
 
 

 

 

 

 

18 stands for our own creations or new cocktail interpretations. 



 



 

 

Campari 2,13,19 

Elderflower Syrup 16,19 

Prosecco 19 

Mint 

Gin 

Ginger Syrup 16 

Rhubarb Syrup 2,16 

Lime Juice 

Soda 

White Vermouth 2,3,19 

Cassis 2,16 

Prosecco 19 

Soda 

Your time between work and absolute relaxation. 



 

 

 

0,1 l 
 

19

Schloss Affaltrach

19

Perrier-Jou t, France 

Red Vermouth 2,3,19, Campari 2,13,19, Soda 

 

Aperol 2,3,19, Prosecco 19, Soda 

The two Barbieris, Silvio and Luigi, developed the aperitif drink 

“Aperol” in 1919 exclusively for the Padua international trade 

fair. 

 

Peach purée, peach liqueur 1,17,19, Prosecco17 

 
2,13,19 

2,13,19 

2,13,19 

2,13,19 

Fino Sherry 19 with Tonic Water 6,13,16 

 

Beefeater Gin, Thomas Henry Tonic Water 6,13,16 



 

 

 

Elderflower syrup 2,13,16, Prosecco 19, soda, mint  

Bartender Roland Gruber mixed the first so-called “  

Hugo” cocktail in the autumn of 2005. But as early as in  

the summer of 2003, the journalist and cookbook author  

Hans Gerlach referred to a “Holdirinha”. Who actually 

first created the cocktail is still debated today 

 

  

Lillet Blanc 2,19, Wild Berry 16  

Lillet Blanc 2,19, Tonic Water 6,13,16  

This popular wine aperitif made from white grapes  

has been enjoyed since 1872.  

Aperol 2,3,19, White Wine,19, Soda  

 
5 cl 

2,3,19

2,3,19

2,3,19

2,3,19



 
 

 

Fernet Branca 19 

Crème de Menthe Green2 

Red Vermouth 2,3,19 

Fino Sherry 19 

Tequila Gold 

Gold Pear Liqueur 2,3,16,18,19 

Scotch Whisky 18      

Whisky Liqueur 18 

Vodka 

Coffee Liqueur 3,10,14,16 

Cream 15,I

Armagnac 19

Fino Sherry 19 

Orange Liqueur 2,19 

Sherry Vinegar 2,19 

 

Gin 

Benedictine 2,19 

Angostura 2,13 

Sugar Syrup 









Rye whiskey 18, Red Vermouth 2,3,19, Angostura Bitters 1,13 

 

Bourbon Whiskey 18, Sugar Syrup, Mint 

 

Bourbon Whiskey 18, Lemon Juice, Sugar Syrup, Mint 

 

Bourbon Whiskey 18, Sugar, Angostura Bitters 2,13 

 

Bourbon Whiskey 18, Lemon Juice, Sugar Syrup 
 

 

4 cl 
 

 18

 18

 18



 

 

 

 
4 cl 

 18

 18

 18

 18

 18

 18

 18

 18

 18

 18

 18

 18

 18

 

 18

 

 

 18

 18

 18



 

 

 

4 cl 

 18

 18

 18

 18

 18

 18

 18

 18

 18

 18

 18

 18



 

 

 
 4 cl 

 18

  

 18
 

 18
 

 18
 

 18
 

 18
 

 

 

 18

  

 

 

 18
 

 18
 

 18
 

 18

  

 

 18

  

 

 

Flight, 3 glasses  2cl 

 

16,50 

 

Flight, 5 glasses  2cl 27,50  



 



 

 

 



Cachaça 18, White Cane Sugar, Lime  

Cuban Rum 2, Lime Juice, Cola 2,10,14,16  

Cuban Rum 2, Lime Juice, Sugar Syrup  

18 

Cuban Rum 2, Lime Juice, Angostura Bitters 2,13 

Ginger beer 16 

 

Cuban rum 2, Lime Juice, Mint, White Cane Sugar, Soda  

Cuban Rum 2, Pineapple Juice 6 

Coconut Syrup 2,3, Cream 15,I 

 

18

Cuban Rum 2, Apricot Brandy, Pineapple Juice 6 

Lime Juice, Sugar Syrup 

 

18 

Peruvian Rum 2, Ginger, Lime Juice, Sugar Syrup, Soda  



4 cl 

 18

 18

 18

 18

 18

 18

 18

 18

 18

 18

 18

 18

 18

Flight, 3 glasses  2cl     16,50 

 

Flight, 5 glasses  2cl    27,50 



 



 

 

 



Cognac 19, Brown Cacao Crème 2,6,15,I, Cream 15,I, Nutmeg 

 

Cognac 19, Ginger Ale 2,16, Angostura Bitters 2,13 

 

Cognac 19, Orange Liqueur 12, Lemon Juice 
 

 

4 cl 
 

 19

 19

 19

 19

 19

 19

 19

 19
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Fino Sherry 19, White Vermouth 2,3,19, Orange Bitters 3,16 

 

Manzanilla Sherry 19, Tequila Gold 18, Pear Liqueur 2,3,16,18,19 

 

Fino Sherry 19, Gin, Orange Bitters 3,16 
 

 

4 cl 
 

 19

 19

 19

 19

 12,19

 12,19





Gin, White Vermouth 2,3,19, Olive 

 

Gin, Lime Syrup 2, Lime Juice 

 

Gin, Lemon Juice, Sugar Syrup, Soda 

 

Gin, Lemon Juice, Elderflower Syrup 16, Ginger Ale 2,16 

 

