
 

DRINKS 
 

HOT  

Espresso        5,00 € 

Espresso doppio       8,00 € 

Cup of coffee       7,00 € 
Cappuccino   7,50 € 

Latte Macchiato   7,50 € 

Organic Tea Cup   6,00 € 

 

ICED 

Iced Latte   8,50 € 

Iced coffee with Vanilla ice cream and fresh cream   13,50 € 

Iced chocolate with Vanilla ice cream and fresh cream   13,50 € 

 

 

COOL     

Acqua Panna / San Pellegrino 0,75 l                           13,00 € 

Acqua Panna / San Pellegrino 0,2l  7,00 € 

Fritz Cola / Fritz Cola light  0,2l  7,00 € 

Feevertree Tonic Water,  0,2l  7,00 € 

Fevertree Ginger Beer 0,2l  7,00 € 

Feevertree Wildberry 0,2l  7,00 € 

Apple- or Rhubarb Juice 0,2l  7,00 € 

The Basil Lemonade 0,33l  7,00 € 

Cucumis Cucumber Lemonade 0,33l  7,00 € 

Fresh pressed Orange juice 0,2l                           11,00 € 

Fresh pressed Grapefruit juice 0,2l                           11,00 € 

Raspberry-Cranberry-Mint Smoothie 0,2l                           12,00 € 

Peach-Passionfruit Smoothie 0,2l                           12,00 € 

Sanbitter Passion Sanbitter, Lime, Passion fruit 0,2l                              12,00 € 

Homemade Ice Tea 0,3l                              12,00 € 

 

 

SPARKLING 0,1l  0,75l 

Blanc de Blancs Brut 30,00 €  190,00 € 

Ruinart, Champagne 

 

Rosé Brut  30,00 € 190,00 € 

Ruinart, Champagne 

 

Brut Reserve   25,00 € 130,00 € 

Veuve Clicquot, Champagne 

 

3B Rosé Extra Brut 12,50 €   50,00 € 

Filipa Pato, Bairrada, Portugal 

 

Chandon Garden Spritz 16,00 €  65,00 € 

  



 

BEER 

König Pilsener / König Pilsener nonalcoholic   0,33l 7,00 € 

Benediktiner Weißbier / nonalcoholic   0,33l  8,00 € 
 

 

 

    0,2l  0,75l  

WHITE WINE 

2022 Alvarinho & Loureiro  17,00 €  55,00 € 

Quinta do Soalheiro, Vinho Verde, Portugal  

  

2021 Jahreszeiten Cuvée Grauburgunder 15,00 €  45,00 € 

Weingut Schneider, Pfalz 

 

2020 Riesling feinherb, Merler Königslay 15,00 €   45,00 € 

Weingut Kallfelz, Mosel 

 

2018 Silvaner trocken ´Fass 500` 25,00 €  85,00 € 

Weingut Stahl, Franken  

 

    0,375l 
 

2021 Riesling trocken, Merler Stephansberg      30,00 € 

Weingut Kallfelz, Mosel     

 

ROSÉ 

2021 Whispering Angel 18,00 €  80,00 € 

Château D‘Esclans, Provence 

 

RED WINE 

2019 Barbera d’Asti DOCG ´Loreto` 14,00 €  45,00 € 

Molino, Piemont 

 

2019 Côtes du Rhône ‘Le Temps est Venu’ 15,00 €  55,00 € 

Domaine Ogier, Rhône 

 

LONGDRINKS & COCKTAILS 

Bellini -  Peach puree, Champagne  26,00 € 

Testarossa – Raspberry puree, Champagne  26,00 € 

St. Germain Cocktail – St. Germain, Cremant, Soda 17,00 € 

Aperol Sprizz – Aperol, Cremant, Soda  17,00 € 

Lillet Wildberry – Lillet Blanc, Feevertree Wildberry, berries 17,00 € 

Vodka Mule – Vodka, Lime, Ginger Beer  17,00 €  

Gin Bombay Premier Cru & Tonic Water with Rosemary & Orange 18,00 € 

 

Nonalcoholic 

Martini Floreale & Mediterranean Tonic with Rosemary, Orange 12,00 € 

Martini Vibrante  & Feevertree Wildberry, with berries 12,00 € 

  



FOOD   
 

STARTERS & SNACKS 

San Daniele bacon  12,00 € 

Pickled vegetables, grilled Foccacia, wild herbs 

 

Classic Caesar Salad 

Romana salad, parmiggiano, croûtons, Classic Caesar dressing  18,00 € 

+ Chicken breast  25,00 € 

+ Shrimps  28,00 € 

 

Cream chanterelle soup   16,00€ 

Chervil tomatoes, chives 

 

Jahreszeiten Summer Leaf salad   17,00 € 

Leaf salad, seasonal vegetables, Feta cheese 

Dressing upon your choice: Yoghurt or blood-orange Vinaigrette 

 

Grilled Calamari   21,00 € 

Baby spinach with Yuzu-truffle dressing 

 

Bacon-Cream cheese Flatbread   26,00 € 
Rocket, tomato, cream cheese 

 

Asparagus-Ricotta Flatbread   26,00 € 
Feta cheese, red onion, mustard sauce 

 

MAIN COURSE 

Vier Jahreszeiten Burger 

US Prime Beef, salad, tomato, cucumber, pepper relish on sesame Brioche Bun 29,00 € 

+Bacon  3,00 € 

+Cheddar   3,00 € 

 

Grilled Cod in herb butter  32,00 € 

Grilled Zucchini, Romesco sauce, Herb-bread salad 

 

US Strip Steak 300g   45,00 € 

Potato-chanterelle salad,  Café de Paris Butter 

 

VEGAN UND GLUTEN FREI 

Vier Jahreszeiten Quinoa Bowl    18,00 € 
Mixed vegetables, falafel, Yoghurt dip (vegan option available) 

 

Marinated Olives with Mint, Zaatar and hot pepper       8,00 € 

Beetroot  Hummus      5,00 € 

Smoked cream of aubergine        5,00 € 

Yoghurt dip with cucumber, mint and cumin     4,00 € 

Bruschetta with Tomato-Basil-salad     pro Stück    3,00 € 

Bruschetta with Berlotti bean crème     pro Stück    3,00 € 

 

DESSERT 

Saisonal fruit salad   12,00 € 

Homemade cake  8,00 € 


