
 

 

 

 

 
 

 

 

 

 

 18 stands for our own creations or new cocktail interpretations. 







Your time between work and absolute relaxation. 

Sweet Vermouth, Campari, Soda 

Peach Puree, Peach Liqueur, Sparkling Wine  

Fino Sherry, Tonic Water 

Lillet Blanc, Tonic Water, Cucumber, Mint 

Dry Vermouth, Crème de Cassis, Sparkling Wine, Soda 

Campari, Elderflower Syrup, Sparkling Wine, Mint 

Gin, Ginger Syrup, Rhubarb Syrup, Lime Juice, Soda 

Aperol, White Wine, Soda 

 



Winery Schloss Ortenberg, Baden 0,1l 

Champagne Deutz, France 0,1l 

Aperol, Sparkling Wine, Soda 

The two Barbieris Silvio and Luigi developed the aperitif drink  

“Aperol” in 1919 exclusively for the Padua international trade fair. 

with Orange Juice, Passion Fruit Juice, Tonic Water or Soda 

Elderflower Syrup, Sparkling Wine, Soda, Mint 

Bartender Roland Gruber mixed the first so-called “Hugo” cocktail 

in the autumn of 2002. But as early as in the summer of 2003, the  

journalist and cookbook author Hans Gerlach referred to a “Holdirinha”. 

Who acutally first created the cocktail is still debated today.  

Bianco 

 4 cl 

 



Fernet Branca, Crème de Menthe green, Sweet Vermouth 

Brandy, Crème de Cacao brown, Cream, Nutmeg 

Fino Sherry, Southern Comfort, Lime Juice, Orange Bitter 

Gin, DOM Bénédictine, Angostura, Sugar Syrup 

Blended Scotch, Whisky Liqueur 

Wodka, Coffee Liqueur, Cream 





 



 



Rye Whiskey, Sweet Vermouth, Angostura 

Bourbon Whiskey, Sugar Syrup, Mint 

Bourbon Whiskey, Lemon Juice, Sugar Syrup, Mint 

Bourbon Whiskey, Sugar, Angostura 

Bourbon Whiskey, Lemon Juice, Sugar Syrup 

 4 cl 

 



 4 cl 

 4 cl 

 



 4 cl 

 4 cl 

 4 cl 

 4 cl 

 



 4 cl 

 4 cl 

 4 cl 





 



Cachaça, White Cane Sugar, Lime 

Cuban Rum, Lime Juice, Coke 

Cuban Rum, Lime Juice, Sugar Syrup 

18

Cuban Rum, Lime Juice, Angostura, Spicy Ginger Beer 

Cuban Rum, Lime Juice, White Cane Sugar, Mint, Soda 

Cuban Rum, Pineapple Juice, Coconut Syrup, Cream 

18

Cuban Rum, Apricot Brandy, Pineapple Juice,  

Lime Juice, Sugar Syrup  

 



 4 cl 

 4 cl 

 4 cl 

 4 cl 

 



 4 cl 

 4 cl 

 4 cl 

 4 cl 

 4 cl 





 



Brandy, Crème de Cacao brown, Cream, Nutmeg 

Cognac, Ginger Ale, Angostura 

Cognac, Orange Liqueur, Lemon Juice 

 4 cl 

 4 cl 

 



 



Fino Sherry, Dry Vermouth, Orange Bitter 

Fino Sherry, Southern Comfort, Lime Juice, Orange Bitter 

Fino Sherry, Gin, Orange Bitter 

 4 cl 

 4 cl 





Gin, Dry Vermouth, Olive 

Gin, Lime Cordial, Lime Juice 

Gin, Lemon Juice, Sugar Syrup, Soda 

Gin, Lemon Juice, Elderflower Syrup, Ginger Ale 

Gin, Campari, Sweet Vermouth 

18

Gin, Tangerine Syrup, Lime Juice, Soda 

 



 4 cl 

 4 cl 

 



 4 cl 

 4 cl 





Vodka, Orange Liqueur, Lime Juice, Cranberry Juice 

Vodka, Ginger, Cucumber, Spicy Ginger Beer 

Vodka, Coffee Liqueur, Cream 

Vodka, Dry Vermouth, Olive  



 4 cl 

 4 cl 

 4 cl 

 4 cl 

 4 cl 





 



