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Wie das  Zusammenspiel  von Melodien,  d ie  s ich zu 

e iner  bedeutenden Komposit ion vereinen,  i s t  BLICK 

die  Fusion von G ast l ichkeit ,  welche e inzigar t ige 

Er lebnisse  in  Hamburg schaff t ,  von Sonnenaufgang bis 

Sonnenuntergang.

H A P P I N E S S  I S  C O F F E E  W I T H  A  V I E W

Der Tagesauf takt  i s t  I hr  Besuch in  der  K af feebar, 

in  welcher  S ie  e ine Auswahl  an internat ionalen 

Frühstücksspezia l i täten und le ichten Ger ichten 

während des  Tages  f inden werden. 

C H E E R S  T O  T H E  G R E A T E S T  
S Y M P H O N Y :  L I F E 

Während s ich der  Tag dem Ende zuneigt ,  ver langsamt 

s ich das  Tempo und die  Bar  versetzt  S ie  in 

Abendst immung mit  unvergle ichl ichem Hafenbl ick  und 

außergewöhnl ichen Cocktai ls . 

Er leben S ie  die  Spannung vor  e inem Konzer t  in  der 

E lbphi lharmonie,  d ie  e in  bedeutsames Crescendo 

erre icht ,  wenn Sie  den Abend mit  anderen 

Konzer tbesuchern genießen und die  gemeinsame 

Vor freude te i len -  mit  e inem Glas  Champagner  und 

unserer  K rabben Br ioche in  der  Hand. 

 

Wir  wünschen I hnen einen genussvol len Augenbl ick .

Auf einen Blick



Like a  col lec t ion of  melodies  composing a  symphony, 

BLICK is  a  seamless  fus ion of  spaces  that  champion 

Hamburg through wor ld- c lass  exper iences  f rom sunr ise 

to  sunset .

H A P P I N E S S  I S  C O F F E E  W I T H  A  V I E W

Set  the beat  by star t ing your  day at  the specia l  cof fee 

counter  where you’ l l  f ind a  se lec t ion of  internat ional 

breakfast  foods in  the morning and l ight  meals 

throughout  the day. 

C H E E R S  T O  T H E  G R E A T E S T  
S Y M P H O N Y :  L I F E 

Feel  the tempo sof ten as  the day progresses  and the 

bar  f lows into the evening mood with cocktai ls  and 

str ik ing v iews over  the harbour. 

 

Watch the space come al ive  on concer t  days,  reaching 

a  momentous crescendo as  you enjoy the night  with 

fe l low concer tgoers  with a  glass  of  champagne and a 

del ic ious  seafood snack in  hand. 

 

We wish you an excit ing exper ience and del ightful 

moments  with a  v iew. 

About Blick
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S P A R K L I N G  W I N E

S E K T  |  P R O S E C C O 0 . 1 L 0 . 7 5 L

G E L D E R M A N N   
C A R T E  B L A N C H E

11.00 € 60.00 €

G E L D E R M A N N  G R A N D 
R O S É

13.00 € 70.00 €

P R O S E C C O  R U G G E R I 8 .50 € 49.00 €
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C H A M P A G N E R 0 . 1 L 0 . 7 5 L

M A I L L Y             
G R A N D  C R U  B R U T  
R E S E R V E

20.00 € 130.00 €

M A I L L Y             
G R A N D  C R U  R O S É

22.00 € 145.00 €

M A I L L Y            
B L A N C  D E  P I N O T 
N O I R          

159,00 €

L A N S O N  L E  G R E E N 
L A B E L 

145.00 €

P I P E R - H E I D S I E C K  
E S S E N T I E L L            
E X T R A  B R U T

120.00 €

P I P E R - H E I D S I E C K 
R O S É  S A U V A G E  B R U T

135.00 €

P I P E R - H E I D S I E C K 
R A R E  2 0 0 2

310.00 €

D O M  P É R I G N O N 450.00 €



G R A Z I O S O

Weißer  Por t wein fus ionier t  mit  Datteln ,  Laven-
del-Jasmin S i rup,  E iweiß,  Zuckers i rup,  f r ischer 
Z i t ronensaf t

White  Por t  Wine infused with Dates,  Lavender-
Jasmin Syrup,  Egg White,  Sugar  Syrup,  f resh Lemon 
Juice

C E L E S T A

M ezcalund weißer  Por t wein fus ionier t  mit  B i rne, 
weißer  Schokoladensirup,  Schokoladen Bitter, 
B i rnen Schaum 
M ezcal  and white  Por t  Wine infused with Pear,  white 
Chocolate  Syrup,  Chocolate  Bi t ters ,  Pear  Foam

A D  L I B I T U M

Rum, H imbeerpüree,  Z i t ronenmel isse  S i rup,  f r ischer 
L imettensaf t ,Sel ler ie  B i t ters ,  Orangen Bitters     

Rum,  R aspberr y  Puree,  Lemon Balm Syrup,  f resh 
L ime Juice,  Celer y  B i t ters ,  Orange Bitters

