
BAR
Mo – Sa

17.00 –  la te

KITCHEN
Mo – Do

17.30 –  21.00
Fr  & Sa 

17.30 –  22 .00

4 cl

2 cl

2 cl

RUM

TEQUILA

SHOTS

MOUNT GAY XO
BOTUCAL
BUMBU
PLANTATION PINEAPPLE
HAMPDEN ESTATE
PLANTATION XO
RUBO -  PORT

PATRÓN SILVER
PATRÓN REPOSADO
1800 SILVER
1800 REPOSADO
PATRÓN AÑEJO
BRUXO X MEZCAL

LIMONCELLO
SAMBUCA
FRANGELICO
JÄGERMEISTER
LAGERKORN
GREY GOOSE
RAMAZZOTTI  (4cl )
FRANGELICO FRESH (5cl )

8.00
8.00
8.00
8.00
9.00
9.00
9.00

3.50
3.50
3.50
4.00
4.00
4.00

2.50
2.50
2.50
3.00
3.80
4.00
4.50
4.50

RESPONSIBLEdr ink ing.eu

Bi t te  genieße verant wor tungsbewußt .

G in  Mare is t  e ine  e inget ragene Marke
©2025 G in  Mare.  A l le  Rechte  vorbehal ten.

Fragen zu A l lergenen und Zusatzs tof fen, 
wende dich b i t te  an unser  Personal .

Pre ise  in  Euro,  Mengen in  Li te r



Pre ise  in  Euro,  Mengen in  Li te r

4 cl

4 cl

MOCKTAILS

BR ANNTWEIN

WHISKEY

IPANEMA
Maracuja ,  G inger  A le,  L imet te

APPLE MULE
Apfelsaf t ,  L imet tensaf t ,  G inger  B.

VENETIAN SOUR
Undone Orange,  Orange,  Z i t rone,  E iweiß

VIRGIN COSMO
alkohl f re ier  G in,  Cranberr y,  L imet te

BASIL SOUR
A lkohol f re ier  G in,  Z i t rone,  Basi l ikum

MAVERICK MARTINI
A lkohol f re ier  G in,  Maracujapüree, 
L imet te,  Vani l le

BERRY SOUR
alkohol f re ier  G in,  Z i t rone, 
B laubeerpüree,  Tonkasirup

SEGUINOT COGNAC VSOP
MEKOW COGNAC VSOP

JAMESON IRISH WHISKEY
WOODFORD RESERVE BOURBON
WOODFORD RESERVE RYE
RED BREAST 12Y
ANGELS ENVY
NIKKA DAYS WHISKY
ARDBEG TEN
LAGAVULIN 16Y
SIGNATORY SHERRY CASK SCOTCH
SUNTORY HIBIKI  HARMONY

8.50
9.50

6.00
7.00
7.50
8.00
9.00
8.00

10.00
10.00
10.00
13.00

9.50

9.50

10.00

10.00

11.00

11.00

11.00

EDAMAME MIT SALZVARIATIONEN 
Zi t ronensalz  /  Chi l isa lz  /  Meersalz

BLUMENKOHLNUGGETS 
Tahina-Cumin-Sauce

CRISPY TOFU POPPERS 
Tofu,  Sweet-Chi l i -Sauce

PULPOBITES
Ok tupus,  Thai  Chi l i ,  L imet te

VEGAN WINGS 
Austernpi lze,  vegane BBQ-Mar inade

KOREAN FRIED CHICKEN 
Hähnchen,  Sesam,  Fühl ingszwiebeln

PIRI  PIRI  AUBERGINE 
Aubergine,  P ir iP ir i ,  Tomate,  K räuter

DUMPLINGS (4 STK.)   
Garnelen,  Hähnchen,  Chi l i

DUMPLINGS (4 STK.)  
Champignons,  Zwiebeln

ROASTBEEFSTREIFEN
Rindf le isch,  Chimichurr i /K räuterbut ter

KATSU-SANDO  
Weißbrot ,  Hähnchen,  Spi t zkohl

BANG BANG SALAD 
al ler le i  Gemüse,  Kor iander,  Soja ,  Hois in

DREIERLEI  CROQUETAS
Serrano,  Z iegenkäse,  Spinat

GERÖSTETES BROT  
ink l .  1  D ip  nach Wahl

FRIES
mit  Parmesan

ROSMARINKARTOFFELN  

GEMISCHTE OLIVEN 

KÖSTLICHKEITEN

5.50

7.00

6.50

9.50

7.50

9.00

8.00

8.50

8.50

12.00

7.50

6.50

7.50

5.50

6.50

6.50

5.00

  = vegan     = pikant      = schar f



GIN & TONIC

LONGDRINKS

BEEFEATER ( L imet te)
TANQUERAY SEVILLA  (Orange)
ROKU ( Ingwer)
NORDÉS (Salbei )
CITADELLE ( Z i t rone)
GIN MARE (Rosmar in)
HENDRICKS (Gurke)
BOTANIST ( Z i t ronenzeste)
GIN SUL LARANJAL (Orange)
BROCKMANNS (H imbeere)
MONKEY 47  (G rapef rui t )
JOS GARDEN  (Rosmar in)

