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— SUSHI « VIET « THAIl —

TOM YAM BPFRt

Spicy-sour Thai soup with lemongrass, chili, mushrooms

and herbs

V1. Tofu 69€ V4. shrimp 79 €
V2. chicken 69 € V5. Scallops _89%€
V3.beef _____ 79%€

TOM KHA %"

Creamy coconut milk soup with galangal, mushrooms, lime,
lemongrass and aromatic herbs

Ve. Tofu 69€ V8. shrimp VASES
V7. chicken 69€ V9.beef __ = 79%€

GAENG JUD WUN SEN “"*

V10. Glass noodle soup with chicken and spring onions 69 €
WONTON SOUP  ASF

V11. Clear soup with filled wonton

dumplings and fresh vegetables VASES

MAIN COURSES: SOUPS
CURRY NOODLE SOUP AR L

Creamy coconut curry soup with noodles and fresh vegetables

V12. Tofu 129€ V14. beef
V13. chicken 149 €

Pho Hanoi *""

Rich beef and chicken broth with rice noodles, beef and herbs

V15. Tofu 139€ V17. beef
V16. chicken 159 €




Y
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STARTERS

Salads

YAM NUA ™"

Spicy beef salad with chili, lime, herbs and
fresh vegetables

V18. chicken 89 € V19. beef

SAM TAM THAI ~°

Thai papaya salad with chili, lime, peanuts and fresh vegetables

V20. shrimp 1N,9€ V21. chicken

MANGO CHICKEN SALAD ™

V22.Fresh salad with chicken, mango,
herbs and a light dressing

99 €

99 €

99 €



Y

M s itchen

— SUSHI « VIET « THAl —

STARTERS

Snacks

V23. VEGETARIAN DIM SUM AC,F

Fried, with sweet & sour sauce 69 €
V24. VEGETARIAN SPRING ROLLS AGF

Sweet & sour sauce: 2 pcs 69 €
V25. FILLED SPRING ROLLS AGF

with chicken and sweet & sour sauce: 2 pcs 79 €
V26. MARINATED CHICKEN SATAY SKEWERS F&F

and peanut dip: 2 pcs 79 €
V27. CRISPY WONTONS A CF

and peanut dip: 5 pcs 79 €
V28. CRISPY SHRIMP A B, C

and sweet & sour dip 99 €

FRESH RICE PAPER ROLLS

V29.

V30.
V3l.

V32.

with tofu and mint: 2 pcs =

89 €
_ - B, F
with beef and mint: 2 pcs 99 €
: . i B,F
with shrimp and mint: 2 pcs 99 €

MYLO'S MIXPLATTE (2 PEOPLE)

Spring rolls, wontons, chicken satay, dim A/B,CEF
sum, crispy shrimp, sweet & sour sauce,
peanut dip 159 €
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Thai & Viet

Wok

WOK-FRIED YURSES

PHO XAO FLAT RICE NOODLES *®*

Wok-fried flat rice noodles with fresh vegetables and delicate soy sauce

33. Tofu 139€  36. beef
34. chicken 149 €  37.shrimp
35. duck JISASES

BAMEE PHAD *“F

Wok-fried egg noodles with fresh vegetables and delicate soy sauce

38. Tofu 139€  41. beef
39. chicken 149 €  42.duck
40. shrimp 199 €

PAD THAI “&F

Wok-fried flat rice noodles with egg, bean sprouts, peanuts and
tamarind sauce

43.Tofu _ 139 € 45, beef
44, chicken 149 €  46. duck
47. shrimp
MIEN XAO “°
Wok-fried glass noodles with egg, carrots, pak choi, bean sprouts & onions
48.Tofu __ 139€  51. beef
49. chicken 149 €  52.duck
50. shrimp 199 €

KHAO PHAD “°

Wok-fried rice with curry, egg, bean sprouts and fresh vegetables

53. Tofu 139€  55. beef
54. chicken 149 €  56. duck
90. shrimp 199 €

THAI OMELETTE©

Golden-fried omelette with carrots, onions and spring onions

57. chicken 129€  59. beef
58. shrimp 159 €

JISASESH
199 €

JISASASH
JISASESH

JISASESH
189 €
199 €

JISASESH
JISASESH

JISASESH
JISASESH

159 €



N MAIN COURSES

- Stir-Fried
P Specialties

— SUSHI « VIET » THAIl — All dishes are served with jasmine rice.

THAI VEGETABLES

Sl D E D I S H With ginger, pak choi and Thai basil in soy and oyster sauce.
) ) 60. Tofu 139 € 63. beef 189 €
fried rice )
_ 61. chicken 149€  64. duck 189 €
fried noodles
62. Rotbarsch 189 €  65. shrimp 199 €

PAD MED MAMUANG "*

With vegetables: zucchini, cauliflower, broccoli, mushrooms, bell pepper, onion,

cashews

66. Tofu 139€  70. beef 189 €
67. chicken 149€  71.duck 18,9 €
68. Rotbarsch 189 €  72.shrimp 199 €
69. Shrimp and scallops 239 €

KRATIAM PRIK THAI ©

With garlic, pepper, coriander and vegetables in a delicate soy-oyster sauce

73. Tofu 139€  77. beef 189 €
74. chicken 149 €  78.duck 189 €
75. Rotbarsch 189€  79. shrimp 199 €
76. Shrimp and scallops 239 €

CHILI LEMONGRASS e

With bell pepper, celery and spring onions in an aromatic sauce

80. Tofu 139€  84. beef 18,9 €
81. chicken 149 €  85.duck 189 €
82. Rotbarsch 189€  86.shrimp 19,9 €

83. Shrimp and scallops 239 €




- MAIN COURSES

2 Grilled

W dohen Specialties

— SUSHI « VIET « THAl —

87. BUN CH? LA L?T ©&&M 189€

Rice noodles with grilled minced beef/pork wrapped in vine leaves,
served with fresh herbs, salad, pickled vegetables and Viethamese
fish sauce.