F A N D A N G O 

Cognac fus ionier t  mit  R indf le isch,  Erdbeers i rup 
mit  Rosmar in  und Thymian,  Grenadine,  f r i scher 
L imettensaf t  

Cognac infused with Beef,  Strawberr y  Syrup with 
Rosemar y and Thyme,  Grenadine,  f resh L ime Juice

N O T T U R N O

Tequi la  fus ionier t  mit  Pf laume,  Reposado Tequi la , 
f r i scher  L imttensaf t ,  Pf laumensirup,  Sherr y

Tequi la  infused with Plum,  Reposado Tequi la ,  f resh 
L ime Juice,  Plum Syrup,  Sherr y

B L I C K ´ S  C H O I C E  2 0 2 4

Created by :  Agnelo Barbosa

A N T E F A T T O                 

Vodk a fus ionier t  mit  Safran,  Maracuja  Oleo,  Pf i rs ich 
L ikör,  f r i scher  Z i t ronensaf t
Vodk a infused with Saf f ron,  Pass ionfruit  Oleo,  Peach 
L iquor,  f resh Lemon Juice

B L I C K    
S I G N A T U R E 
C O C K T A I L S

1 8 , 0 0  €

4

1 9 , 0 0  €



B A R R E L  A G E D  W H I T E  N E G R O N I

Gin,  D.O.M.  Benedic t ine,  Noi l ly  Prat 

Gin ,  D.O.M.  Benedic t ine,  Noi l ly  Prat 

T E Q U I L A  S U N S E T

Tequi la  fus ionier t  mit  Butter f ly  Pea Tea, 
Orangensaf t ,  Grenadine

Tequi la  infused with Butter f ly  Pea Tea,  Orange Juice, 
Grenadine

E S P R E S S O  M A R T I N I  E S P A Ñ A 

Brandy,  Espresso,  K af feel ikör,  Vani l le,  Zuckers i rup

Brandy,  Espresso,  Coffee L iquor,  Vani l le,  Sugar  S i rup

P O P C O R N  S O U R 

R ye Whiskey,  Popcorn S i rup,  f r ischer  Z i t ronensaf t

R ye Whiskey.  Popcorn Syrup,  f resh Lemon Juice

W I L D  M A N H A T T E N 

Manifest ,  roter  Wermut,  Z imts i rup

Manifest ,  red Vermouth,  Cinnamon Syrup

T R O P I C A L  M O J I T O

Gin,  L imette,  Zucker,  M inze,  Granatapfelkerne,  Soda

Gin,  L ime,  Sugar,  M int ,  Pomegranate,  Soda

E L D E R F L O W E R  M U L E

Whiskey,  Holunders i rup,  Angostura  Bi t ters ,  f r i sche 
M inze,  Spic y  Ginger

Whiskey,  E lder f lower  Syrup,  Angostura  Bi t ters ,  f resh 
M int ,  Spic y  Ginger

B A R R E L  A G E D  O L D  F A S H I O N E D 

Bourbon,  H imbeers i rup,  Angostura  Bi t ter

Bourbon,  R aspberr y  Syrup,  Angostura  Bi t ters

C L A S S I C S B Y  B L I C K

Genießen S ie  unsere  Class ic  Cocktai ls
aus  e inem neuen BLICKwinkel
Enjoy our  Class ic  Cocktai ls  with  a  new perspec t ive

1 7 , 0 0  €
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E L P H I  R O Y A L

Brandy,  hausgemachter  Brombeers i rup,  Ananassaf t , 
Fr ischer  Z i t ronensaf t ,  Rosé Champagner 

Brandy,  homemade Black berr y  Syrup,  
Pineapple  Juice,  Fresh Lemon Juice,  Rosé 
Champagne

S P E I C H E R  R O Y A L 

Roter  Por t wein,  f r i scher  Z i t ronensaf t , 
Sauerk i rschsi rup,  R ye,  Champagner

Red Por t  Wine,  Fresh Lemon Juice,  Sour  Cherr y 
Syrup,  R ye,  Champagne

E L P H I  S P R I T Z                                        
Canonita ,  Fr ischer  Z i t ronensaf t ,  hausgemachter 
Brombeers i rup,  Prosecco,  Botanical  Tonic                                                
Canonita ,  Fresh Lemon Juice,  Homemade Black berr y 
Syrup,  Prosecco,  Botanical  Tonic 

S P E I C H E R  S P R I T Z
Weißer  Por t wein,  Dr y  Tonic,  Prosecco,  f r i scher 
Z i t ronensaf t

White  Por t  Wine,  Dr y  Tonic,  Prosecco,  Fresh Lemon 
Juice

N E W  E R A  S P R I T Z
Li l let  B lanc,  Manifest ,  weißer  Schokoladensirup, 
Grapefruitsaf t ,  Prosecco,  Soda

Li l let  B lanc,  Manifest ,  white  Chocolate  Syrup, 
Grapefruit  Juice,  Prosecco,  Soda

