


CUCUMBER DAY
Green pepper, celery, cucumber, aquavit, mezcal, gin, almond milk filtered

BLOOD AND EARTH
Bacardi Superior, Rum Agricole, blood orange, kohlrabi, lime, tarragon

MNGO NO. 5
Hendriks Gin, Vanilla Vodka, mango-cumin shrub

JAPANESE APPLEPIE
Toki Whisky, Asbach 8, apple truffle shrub

PINO MARIA
Gin Sul, Pino Mugo, rosemary, mandarin, ginger

MEADOW´S SHADOW
Wild meadow aperitif, williams pear, pistachio, lime

DILLHARMONIE
Dill Aquavit, beetroot, vanilla, lime, dill 

THE WINTER

B A R  M E N U

Drink accompaniment 85 € / DrinkS 14 

All prices in EUR incl. 7 % VAT on food and 19 % VAT on 



PHINE DAWG
Vodka, primal carrot, hazelnut, coriander, caramel, lime

BLOOD AND EARTH
Bacardi Superior, Rum Agricole, blood orange, kohlrabi, lime, tarragon

N.W.A.
Tanqueray 0,0%, Wonderleaf Gin, mango-cumin shrub

TUTTI FRUTTI
Banana Peel Rum, pineapple, Px Sherry, lime, aztec chocolate

GREEN ROSE
Hendriks Gin, hibiscus, rose, orange blossom, rocket & dandelion

MEADOW´S SHADOW
Wild meadow aperitif, williams pear, pistachio, lime

DILLHARMONIE
Dill Aquavit, beetroot, vanilla, lime, dill

THE VEGETARIAN WINTER

B A R  M E N U

Drink accompaniment 85 € / DrinkS 14 

All prices in EUR incl. 7 % VAT on food and 19 % VAT on 



Tatar	 						      12 €
Tatar, egg yolk, fried capers, chives, toasted bread 

OySterS 3 pieceS	 				    12 €
Fine de Claire, cucumber, ginger

Caviar 30g	 					     75 €
Imperial caviar selection, blinis, crème fraîche	

OySterS with caviar 	 			   119 €
30g Imperial caviar selection, blinis, crème fraîche
3 Fine de Claire oysters, cucumber, ginger, kumquat
2 glasses of champagne

Bitterballen 						      12 €
Duck bitterballen, hoisin, chilli, lime mayo 

Bread & butter 	 				    7 €
Caraway soul, sea salt, caramel butter 

Duck ham 	 					     5 €

CheeSe plate 		  				    20 €

B A R  M E N U

All prices in EUR incl. 7 % VAT on food and 19 % VAT on 

BAR FOOD


