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Champagne by the glass

Roger Pouillon Grande Vallée Extra Brut
0,1251 33,-
A powerful grower Champagne featuring elegant minerality, a fine mousse, ripe citrus notes,
and subtle brioche aromas. With a high proportion of 85% red grapes,
it is precise, dry, and possesses exceptional character.

Laurent-Perrier Cuvée Rosé Brut
0,125 33,-
A clear bouquet of exceptional freshness and a range of red fruits: raspberry, redcurrant, strawberry, and
black cherry. Pure and crisp on the attack, yet round and smooth. Fruity flavors dominate the palate.

Dom Pérignon Plénitude 2 Vintage 2008
0,125 95,-
This prestige Champagne enters gently on the tongue, rises to the palate, and unfolds a full, intense mouth-
feel. Its freshness is silky, with maritime undertones.
Precise acidity merges with fine bitter notes to create an exceptionally complex structure and length.
Aromas of candied lemon, bergamot, white peach, and cocoa unfold.
We are proud to offer you this iconic Champagne by the glass!

Dr. Hohl s Pomp - alcohol-free
0,125 1 14,50
A botanical blend of selected wild plants, spice extracts, and succulent fruits. A fragrant, berry-rich bouquet
with delicate, tart, woody notes.

Alcoholfree Pairing a 0,1 |

2024 Riesling 0,0%, Kolonne Null, Germany
Inspiration 4.1, Manufaktur Jérg Geiger, Germany
2024 Sangre de Toro Alma de Espafa Rosé 0,0%, Torres, Spain
37 Grad, Manufaktur J6rg Geiger, Germany
Cuvée Rouge No.3 <0,5%, Kolonne Null, Germany
Frucht-Secco Apfel-Quitte, Obstkelterei Van Nahmen, Germany
WeiBduftig, Manufaktur Jorg Geiger, Germany
Alcoholfree beverage accompaniment corresponding to our menus
7 Courses 95,-
6 Courses 81,-
5 Courses 67,-
4 Courses 53,-

3 Courses 39,-
single glass 14,50

Alle Preise in Euro und inkl. gesetzlicher MwSt.