A P E R O L  S P R I T Z

L I L L E T  W I L D  B E R R Y

C H A M P A G N E 
C O C K T A I L S 2 2 , 0 0  €
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1 5 , 0 0  €

S P R I T Z
S P A R K L I N G
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S I L E N T  E L P H I 

Hausgemachter  Brombeers i rup,  f r ischer 
Z i t ronensaf t ,  Ginger  Ale,  Botanical  Tonic

Homemade Black berr y  Syrup,  Fresh Lemon Juice, 
Ginger  Ale,  Botanical  Tonic

P U R P L E  S P R I N G

M aracuja  Oleo,  Bananensaf t ,  f r i scher  Z i t ronensaf t , 
Butter f ly  Pea Tea
Pass ionfruit  Oleo,  Banana Juice,  f resh Lemon Juice, 
Butter f ly  Pea Tea

D O N K E Y  M U L E

Hausgemachter  Orangen Oleo,  f r i scher  L imettensaf t , 
Spic y  Gingerr

Homemade Orange Oleo,  f resh L ime Juice,  Spic y 
Ginger

H O L U N D E R  S P R I T Z

Holunderblütensirup,  Fr ischer  L imettensaf t ,
B i t ter  Lemon,  Soda,  M inze
Elder f lower  Syrup,  Fresh L ime Juice,  B i t ter  Lemon, 
Soda,  M int

G I N G E R  L E M O N A D E 

Hausgemachte I ngwer l imonade

Homemade Ginger  Lemonade

M O C K T A I L S 
A L K O H O L F R E I 1 3 , 0 0  €



W E I S S W E I N

White  Wine

0 , 1 L   0 , 7 5 L

R I E S L I N G    

Stefan Winter,  H i l lv iew, 
R heinhessen,  Deutschland 
Stefan Winter,  H i l lv iew, 
R heinhessen,Germany

9.00 € 54.00 €

S A U V I G N O N 
B L A N C

Ein Tag am Meer
Hammel,  Pfa lz ,Deutschland
Ein Tag am Meer
Hammel,  Pfa lz ,  Germany

9.50€ 58.00 €

C H A R D O N N A Y

Black Forest  Her i tage 
Kopp,  Baden,  Deutschland
Black Forest  Her i tage 
Kopp,  Baden,  Germany

8.00 € 48.00 €

G R A U B U R G U N D E R    

Stefan Winter,  H i l lv iew, 
R heinhessen,  Deutschland 
Stefan Winter  H i l lv iew, 
R heinhessen,  Germany

9.00 € 54.00 €

P R A D A L U P O 
R O E R O  A R N E I S 
D O C G 
Weingut  Fontana f redda
Piemont,  I ta l ien

59,00 €

R I E S L I N G 
M E H R I N G E R  A L T E 
R E B E 

R ies l ing,  N ik  Weis,  Mosel , 
Deutschland 

69.00 €

S A N C E R R E 

Sauvignon Blanc
M ichel  Thomas,  Loire, 
Frank reich

70.00 €

B A R O N  D E  C H I R E L 
Verdejo,  Marqués  de R iscal , 
Spanien

118.00 €

W E I N 
W I N E



R O T W E I N

Red Wine

0 , 1 L 0 , 7 5 L

P R I M I T I V O  “ L I F I L I ”

a6mani ,  Sa lento,  I ta l ien
a6mani ,  Sa lento,  I ta ly

8 .00 € 48.00 €

M A L B E C            
“ B A R R E L  S E L E C T I O N ”

Salentein ,  Argent inien 
Salentein ,  Argent ina  

10 .50 € 60.00 €

R I O J A  C R I A N Z A

R amon Bi lbao,  R ioja ,  Spanien
R amon Bi lbao,  R ioja ,  Spain

9,50 € 58,00 €

S P Ä T B U R G U N D E R

Black Forest  Her i tage 
Kopp,  Pfa lz ,  Deutschland
Black Forest  Her i tage 
Kopp,  Pfa lz ,  Germany 

8 .50 € 50.00 €

Z I N F A N D E L          
„ G H O S T  P I N E S  ”      
Louis  M.Mar t in i 
Napa/Sonoma Count y
USA

69.00 €

P I N O T  N O I R  E I N -
S T E R N

Markus  Mol i tor
Mosel ,  Deutschland

95.00 €

W E I N 
W I N E
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W E I S S W E I N

White  Wine

0 , 1 L   0 , 7 5 L

R I E S L I N G    

Stefan Winter,  H i l lv iew, 
R heinhessen,  Deutschland 
Stefan Winter,  H i l lv iew, 
R heinhessen,Germany

9.00 € 54.00 €

S A U V I G N O N 
B L A N C

Ein Tag am Meer
Hammel,  Pfa lz ,Deutschland
Ein Tag am Meer
Hammel,  Pfa lz ,  Germany

9.50€ 58.00 €

C H A R D O N N A Y

Black Forest  Her i tage 
Kopp,  Baden,  Deutschland
Black Forest  Her i tage 
Kopp,  Baden,  Germany