Tequila Reposado, Aperol, Cherry Liqueur, Lemon Juice 

18

Tequila Blanco, Lime Juice, Sugar Syrup, Lemonade 

Tequila Blanco, Orange Liqueur, Lime Juice 

Tequila Blanco, Orange Juice, Grenadine 

 4 cl 

 



 4 cl 

 4 cl 

 



 4 cl 

  

 4 cl 

 4 cl 

 



 2 cl 

 2 cl 

 



Lime, Brown Cane Sugar, Ginger Ale 

18

Mango Syrup, Lime Juice, Bitter Lemon, Grenadine Syrup 

18

San Bitter, Rosé Grapefruit Juice, Lime Juice, Grenadine Syrup 

Pinapple Juice, Orange Juice, Coconut Syrup, Cream 

Mint, White Cane Sugar, Lime Juice, Spicy Ginger Beer 

 



0,2l 0,75l

Winery Heitlinger, Baden 

Winery Aldinger, Württemberg

Winery Tina Pfaffmann, Pfalz 

0,2l 0,75l

Winery Wöhrwag, Württemberg

0,2l 0,75l

Winery Wöhrwag, Württemberg  

Tenuta Santa Maria, Italy  

Quinta de la Quietud, Spain  

 



1,50l 0,75l

Montagne de Reims

Brut Classic, Pinot Noir, Chardonnay, Meunier 

Brut Rosé, Pinot Noir, Chardonnay

Vallée de la Marne

Grand Brut, Chardonnay, Pinot Noir, Meunier  

Blason Rosé Brut, Pinot Noir, Meunier, Chardonnay

Blanc de Blancs, Chardonnay  

Côte de Bar

Rosé „Desir”, Extra Brut, Pinot Noir, Chardonnay

Vallée de la Marne

2009 Dom Perignon

Montagne de Reims 

Grande Cuvée Brut 

 



0,3l  

0,3l  

0,3l  

0,5l

0,5l  

0,5l  

0,5l  

 

0,25l  

0,5l  

0,75l  

1,0l

 



0,2l  

0,2l  

0,2l  

0,2l

0,2l  

 

0,2l  

0,2l  

0,2l  

0,2l

0,2l  

0,2l  

0,098l  

 



0,2l

0,2l  

0,2l  

0,2l  

0,2l

0,2l  

0,2l  

0,2l

0,2l  

0,2l  

 

0,3l  

 



 small large

Balsamic Dressing, Cherry Tomatoes, Cucumber, 

Radishes, Garden Cress  

Home-made Dressing, Romaine Lettuce,  

Croûtons, Parmesan

Grilled “Kikok” – German Corn-fed Chicken Breast  

Pan-fried Prawns

Pan-fried King Oyster Mushrooms  

Pumpkin Seed, Croútons, Styrian Pumpkin Seed Oil 

 



Smoky Onion Honey Sauce, Cheddar Cheese, Lettuce, Tomatoes, 

Cucumber, Onion, Cole Slaw, French Fries  

Corn-fed Chicken Breast, Bacon, Fried Egg, Cheese, Ham, Lettuce, 

Tomatoes, Cucumber, Cole Slaw, French Fries  

Beef Broth, Melted Onions, Side Salad  

Home-made Curry Sauce, French Fries 

Jus, Onions, Buttered Vegetables,  

Hand-made Swabian Pasta “Spätzle”  

Potatoes and Cucumber Salad, Cranberries, Lemon, Anchovy, Capers 

 

  



Fresh Fruits, Fruit Gel 

 Pro Kugel

Vanilla, Chocolate, Stracciatella, Walnut

Cherry, Lemon, Red Peach, Tangerine

 small large

Fig Mustard, home-made Walnut and Fig Bread

If you have any questions or requests concerning allergies or intolerabilities,  

please let us know. May have a look in our separate menu  

declaring all contained allergens or additives.  

Basically, all our home-made ice cream, sorbets and pastry products may bear  

traces of declarable nuts or cores, glutenous cereals and egg.  

 

The stated prices are in Euros, including service charge and VAT. 


