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Nordic superior-quality ingredients in season, from the 
rich local Danish farmlands but also from the north of 
Scandinavia — such as venison, salmon, trout, shellfish, 
roe, berries, mushrooms and other precious delicacies 
from polar Sweden and Norway will be a main em-
phasis on the menu at Niels. However, Jeppe Foldager 
states that these ingredients will not be presented in 
the typical and classical dishes, but rather treated, pre-
pared and combined in accordance with the kitchen’s 
own personal, updated culinary philosophy. 

To illustrate this approach, Jeppe Foldager uses the 
example of Baltic halibut, a prime delicacy, which he 
might serve lightly poached with a touch of smoked 
oil, a creamy sauce of Danish Samsø potatoes and Dan-
ish fresh cheese smoked in hay, seasoned with wild 
herbs in season.

”As far as possible, we will work with local and re-
gional supplies in season,” Foldager says. ”We will also 
pickle, ferment and use other traditional and modern 
techniques to preserve fresh ingredients to use in win-
ter as well. However we will not be inflexible. If there 
are ingredients which we still can’t get in equal quality, 
such as doves, some chickens and various vegetables, 
of course we will import them from France or Italy.” 

Niels restaurant seats 80 guests in an informally ele-
gant dining room with interiors designed by Wingård-
hs, under the leadership of Gert Wingårdh, Sweden’s 
most celebrated architect. The 1960s annex building to 
Niels Brocks Gade 1, where the restaurant is housed, 
has been covered with a signature facade of glass and 
copper plates, with dynamically placed crossbars as 
an homage to Le Corbusier’s La Tourette Dominican 
monastery from the late 1950s. Inside the restaurant, a 
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Niels, the stylish new restaurant in Nobis Hotel Copen-
hagen, has its own entrance and its own distinct iden-
tity and personality, serving both the hotel and guests 
from the neighborhood and around Copenhagen. 

Since Nobis Hospitality Group originates from a fam-
ily of restaurateurs carrying on a proud culinary heri-
tage, ambitions are very high for the restaurant in the 
group’s new flagship hotel, the first outside of Sweden.

Chef de Cuisines Jeppe Foldager was recruited from 
celebrated Copenhagen restaurant Alberto k where he 
served in the same position for the past four years. This 
followed a ten-year background in various esteemed 
Danish restaurants, during which time he also won 
silver in the Bocuse d’Or. He describes his vision for 
Niels as that of a relaxed fine dining restaurant, com-
bining classic French and Nordic cuisine in a modern 
and personal culinary fusion, always with a focus on 
superior ingredients.

Jeppe Foldager bases his gastronomic philosophy en-
tirely on supreme quality ingredients in season. For 
vegetables, meat and fish he maintains and develops 
longstanding partnerships with a number of carefully 
selected farmers, suppliers and producers in the Co-
penhagen area, as well as with hunters, since venison 
will be a seasonal specialty at Niels. For this purpose, 
Jeppe Foldager has recently obtained his own hunting 
license.

”I think it’s a nice concept to work closely with the 
team of hunters and to be able to serve meat from game 
that I have shot myself,” Foldager says.
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the size, seating 80 guests compared to 40, but we also 
have twice the staff so there’s no reason why our goals 
should be less than the highest.”

Restaurant Niels retrieves its name from the history 
and the story of The Royal Danish Conservatory of Mu-
sic that used to be housed in the same building. It was 
founded in 1867 by one of the most important musicians 
of Danish times; composer Niels Wilhelm Gade. More 
than a hundred years after his foundation, The Conser-
vatory moved into the beautiful building that is now our 
restaurant, where they continued the tradition of compo-
sition and music history until 2008. The inspiring work 
of Niels Wilhelm Gade and The Royal Danish Conserva-
tory of Music is now carried on through the name of our 
restaurant. Conveniently enough, the restaurant also 
happens to be located on a street that shares the same 
name, Niels Brocks Gade

The Nordic food philosophy on which we base our con-
cept is carried on through the fir-tree sprout in our logo.
The fir-tree is one of few trees that keeps its green twigs 
through the darkness of the long Scandinavian winter 
when others wilt and loses their leaves. Thus, its sprouts 
have become a classic symbol of eternal life, and has 
been honoured through songs and poems about its pro-
tection of the Nordic people. The strength of the fir-tree 
is also present in the massive fir-wooden floor inside of 
the restaurant.

____________________________

For more information about Restaurant Niels, please 
contact Director of PR & Marketing Alessia Catenacci, 
alessia@nobis.se

midnight blue massive wooden floor forms a dramatic 
base to the Danish blond wooden furniture. Warm re-
flecting walls and black marble frame the dining room. 
All porcelain, glass, silverware, textiles and other util-
ities and details are also of carefully selected Danish 
design, classic and contemporary.

Jeppe Foldager plans to change the restaurant menu 
with the seasons, approximately ten times a year. The 
menu will feature around fifteen dishes, with two or 
three vegetarian alternatives. Niels will also have a 
four-dish menu which can be complemented with 
more added choices.

”Of course we will always offer menus in season but 
we will not force this upon our guests,” says Foldager. 
”The basic idea is that guests can chose exactly what 
they would like to have. If they prefer to come in for 
just a dish and a beer or a glass of wine for 400-500 
Danish Krone, or for a glass of champagne and a snack, 
they’re more than welcome. We will be a restaurant for 
the hotel guests of course, but also for regulars from 
the area. Our menu should invite people to eat here ev-
ery night if they like.”

Niels has no outright ambitions of winning a Miche-
lin star for the restaurant, even if Jeppe Foldanger 
wouldn’t mind one ore more.

”We want to create a casual fine dining restaurant 
serving fare based on the very best ingredients, a place 
with a strong personality and a lot of happy guests. If 
this would win us a star, why not? We definitely aspire 
to be one of the best restaurants in Copenhagen. Alber-
to k, where I came from, is ranked in the top, so why set 
our aims any lower? Of course this restaurant is twice 