8.00 € 48.00 €

G R A U B U R G U N D E R    

Stefan Winter,  H i l lv iew, 
R heinhessen,  Deutschland 
Stefan Winter  H i l lv iew, 
R heinhessen,  Germany

9.00 € 54.00 €

P R A D A L U P O 
R O E R O  A R N E I S 
D O C G 
Weingut  Fontana f redda
Piemont,  I ta l ien

59,00 €

R I E S L I N G 
M E H R I N G E R  A L T E 
R E B E 

R ies l ing,  N ik  Weis,  Mosel , 
Deutschland 

69.00 €

S A N C E R R E 

Sauvignon Blanc
M ichel  Thomas,  Loire, 
Frank reich

70.00 €

B A R O N  D E  C H I R E L 
Verdejo,  Marqués  de R iscal , 
Spanien

118.00 €

R O S É  W E I N

Rosé Wine

0 . 1 L 0 . 7 5 L

P I N O T  N O I R  R O S É

Balthasar  Ress,  R heingau, 
Deutschland
Balthasar  Ress,  R heingau, 
German

8 . 5 0  € 4 9 . 0 0  €

“ A L I E  R O S E ”       
F R E S C O B A L D I 

Syrah,  Vermentino
Toscana,  I ta l ien

5 8 . 0 0  €

“ S A N C E R R E ”                                                                  
M I C H E L  T H O M A S 
E T  F I L S

Pinot  Noir
Sur y- en-Vaux,  Frank reich

6 2 . 0 0  €



B I E R  V O M  F A S S

Draf t  Beer

0 , 3 L 0 , 5 L

F Ü R S T E N B E R G  P I L S E N E R 6.00 € 8.50 €

R A D L E R  ( A L S T E R ) 6 .00 € 8.50 €

F L A S C H E

Bott le

0 ,  33  L 0 ,  5  L

F Ü R S T E N B E R G  P I L S E N E R 
A L K O H O L F R E I

6 .50 €

P A U L A N E R  H E F E               
W E I S S B I E R  A L K O H O L F R E I

8 .50 €

P A U L A N E R  H E F E       
W E I S S B I E R

P A U L A N E R  H E F E  D U N K E L

8.50 €

8.50 €

R A T S H E R R N          
W E S T K Ü S T E N  I P A

7,00 €

R A T S H E R R N  P A L E  A L E 7.00 €

H E I N E K E N  P R E M I U M 6,50 €

L E F F E  B L O N D 7.00 €

B I E R 
H O P S ,  M A L T S  &  W H E A T S

R O T W E I N

Red Wine

0 , 1 L 0 , 7 5 L

C A M P O L O N G O          
D I  T O R B E  A M A R O N E 
D E L L A  V A L P O L I C E L L A 
C L A S S I C O  D O C G

M asi ,  Venet ie,  I ta l ien

210.00 €

A L M A V I V A
Baron Phi l ippe de Rothschi ld 
Chi le

259.00 €

L E  P E T I T  M O U T O N  D E 
R O T H S C H I L D  P A U I L L A C 
A O C
Baron Phi l ippe de Rothschi ld,
Bordeaux,  Frank reich
ICH BIN :  WÜRZIG -  KRAFT VOLL
MEIN GESCHMACK ERINNER T DICH AN:
SCHWARZE JOHANNISBEERE -  PFEFFER
EINEN SPANNENDEN AC TION FILM

460,00 €

C H Â T E A U  M O U T O N 
D E  R O T H S C H I L D  1 E R 
G R A N D  C R U  C L A S S É 
P A U I L L A C  A O C
Baron Phi l ippe de Rothschi ld,
Bordeaux,  Frank reich
ICH BIN :  WÜRZIG -  KRAFT VOLL
MEIN GESCHMACK ERINNER T DICH AN:
BROMBEEREN -  TEE -  E INEN
EXOTISCHEN GE WÜRZMARK T

1450.00 € 



B E E F E A T E R  L O N D O N  D R Y  G I N         
4 5 % V O L .

England,  England

11.00 €

K N U T  H A N S E N  D R Y  G I N   
4 2 % V O L .

Hamburg,  Hamburg

15.00 €

E L E P H A N T  N A V Y  S T R E N G T H    
57  % V O L .

Hamburg,  Hamburg

16,00 €

M A L F Y  R O S A  G I N  
4 1 % V O L .

I ta l ien,  I ta ly

14.00 €

N I K K A  G I N                          
4 7 % V O L .

Japan,  Japan

15,00 €

G I N  S U L  
4 3 % V O L .

Hamburg,  Hamburg

15:00 €

G I N  S U L  E D I T I O N  F O G O  D O 
S U L 
4 5 % V O L .

Hamburg,  Hamburg

35,00 €

G I N  M A R E 
4 2 , 7 % V O L .

Spanien,  Spain

15,00 €

H E N D R I C K ´ S 
4 4 % V O L .

Schott land,  Scot land

15,00 €

M O N K E Y  4 7 
4 7 % V O L .