THOMAS HENRY INDIAN
SCHWEPPES DRY
FEVER TREE

VODKA SODA
MOSCOW MULE
PALOMA
CUBA LIBRE
VODKA RED BULL
DARK & STORMY

Indian /Medi ter ranean

8.00
9.00
9.50
9.50

10.00
10.00
10.00
10.00
11.50
11.50
12.50
13.50

+1.00

9.00
9.00
9.00
9.00
9.50
9.50

SELTERS
classic /naturel l
PEPSI
Pepsi /Pepsi  Zero
SEVEN UP
ELEPHANT ICE TEA PEACH
SODA ZITRON
HAUSLIMO
SCHORLE/SAFT
Apfel ,  Maracuja ,  Orange, 
Rhabarber,  Cranberr y

ESPRESSO solo/doppio
CAFÉ CREMA
CAPPUCCINO
FLATWHITE
LATTE MACCHIATO
FRISCHER TEE 
Fr ische Minze/ Ingwer

BÜBLE HELL
RADEBERGER PILS
JEVER
RADLER

STAROPRAMEN
JEVER FUN (ALKOHOLFREI)
BÜBLE WEIZEN (ALKOHOLFREI)

HEISS

FASSBIER

FLASCHENBIER

K ALT

2.60/3.70
3.10
3.60
4.10
4.00
3.50

0.25/0.75  2.90/6.80

0.33  3.70

0.33  3.70
 0.33  3.70

0.4  3.30
0.4  3.70
0.4  4.60

0.2  3.90
0.2  3.90

0.3/0.5  3.70/5.80
0.3/0.5  3.70/5.80
0.3/0.5  3.70/5.80
0.3/0.5  3.70/5.80

0.33  3.70
0.33  3.70

0.5  5.40



BOUVET CRÉMANT 
DE LOIRE
E xcel lence Brut

BOUVET-LADUBAY 
CRÉMANT DE LOIRE
Brut  Rosé

BOLLINGER
Champagner  Specia l  Cuvée

RUINART ROSÉ 
Brut  Rosé Champagner

0.1/0.75   6.00/34.00

0.75  34.00

0.75  95.00

0.75  159.00

SCHAUMWEIN

ITALICUS LEMON
I tal icus Rosolio di  Bergamot to,  Bi t ter  Lemon

APEROL SPRITZ
Aperol ,  Secco,  Soda

LILLET PEACH
L i l le t  B lanc,  Schweppes Peach

LIMONCELLO SPRITZ
Ramazot t i  L imoncello,  Secco,  Soda

POM MARTINI
Mar t in i  B ianco,  Schweppes Pomegranate, 
Z i t rone

PALOMA ITALIANA
Malf y  G in  Rosa ,  Thomas Henr y  Grapef rui t , 
L imet te

POMGARDEN (a lkohol f re i )
Mar t in i  V ibrante,  Schweppes Pomegranate,
Z i t rone

PEACHGARDEN  (a lkohol f re i )
Mar t ini  Floreale,  Schweppes Peach,  L imet te

NEGRONI SBAGLIATO
Campar i ,  Roter  Wermut ,  Champagner

APERITIF

8.00

8.00

8.00

8.00

8.00

9.00

9.00

9.00

11.00

GRAUER BURGUNDER 
Baden,  Deutschland
Grauburgunder  t rocken: 
B irne,  Qui t te,  Apfelmost
ALS SCHORLE

BLANC DE NOIR
P falz ,  Deutschland
Mer lot  t rocken: 
Johannisbeere,  b lumiges Heu

LUGANA 
Lugana ,  I t a l ien
Turbiana le icht :
ausgewogene Säure,  Z i t rusnoten

RIESLING
P falz ,  Deutschland
Riesl ing t rocken:
f r isch,  f ruchtbetont

WEISSWEIN

6.90/24.00

5.50

7.50/25.00

8.90/26.90

8.20/26.20

0.2/1.0

0.2/0.75

0.2/0.75

0.2/0.75

CONDE DE 
VALDEMAR CRIANZA
Rioja ,  Spanien
Temperani l lo:
Opulent ,  ro te  Frucht ,  Tabak ,  Vani l le

PRIMITIVO
Pugl ia ,  I t a l ien
Pr imi t ivo:
P f laume,  B ickbeere,  E iche

ROTWEIN

ROSÉ

ROSE CUVÉE 
Wür temberg,  Deutschland
Rosé Cuvée t rocken:
fe ingl iedr ig ,  e legant ,  medi ter ran

