday should be Saturday”

Ulrik WänglundJensen