Schwar z wald,  B lack  Forest

16,00 €

T H E  B O T A N I S T  D R Y  G I N  
4 6 % V O L .

Schott land,  Scot land

15,00 €

B O M B A Y  L O N D O N  D R Y  G I N  
4 O % V O L .

England,  England

12,00 €

G I N 4 C L
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R O N  P I E T  3 Y              
3 7 , 5 % V O L .

Panama,  Panama

10,00 € 

B A C A R D I  8 Y                     
4 0 % V O L .

Puer to R ico,  Puer to R ico

14,00 €

E L  D O R A D O  1 5  Y E A R S           
4 3 % V O L .4 3 % V O L .

Guyana,  Guyana

18,00 €

P Y R A T  X O      
4 0 % V O L .

Angui l la ,  Angui l la

16,00 €

R O N  Z A C A P A  2 3  A Ñ O S   
4 0 % V O L .

Guatemala ,  Guatemala

20,00 €

S T .  J A M E S  A G R I C O L E  B L A N C 
R U M   5 5 % V O L .

Mar t in ique,  Mar t in ique

13,00 €

B O T U C A L  R E S E R V A  E X C L U S I V A  
4 0 % V O L .

Venezuela ,  Venezuela

15,00 €

G O S L I N G ‘ S  B L A C K  S E A L   
4 0 % V O L .

Bermuda,  Bermuda

11,00 €

P L A N T A T I O N  X O    
4 0 % V O L .

Barbados,  Barbados

18,00 €

S M I T H  &  C R O S S    
5 7 % V O L .

Jamaik a ,  Jamaica

13,00 €

D O N  P A P A      
4 0 % V O L .

Phi l ippinen,  Phi l ippines

15,00 €

S T .  J A M E S  X O    
4 3 % V O L .

Mar t in ique,  Mar t in ique

20,00 €

R U M 4 C L
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A B S O L U T  E L Y X  4 2 , 3 % V O L

Schweden,  Sweden 

18,00 €

B E L V E D E R E  4 0 % V O L .

Polen,  Poland 

16,00 €

K E T E L  O N E  4 0 % V O L .

N ieder lande,  Nether lands 

12,00 €

G R E Y  G O O S E  4 0 % V O L .

Frank reich,  France

15,00 €

V O D K A

4 C L

T E Q U I L A  |  M E Z C A L

J O S E  C U E R V O  T R A D I C I O N A L  
S I L V E R  3 8 % V O L .

12,00 €

J O S E  C U E R V O  T R A D I C I O N A L         
R E P O S A D O  3 8 % V O L .

14,00 €

P A T R Ó N  A Ñ E J O     
4 0 % V O L .

17,00 €

P E R R O  D E  S A N  J U A N  M E Z C A L
4 2 , 5 % V O L .

15,00 €

M A E S T R O  D O B E L  D I A M A N T E
3 8 % V O L

19.00 €

J O S E  C U E R V O  R E S E R V A             
D E  F A M I L I A  E X T R A  A Ñ E J O
4 0 % V O L

40.00 € .  

C O G N A C  |  B R A N D Y

R E M Y  M A R T I N  V S O P  4 0 % V O L . 20,00 €

M A I S O N  G A U T I E R  V S O P  4 0 % V O L . 15,00 €

M A I S O N  G A U T I E R  X O  4 0 % V O L . 35,00 €

M A R T E L L  X O  4 0 % V O L . 40,00 €

T O R R E S  1 5 Y  4 0 % V O L . 16,00 €
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A R M A G N A C

S A M A L E N S  X O  4 0 % V O L 20,00 €



S A M B U C A  M O L I N A R I  3 8 % V O L . 8 ,50 €

P E R N O D  4 0 % V O L . 8 ,50 €

A N I S E T T E S 4 C L

G R A P P A 
I T A L I E N ,  I T A L Y

N O N I N O  M O S C A T O  
4 3 % V O L . 
Fr iaul

11,00 €

P O  D I  P O L I  M O R B I D A 
4 0 % V O L .

Veneto

12,00 €

P O R T 
P O R T U G A L

R O Y A L  O P O R T O  T A W N Y  
1 9 % V O L .

Douro

8,50 €

R O Y A L  O P O R T O  W H I T E  
1 9 % V O L .

Douro

8,50 €

S H E R R Y 
S P A N I E N ,  S P A I N

T I O  P E P E 
1 5 % V O L .

Cadiz

8 ,50 €

G R A P P A ,  P O R T S 
&  S H E R R Y 4 C L
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G U D  B R O O K  W I L L I A M S  B I R N E  
3 8 % V O L .

12,00 €

G U D  B R O O K  A P F E L    
4 0 % V O L .

12,00 €

G U D  B R O O K  S A U E R K I R S C H   
4 0 % V O L .

13,00 €

G U D  B R O O K  H A U S Z W E T S C H G E  
4 0 % V O L .