Gin, Campari 2,13,19, Red Vermouth 2,3,19 

 
18 

Gin, Mandarin Syrup 2,3,6, Lime Juice, Soda 

 



 

 

 

 

  4 cl 

 

 

 

 

 

  

 

 

 

 

 

 

  

 

 

  

 

 

 

Flight, 3 glasses  2cl 

 

 

16,50 

 

 

Flight, 5 glasses  2cl 27,50  



 



 

 

 

18 
Vodka, Blueberries, Lime Juice, Sugar Syrup 

 

Vodka, Orange Liqueur 1,17, Lime Juice, Cranberry Juice 

 

Vodka, Ginger, Cucumber, Spicy Ginger 16  

 

Vodka, Coffee Liqueur 3,10,12,14,16, Cream 15,I 

 

Vodka, White Vermouth 2,3,19, Olive 



 

 

 

 

 

 4 cl 







Tequila Reposado 2, Aperol 2,13,19, Cherry Liqueur 12, Lemon Juice 

 
18 

Tequila Blanco, Lime Juice, Sugar Syrup, Lemon Lemonade 16 

 

Tequila Reposado 2, Lime Juice, Triple Sec 3,16, Chambord 10 

 

Tequila Blanco, Orange Liqueur 2,19, Lime Juice 

 

Tequila Blanco, Orange Juice, Grenadine Syrup 3,16 
 

 

 

4 cl 
 

 2



4 cl 
 

 12

 15,I

 2

 2

 2

 2

 12

 12

 3,10,12,14,16

 3,12,18

 2,3,16

 16



4 cl 
 

 3,16

 12,15,19

 12,15,19

 3,19

 

 19

 3,16

2 cl 12,15,19 

4 cl 
 

 19

 19

 19

4 cl 
 

 19



2 cl 

 



18 
Ginger, Lime Juice, Sugar Syrup, Verjuice 16, Pomegranate 

 

Lime, Brown Cane Sugar, Ginger Ale 2,16 

 
18 

Mango Syrup, Lime Juice, Bitter Lemon 26,13,16,  

Grenadine Syrup 3,6 

 
18 

San Bitter 2,16, Pink Grapefruit Juice, Lime Juice,  

Grenadine Syrup 3,6 

 

Pineapple Juice 6, Orange Juice, Coconut Syrup 3, Cream 15,I 

Mint, Sugar, Lime Juice, Spicy Ginger 16 



 

 

 

 

     0,2 l  0,75 l 

19                             

19   

 

19

   

19

   

19

19

19 

 



0,75 l  
 

 19

 19

 19

 19

 19

 19

19

19



 

 

 

 

 

 0,3l

 0,3l 

 0,3l 

  

  

 0,5l

 0,5l

 0,5l

 0,5l

 

 

 0,25l

 0,5l

 0,75l

 1,0l

 

 



 

 

 

0,2l 
 

 2,10,14,16

 2,10,11,14,16

 2,6

 2,14,16

 2,6

 6,13,16

 2,16

 16

 

 6,13,16

 6,13,16

 1

0,1l 1,19 

 6,13,16



0,2l 

 6

 6 

 6

0,2l 

  

 14

 

 14,15,I

 

 14

 

 14

 

 14,15,I

 

 



* We also serve these dishes after 9:30pm

Tomato, Cantaloup Melon, Burrata, Dark Balsamic Vinegar 

Seared Scallop, Cr me Fra che, Pancetta  

Chanterelle- Tomato Vegetables, Pesto- Mashed Potatoes 

Chicken Praline, Crunchy Vegetables, Fragrant Rice,  

Coriander- Sesame Pesto  

Lukewarm Tomato- Focaccia Salad, Smoked Olive Oil, 

Taggiasca- Olives 

 

Grilled Mediterranean Vegetables  

Creamy Chanterelle Risotto  

Saffron- Aioli   

Mango- Onionchutney   

BBQ- Jus   

Herbal Lemon Butter   

 



Truffle Cream, Grated Parmesan, Garden Herbs,  

Bread Chip 

Avocado, Basil Pesto 

Miso Mayonnaise, Grilled Watermelon,  

Romaine Lettuce, Tomato  

Balsamic Dressing, Cherry Tomatoes, Cucumber, 

Radishes, Garden Cress

Homemade Dressing, Romaine Lettuce,  

Cro tons, Parmesan  

Grilled Corn-fed Chicken Breast  

Sauteed Prawns  

Marinated Avocado  

Mango, Spring Onions 

Crayfish Salad, Basil 

 



Semi- Dried Tomatoes, Basil 

Creamy Egg Yolk, Crispy Shallots, Chanterelles 

Fruity Crustacean Sauce, Green Asparagus,  

Mango Risotto 

Pecorino Crust, Peas,  

Homemade Lemon Tagliatelle, Pancetta   

Sweet Potatoes, Green Asparagus, Mini Corn,  

Bell Pepper- Onion Relish 

Jus, Buttered Vegetables, Homemade Pasta Sp tzle  

Potatoes and Cucumber Salad, Cranberries, Lemon 
 

Crustacean Foam, Green Asparagus, Herb Risotto 

 



Passion Fruit Sorbet, Amarettini, Peach 

Sour Cream Ice Cream, Cookie Crumble, Blueberry Cream 

Raspberry Sorbet, Pistachio, Raspberry- Lavender Gel 

Fresh Fruits, Fruit Gel 

Fig Mustard, Fruits

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  

Homemade Curry Sauce, French Fries  

 

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

 



 

 

 

 

 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 

 
 
 
 
 
 

 

 
 

 
 
 
 

 
 

 
 
 
 
 

 

 

 

 
 