8.50/26.50

7.90/25.90

0.2/0.75

0.2/0.75

0.2/0.75  6.80/24.00



DIPS SIGNATURES

SEOUL SISTER
Beefeater  G in,  Coint reau,  Z i t rone,
Char t reuse Jaune,  Yuzupüree

LIEBWIN
Vodka ,  43er  L ikör,  L imet te,  Orange, 
Z imt ,  E iweiß

SALBEI  GIMLET
Gin Salbei  In fusion,  L imet te

LAST SIP
Mezcal ,  Companero,  Kaf feel ikör, 
Luxardo Marascino

NAKED & FAMOUS
Mezcal ,  Aperol ,  L imet te,  Luxardo 
Marascino

PARLEY
Rum Rosmar in  In fusion,  B irnenpüree, 
Z i t rone,  43er  L ikör,  Vani l le

DARK DESIRE
Companero,  Cherr y  Heer ing,
Cacao Bi t ters

MEXICAN SMASH
Patron Reposado Tequi la ,  Coint reau,
L imet te,  Agave,  Orange Bi t ters ,  Minze

BLOCKBUSTER
Sasse Lagerkorn,  L imet te,  Karamell ,
Popcornsirup,  Cola

NOIR
Appel ton Es tate,  Companero Rum,
L imet te,  Ingwer,  Ak t ivkohle, 
Cocosespuma

12.00

11.00

11.00

12.00

12.00 

12.00

12.00

12.00

12.00

13.00

KARAMELL & KÜRBIS
Vani l leeis ,  Sahne-Karamell ,  sa lz ige 
Kürbiskerne

SCHOKOBROWNIE
mit  Walnuss & Vani l leeis

NACHOS MIT SALSA

WASABI/ERDNUSS MIX

DESSERT

SNACKS

5.50

8.00

4.50

2.50

bis  0  Uhr

TRÜFFELMAYO
CHILIMAYO 
AIOLI
BASILIKUMMAYO  
SIWA SAUCE  
SAUCE TARTAR  
KETCHUP/MAYONNAISE  

1.50
1.50
1.50
1.50
1.50
1.50
1.00

  = vegan     = pikant      = schar f



COCKTAILS

NEGRONI
Beefeater  G in,  Campar i , 
Noi l ly  Prat  Rouge

GIN BASIL SMASH
Beefeater  G in,  Basi l ikum,  Z i t rone

ESPRESSO MARTINI
Absolut  Vodka ,  Kaf feel ikör,  Espresso

SPICY MARGARITA
Spiced Pat rón Tequi la  s i lver, 
Coint reau,  L imet te,  Agave,  Ta j in

COSMOPOLITAN
Absolut  Vodka ,  Cranberr y, 
Coint reau,  L imet te

CLOVER CLUB
Beefeater  G in,  Himbeerpüree, 
Z i t rone,  E iweiß

SOURS
Spir i tuose (Whiskey,  Pisco,  Mezcal ,
Apero l ,  G in,  Frangel ico  etc.)
Z i t rone/ L imet te,  E iweiß

PINEAPPLE DAIQUIRI
Plantat ion P ineapple,  L imet te

OLD FASHIONED
Woodford  Reser ve Bourbon, 
Angostura ,  Läuterzucker

CHAMPS ÉLYSÉES
Cognac,  Z i t rone,  Char t reuse Jaune, 
Angostura

MAI TAI
Appleton Es tate,  P lantat ion OF TD,
Dr y  Curaçao,  L imet te,  Mandel

T‘N‘TONKA
Frangel ico,  Woodford  Reser ve Bourbon, 
Mezcal ,  L imet te,  Tonkabohne,  R io ja

PORNSTAR MARTINI
Absolut  Vodka ,  Passionsf rucht ,
Vani l le,  L imet te,  E iweiß  –
ser v ier t  mi t  e inem Shot  Champagner

11.00

11.00

11.00

11.00

11.00

11.00

11.00

11.00

11.00

12.00

12.00

12.00

12.50

WILDKRÄUTERSALAT
Birne,  Zwetschgen,  Walnüsse,  Feigen, 
Senf,  Wi ldkräutersalat
*wahlweise mi t  gebratenem 
 Z iegenkäse

MAFÉ
Hähnchen,  Erdnuss,  Süßkar tof fe l ,  Reis

BACIO DI  RISO
Hähnchen,  R isot to,  Karot te-Zuckerschote

SIWA BURGER
Rindf le isch,  Käse,  Gurke,  Zwiebel , 
S iwa Sauce

VEGAN SIWA BURGER 
Champignon-Pat t y,  Käseersat z ,  Gurke,
Zwiebel ,  vegane Siwa-Sauce

TOMATEN BURGER 
Tomaten-K ichererbsen-Pat t y,  Tomate, 
Rucola ,  Basi l ikummayo

MAIN

13.00

+3,00

18.00

17.00

12.50

12.50

13.00

  = vegan     = pikant      = schar f