12,00 €

E D L E  B R Ä N D E   
F R U I T  B R A N D I E S 

2 C L



S C O T T I S H  S I N G L E  M A L T  | 
B L E N D E D  S C O T C H  &  I R I S H 
W H I S K E Y S

G L E N M O R A N G I E  O R I G I N A L  
4 0 % V O L .

Sherr y  Cask  Finish

H ighland

13,00 €

G L E N M O R A N G I E  L A S A N T A  
4 6 % V O L .

Sherr y  Cask  Finish

H ighland

17,00 €

F E T T E R C A I R N  1 2  J A H R E  
4 0 % V O L .

H ighland

15,00 €

F E T T E R C A I R N  1 6  J A H R E  
4 0 % V O L .

H ighland

23,00 €

F E T T E R C A I R N  1 8  J A H R E  
4 0 % V O L .

H ighland

30,00 €

G L E N L I V E T  1 2  J A H R E           
4 0 % V O L .

Speyside

15,00 €

G L E N L I V E T  1 8  J A H R E           
4 0 % V O L .

Speyside

24,00 €

T A L I S K E R  1 0  J A H R E            
4 5 , 8 % V O L .

Is le  of  Sk ye

14,00 €

L A G A V U L I N  1 6  J A H R E            
4 3 % V O L .

Is lay

25,00 €

A R D B E G  1 0  J A H R E                
4 6 % V O L .

Is lay

16,00 €

B A L V E N I E  2 1  J A H R E                                    
4 3  % V O L .                          
Por t  Wood

Speyside

45.00 €

W H I S K E Y 4 C L
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W H I S K E Y

B E N R I A C H  1 0  J A H R E                         
4 3 % V O L .

Speyside

14.00 €

G L E N G O Y N E  1 8  J A H R E                         
4 3 % V O L .

H ighlands

23.00 €

A B E R L O U R  A ’ B U N A D H                          
6 0 . 8 0 % V O L .

Speyside

24.00 €

S H A C K L E T O N  B L E N D E D  M A L T  
4 0 % V O L .

14,00 €

C H I V A S  R E G A L  1 2  J A H R E  
4 0 % V O L .

14,00 €

C H I V A S  R E G A L  1 8  J A H R E  
4 0 % V O L .

20,00 €

J O H N N I E  W A L K E R  B L A C K  L A B E L 
4 0 % V O L .

14,00 €

J O H N N I E  W A L K E R  B L U E  L A B E L 
4 0 % V O L .

45,00 €

J A M E S O N  O R I G I N A L                    
4 0 % V O L

12.00 €

C O N N E M A R A  O R I G I N A L    
4 0 % V O L 

13.00 €

G R E E N  S P O T                        
4 0 % V O L .

20,00 €

B U S H M I L L S                    
C A U S E W A Y  1 1  J A H R E                         
5 1 . 3 % V O L .

Cuvee Cask

23,00 €

B U S H M I L L S  1 6  J A H R E                         
4 0 % V O L .

25.00 €

B U S H M I L L S  2 1  J A H R E                         
4 0 % V O L .

40.00 € 

4 C L
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A M E R I C A N  &  W O R L D  W H I S K E Y S

W O O D F O R D  R E S E R V E  R Y E    
4 3 , 2 % V O L .

Kentucky

16,00 €

W O O D F O R D  R E S E R V E            
4 3 , 2 % V O L .

Kentucky

14,00 €

B U L L E I T  B O U R B O N               
4 0 % V O L .

Kentucky

12,00 €

B U L L E I T  R Y E                       
4 0 % V O L .

Kentucky

12,00 €
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M I C H T E R S  U S 1  B O U R B O N              
4 5 . 7 % V O L .

Kentucky

20,00 €

M I C H T E R S  U S 1  R Y E                      
4 2 . 4 % V O L .

Kentucky

20,00 €

S A Z E R A C  S T R A I G H T  R Y E                      
4 5 % V O L .

Kentucky

22.00 €

B O O K E R S                            
6 2 . 6 5 % V O L .

Kentucky

19,00 €

N I K K A  F R O M  T H E  B A R R E L   
5 1 , 4 % V O L .

Japan

20,00 €

W H I S K E Y



T A F E L W A S S E R
Table  Water

0,25L 0,75L

P Y U R  W A S S E R

S T I L L

S P R I T Z I G

6.50 €

F Ü R S T  B I S M A R C K

N A T U R E L L

S P R I T Z I G

4.50 € 8.50 €

G R A N I N I  S Ä F T E
Granini   Ju ices

Ananas
Pink Grapefruit
K i rsche
Johannisbeere
R habarber
Cranberr y
Orange
M aracuja
Banane
M ango 
Apfel

0,2 L
6.00 € 

S O F T S

Pepsi
Pepsi  Max
M ir inda
7Up

0,25L 6.00 €

T H O M A S  H E N R Y

Tonic  Water
Dr y  Tonic  Water
Botanical  Tonic  Water 
Spic y  Ginger
Bitter  Lemon
Ginger  Ale

