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Espresso

COFFEE

Espressodoppio

Espresso Macchiato

Espresso doppio Macchiato
Americano

Cappuccino

Flat White

Latte Macchiato

Gingerbread Latte

Caffe Corretto

Atfogato al caffe
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Espresso Tonic

lrish Coffee
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All drinks are available with oat milk at no extra charge.

HOT

BEVERAGES

Tea by Demmers Teehaus

Chimney fire-fruit infusion, ginger—|emon, organic peppermint,
organic chamomile blossoms, organic Wuyuan jasmine, Earl Grey,

English Breakfast

All teas optionally with milk, honey or lemon at no extra charge.

Hot Chocolate with whipped cream
Hot Chocolate with rum and whipped cream

Chai Latte

4.60

5.50

Matcha Latte

Mulled wine (Glihwein)




NON-ALCOHOLIC BEVYERAGES

Soda water 0.4 2.00
Soda water with lemon or cherry or elderflower syrup O,33] 3.20
Gasteiner mineral water 0,331/0,75I 3.30/7.00
Fruit juice 0,2l 3.50
Fruit juice with soda water 0,4l 3.90
Freshly squeezed orange juice 0,2l 6.00
Coca-Cola (Zero), Fanta, Sprite, Almdudler 0,33l 3.90
Makava iced tea O,33] 3.90
Organic matcha iced tea 0,33l 4.50
Tonic Water, Ginger Ale, Ginger Beer, Pink Grapefruit 0,2l 4.50
Red Bull (sugarfree) 0,25 5.00
BEER
Stiegl Lager from the tap 0,21/0,31/0,5] 3.80/4.50/5.50
Die Weisse Hell Wheatbeer 0,5 5.50
Stiegl Grapefruit Radler O,33] 4.50
Stiegl 0,0% Freibier 0,33l 4.50
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SPRITZERS

White wine Spritz
Aperol Spritz
Campari Spritz
Select Spritz
Cynar Spritz
Limoncello Spritz
[talicus Spritz
Lillet Spritz
Passion Spritz
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SPARKLING WINES

Bosco die Cirmioli Prosecco DOC 0,11/0,75lI 6.50/36.00
Brindlmayer Brut Rosé 0,75l 55.00
Ruinart Brut 0,75 99.00
Ruinart Brut Rosé O,75] 115.00

WHITE WINES

Brindlmayer, Griner Veltliner L&T 1/81 / O,75l 5.80/33.00
Erwin Sabathi, Sauvignon Blanc 1/81 / 0,75l 6.00/36.00

RED WINES

Gsellmann, Zweigelt Heideboden 1/81 / O,75l 6.50/38.00
Salzl, Cabernet Sauvignon Reserve 1/81 / O,75l 7.50/45.00
ROSE

Mayer am Pfarrplatz
Fraulein Rosé von Dobling 1/81 / 0,75l 5.80/33.00
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WHISK(E)Y
PENICILLIN 14.00
Scotch Whisky, smoky Whisky lemon juice, ginger syrup, honey syrup
CONTINENTAL SOUR 14.00
Bourbon Whiskey, red wine, lemon juice, grenoc/ine, vegan egg white
RUM
MAI TAI (TRADER VIC) 15.00
7-yeor—old dark rum, overproof Rum, lime juice, cointreau, almond syrup
JUNGLE BIRD 14.00
7-yeor—old rum, Campari, pineopp/e juice, lime juice, sugar syrup
GIN
ZIRBE GIN SOUR 14.00
Gin, pine cone schnopps, lemon juice, vegan egg Whife, sugar syrup
GIN BASIL SMASH 13.00
Gin, lime juice, fresh bosi/, cucumber, sugar syrup
TEQUILA & MEZCAL
BLOOD ORANGE MARGARITA 15.00
White fequi/o, Cointreau, Campari, blood orange juice, lime juice, sugar
syrup, salt rim
HONEY AND SMOKE 14.00
Mezco/, lime juice, honey syrup, spicy ginger beer, chili-salt rim
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PORNSTAR MARTINI 15.00

\/odko, prosecco , passoaq, lime juice, fresh possiom[ruif, vanilla syrup

SALTED CARAMEL ESPRESSO MARTINI 14.00

Vodka, coffee liqueur, salted caramel espresso
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BRAZILIAN MULE 14.00
Cochoco, c/oudy opp/e juice, lime juice, Galliano voni”q ginger beer,
Angostura bitters, cinnamon syrup

ORANGE BRULLEE

Amaretto, Cointreau, cognac, cream
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LAST WORD 15.00
Gin, Chartreuse Verte, moroschinol [ime juice
CLOVER CLUB 13.00
Gin, dry vermouf/ﬂ, lemon juice, rospberry syrup, vegan egg white
SINGAPORE SLING 16.00
Gin, cherry /iqueur, benedicﬂne, cointreau, angostura bih‘ers,
pineopp/e juice, lime juice, grenodme
RUM
DARK AND STORMY 12.00
Dark rum, lime juice, spicy ginger beer
PINA COLADA 15.00
White rum, dark rum, pineopp/e juice, lime juice, coconut cream,
chocolate bitters
YVODKA
ESPRESSO MARTINI 14.00
Vodka, coffee liqueur, double espresso
COSMOPOLITAN 14.00
\/odko, cointreau, lime juice, cronberry juice
WHISK(E)Y
OLD FASHIONED 13.00
Bourbon Whiskey, Angostura bitters, sugar
WHISKEY SOUR 14.00

Bourbon Whiskey, lemon juice, sugar syrup, angostura bitters,
vegan Eggwhite




MIXED

AMARETTO SOUR. 13.00

Amaretto angostura bitters, lemon juice, sugar syrup, vegan egg white

PISCO SOUR 13.00

Pisco angostura bitters lime juice, sugar syrup, vegan egg white

PASSION FRUIT CAIPIRINHA 14.00

Cochoco, passoaq, fresh /ime, fresh passion fruif, sugar

MARGARITA 12.00

White fequilo, lime juice, Cointreau, agave syrup, salt rim

LONG ISLAND ICED TEA 17.00

White Tequi/o, white rum, vodko, gin, coinfreau, coca- co/o, [ime juice

MOSCOW/GIN GIN/MEZCAL MULE 13.00

Vodka/ gin/ mezco/, lime juice, ginger loeer, cucumber




Tanqueray Gin and Tonic

Tanqueray 0.0 Gin and Tonic (alcohol free)

Premium Gin and Tonic

Skyy Vodka Orange/Tonic/Makava/Cranberry/Wellness

Havana Cola

Bourbon Cola

Pimm’'s No. 1 Cup
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STRAWBERRY LIME

13.00
13.00
15.00
11.00
11.00
13.00
11.00

6.50

\/odko, sfrowberry puree, lime juice

LAVA LAMP

Licor 43 strawberry puree, cream, fresh pepper

BLOWJOB SHOT

Amaretto coffee /{queur, Boi/eys, cream
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GINGER NO-JITO 8.00

Mint lime juice, fresh /ime, sugar syrup, ginger beer

BERRY BLAST 12.00

Rospberries, lemon juice, passion fruit syrup, black tea, cronberry juice

COCONUT KISS 12.00

Orange juice, pineopp/e juice, lime juice, coconut cream, cream

Many cocktails are available in the virgin version and all gin cocktails
are alternatively available with non-alcoholic gin.
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TARTE FLAMBEE

BACON & ONION 12.00

Bacon onion, creme fraiche, fresh rosemary

PEPPERS & SWEETCORN 12.00

Red pepper, onion, sweetcorn, créeme fraiche, fresh rosemary
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