0,25L 6.00 €

Pineapple
Pink Grapefruit
Cherr y
Currant
R hubarb
Cranberr y
Orange
Pass ion Fruit
Bananea
Mango
Apple

A L K O H O L F R E I
S O F T  D R I N K S

16
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C A F É  C R E M E 5,00 €

C A P P U C C I N O 6,00 €

E S P R E S S O 4,50 €

D O P P E L T E R  E S P R E S S O

Double  Espresso

6,00 €  

F L A T  W H I T E 7,00 €

E S P R E S S O  M A C C H I A T O 5,00 €

D O P P E L T E R  E S P R E S S O  
M A C C H I A T O

Double  Espresso Macchiato

6,50 €

H E I S S E  S C H O K O L A D E

Hot  Chocolate

7,50 €

M I L C H K A F F E E

Cafe  au Lait

6 ,00 €

L A T T E  M A C C H I A T O 6 ,00 €

A M E R I C A N O 5,00 €

K A F F E E
C O F F E E

T E E  A U S W A H L

T E A  S E L E C T I O N

9,50 €

D A R J E E L I N G  S P R I N G T I M E

G O L D E N  A S S A M

C L A S S I C  E N G L I S H  T E A

K A G E G A W A  B E N I F U K I

S M O K E D  C H I N A

S P L E N D I D  E A R L  G R E Y

S U P E R I O R  O O L O N G

M O O N L I G H T  D O N G Z H A I

F I N E S T  S H I Z U O K A  S E N C H A 

G O L D E N  O O L O N G

J A S M I N E  P E A R L S 

S W E E T  N A N A  M I N Z E

N O R D L I C H T

L I G H T  M Y  F L A M E

R O O I B O S  V A N I L L E

R A S P B E R R Y  R O Y A L



18

U N S E R E  E M P F E H L U N G

Our Recommendat ion 

N O R D S E E  K R A B B E N - B R I O C H E  
E S T R A G O N R E M O U L A D E 
S T A U D E N S E L L E R I E - C H U T N E Y

Nor th Sea Shr imp Rol l ,   Tarragon Remoulade, 
Celer y- Chutney, 

15 ,00 €

P U L L E D  E N T E  B R I O C H E 
G E S C H M O R T E M  E N T E  F L E I S C H  M I T 
H O I S I N  S A U C E ,  K I M C H I ,  L I M E T T E N 
M A Y O N N A I S E

Braised Duck Meat  with Hois in  Sauce,  k imchi , 
L ime M ayonnaise

13,00 €

M A T J E S - B R I O C H E 
M A T J E S  F I L E T  I N  A A L R A U C H  Ö L 
G E R Ä U C H E R T , S E N F - D I L L  S A U C E , 
R A D I E S C H E N

Light ly  Smoked Matjes  Fi l let ,  Mustard-Di l l 
Sauce,  R adishes

13,00 €

L A C H S  B R I O C H E   
H E I S S G E R Ä U C H E R T E  L A C H S ,     
K R A U T E R  E M U L S I O N  U N D     
M A R I N I E R T E M  G U R K E N

Hot smoked salmon,  herb emuls ion and 
mar inated cucumber

13,00 €

B R I O C H E  T A S T I N G

Genießen Sie 3 Brioche Variationen 
Enjoy 3  Br ioches 

37.00 €

B R I O C H E  M E E T S  C H A M P A G N E R

Genießen Sie 1 Brioche ihrer Wahl mit einem Glas 
Blanc Champagner
Enjoy 1  Br ioche of  your  choice with a  Glass  of 
B lanc Champagne

30.00 €

S N A C K S  A U C H  N A C H  2 2 U H R                          
S N A C K S  A L S O  A V A I L A B L E  A F T E R  1 0 P M

M A R I N I E R T E  O L I V E N                     
Mar inated Ol ives

5,50 €

S E R R A N O  S C H I N K E N  M I T 
E I N G E L E G T E N  G U R K E N              

          
    

Serrano Ham with pick led Cucumbers 

H U M M U S  D I P  M I T 
K N Ä C K E - U N D  P I T A - B R O T                                                     
Hummus Dip with Cr ispbread & Pitabread

A R T I S C H O C K E N  D I P  M I T 
K N Ä C K E - U N D  P I T A - B R O T                                                     
Ar t ichoke Dip with Cr ispbread & Pitabread

E D A M A M E  D I P  M I T 
K N Ä C K E - U N D  P I T A - B R O T                                                     
Edamame Dip with Cr ispbread & Pitabread

9,00 €

11,00 €

11,00 €

11,00 €

S P E I S E N
F O O D



S P E I S E N
F O O D
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V O R S P E I S E N  S T A R T E R S

C A E S A R  S A L A T

Caesar  Salad

Römersalat ,  Parmesan,  Caesar  Dress ing, 
Sauer teig  Crôutons,  opt ional  mit  Bacon
Romaine Lettuce,  Parmesan,  Ceasar  Dress ing 
Sourdough Crôutons,  opt ional  with  Bacon

mit  Maispoularden Brust                                 + 
with Cornfed Chicken Breast

18.00 €

12,00 €

T U N A  T A R T A R                                    
Tuna tar tare 

mit  Leche de Tigre,  Gurken,  K nuspr ige 
Zwiebel  

with  Leche de Tigre,  Cucumber,  Cr ispy Onion

22.00 €

R I N D E R T A R T A R                          
Beef  Tar tare

Eingelegte R adieschen,  Schnitt lauch 
Emuls ion,  Reis  Chip

Pick led R adishes,  Chive Emuls ion,  R ice  Chip

21.00 €

S Ü S S K A R T O F F E L N - M E L O N E  C E V I C H E 

S w e e t  p o t a t o  a n d  m e l o n  c e v i c h e 

mit  Rotez wiebel ,  Mais  und Aj i  Amar i l lo

with Red Onion,  Cancha,  Aj i  Amar i l lo

W I L D  K R Ä U T E R  S A L A T 

Wi ld  Herb Salad 

mit  Mandel  Püree,  Quinoa,  K arotten und 
K ichererbsen

with Almond Puree,  Quinoa,  Carrots  and 
Chick peas

18.00 €

16.00 €16.00 €

G E B E I Z T E R  L A C H S  

Cured Salmon  

mit  Fenchel ,  Grapefruit  und Orangen-Zitrone 
Vinaigrette 

with Fennel ,  grapefruit  and orange - lemon 
vinaigrette

20.00 €



S P E I S E N
F O O D
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G R Ü N K O H L  S A L A T 

K ale  sa lad  

mit  R adieschen,  Avocado,  Apfel  und 
Pf laumen Vinaigrette

Wilt  R adishes,  Avocado,  Apple  and Plum 
vinaigrette

18.00 €

S U P P E N  S O U P S

P I L Z E - R A H M  S U P P E 

Mushroom cream soup 

mit  Buchenpi lze,  M iso Creme und 
Reiskügelchen            

with  Shimej i ,  M iso Crème,  R ice  Bal ls

15.50 €

H A U P T G Ä N G E  M A I N S

G E M E L L I  P A S T A

Gemel l i  Pasta

mit  Rote  Bete  Sauce,  Mar inier te  Bete,  Feta , 
Rucola ,  Walnuss 
with Beetroot  Sauce,  Mar inated Beetroot , 
Feta ,  Rocket ,  Walnut 

35.00 €

P U L P O

Pulpo

mit  Romesco Sauce,  L i la  K ar tof f len,  Z i t rone 
with Romesco Sauce,  Purple  Potatoes,  Lemon

35.00 €

M A S T E R S T O C K  G E S C H M O R T E M 
R I N D

Masterstock braised beef  shoulder 

e ingelegte Bi rne,  K nol lensel ler ie  Püree, 
B lutorange Ter iyak i
Pick led Pear,  Celer iac  Puree,  B lood Orange 
Ter iyak i

42.00 €

Z U S A T Z S T O F F E  U N D  A L L E R G E N E 
Sol l ten S ie  Fragen oder  Bedenken bezügl ich 
Al lergien oder  Diäten haben,  informieren S ie 
bit te  unser  Personal .  Gerne s ind wir  I hnen 
behi l f l ich .
Al le  Preise  in  €  ink l .  M wSt 
I f  you have any concerns  regarding food 
a l lergies  or  specia l  d ietar y  needs,  p lease 
inform your  waiter  when order ing and we 
wi l l  be  happy to  ass ist .

Al l  pr ices  in  €  incl .  VAT



D E S S E R T

C R È M E  K A R A M E L L  

Crème Caramel 

mit Lychee und Macadamianuss 

with Lychee and Macadamia

15.00 €

C H I N E S E  5 - S P I C E  S C H O K O L A D E N 
M O U S S E 

Chinese 5-spice  Chocolate  Mousse  

mit Birne und Schokoladen Sponge
with Pear  and Chocolate  Sponge

15.00 €

N O R D D E U T S C H E  K Ä S E A U S W A H L 

Nor thern German Cheese Selec t ion

Brot, Feigensenf & Trauben
Bread,  Fig  Mustard & Grapes

22.00 €

S P E I S E N 
F O O D

K U C H E N  V O N  1 2  B I S  1 8  U H R 

C A K E  F R O M  1 2 P M  T O  6 P M

O R A N G E  C H E E S E C A K E 

Orange Cheesecake 

Y U Z U  V A N I L L E  T Ö R T C H E N 

Yuzu Vani l la  Tar t

P A S S I O N - P R A L I N E  T A R T E L E T T E 

Pass ion-Pral ine  Tar te lette

T I R A M I S U  T Ö R T C H E N

Tiramisu Tar t 

E R D B E E R - R H A B A R B E R          
W I N D B E U T E L 

Strawberr y  -  R hubarb Cream Puff

B U C H W E I Z E N - H I M B E E R  S C H N I T T E 

Buck wheat-R aspberr y  S l ice
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8 , 5 0 €