88. BUN NEM ~©PF 17,9 €

Rice noodles with crispy Viethamese spring rolls (Nem ran), served with
fresh herbs, salad, pickled vegetables and Vietnamese fish sauce.

89. BUN CH? ©PFM 189 €

Grilled pork with rice noodles, fresh herbs and
savory fish sauce.
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) 4

All curries are served with jasmine rice.

MANGO CURRY *

EXTRA
Fruity, creamy curry with coconut milk, juicy mango,
Sl DES bell pepper, zucchini, bamboo and Thai basil
fried rice 102. Tofu 139€  202. beef 189 €
e ieEE] Es 302. chicken 149 €  402. duck 189 €
502. Rotbarsch 189€  602. shrimp 199 €

GAENG PANANG '

Creamy red curry with coconut milk, kaffir lime leaves
and aromatic spices

103. Tofu 139€  203. beef 189 €
303. chicken 149 €  403. duck 189 €
503. Rotbarsch 189<€  603. shrimp 19,9 €

GAENG KIAU WAN '

Creamy green curry with coconut milk, fresh vegetables

and Thai basil

104. Tofu 139€  204. beef 189 €
304. chicken 149 €  404. duck 189 €
504. Rotbarsch ____ 189€  604. shrimp _______ 1o«
GAENG PET F

Creamy red Thai curry with coconut milk, vegetables,

bamboo shoots, bell pepper and fresh herbs

105. Tofu 139€  205. beef 189 €
305. chicken 149 €  405. duck 18,9 €
505. Rotbarsch ___ 189€  605. shrimp 199«
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All curries are served with jasmine rice.

F,L
GAENG PA
EXTRA . . _ R
Spicy Thai curry without coconut milk, with chili, garlic,
SIDES lemongrass, galangal, lime leaves, eggplant, bamboo,
Paprika, Bohnen and Thai basil (ohne coconut milk)
fried rice 106. Tofu 139€  206. beef 189€
fried noodles 306. chicken 149 €  406. duck 189 €
506. Rotbarsch 189€  606. shrimp _______ 199«
507. Shrimp and scallops 239 €

GAENG MATSAMAN “™F

Creamy, mildly spiced curry with coconut milk, potatoes,
onions, peanuts, tamarind, cinnamon, cardamom and

star anise

107. Tofu 139€  207. beef [ISASES
307. chicken 149 €  407. duck 189 €
509. Rotbarsch____ 189€  607. shrimp 199 ¢«

PIAW WHAN F

In sweet & sour sauce with pineapple, bell pepper, onions, carrots and
aromatic spices

108. Tofu 139€  208. beef 189 €
308. chicken 149€  408. duck 18,9 €
608. shrimp 199 €



M )S LtChei’b SMALL FILLED RICE ROLL,

WRAPPED IN SEAWEED 6. pcs

— SUSHI « VIET « THAl —

AVOCADO | SESAME

CUCUMBER | SESA

SALMO

SALMON | AVOCADO
TUNA

TUNA | AVOCADO
SHRIMP | AVOCADO
CRAB MEAT | AVOCADO

COOKED TUNA



Nigiri

"y Sushi

Hand-shaped sushi rice topped with

M )S Ltchen frt_ash fish o.r seafood, finished

with wasabi and served with soy sauce.
— SUSHI « VIET « THAI —

2. pcs
s14l. OMELETTES 59€
si42. AVOCADO 49 €
s143. MANGO ASES
sis4. TOFU © 49€
s145. SALMON 59 €
s146. TUNA ° 6.9 €
S147. SHRIMP  ° 69 €
S148. FRESHWATER EEID: F 6.9 €
s149. BUTTERFISH ° 59€
S150. SEARED SALMON ° 59€
S151.  SEARED TUNA > 69€
s152. SCALLOPS R 89 €
s153. COOKED TUNA i 79€

S154. SEARED BEEF FILLET 79 €



Inside out

-y Sushi

M ’S d’chen Sushi rolls with rice outside and

— SUSHI « VIET «» THAl — nori inside, filled with fish,
vegetables or avocado, finished
with sesame or toppings.

8 pcs
s155. ALASKA ROLL ° 109 €
Salmon | avocado | fish roe
sise. MAGURO ROLL ° o€

Tuna | avocado | cucumber | fish roe

s1s7. CALIFORNIA ROLL ™"

Crab meat | avocado | sesame 939<
s158. SALMON SKIN ° G
grilled salmon skin | cucumber | avocado
s1s9. EBI TEMPURA ROLL **“°" n9€
fried shrimp | avocado | arugula | unagi sauce
sie0. VEGGIE ROLL ™° 99 €
asparagus | cucumber | mango | avocado | arugula | unagi sauce '
sis. DREAM ROLL ““"" 99 €
fried avocado | house sauce
A F,M
si62. CHICKEN TERIYAKI ey

yakitori chicken | avocado | cucumber |
topped with arugula & crispy onions | house sauce

si63. CRISPY DUCK** 109 €

fried duck | cucumber | house sauce



Special Rolls

-'§ -
-5 Sushi

M

)S LtChéﬂ/ Inside-out rolls wrapped, with

cream cheese and sesame

— SUSHI « VIET « THAl —

S164.

S165.

S166.

S167.

S168.

S169.

S170.

S171.

S172.

S173.

served with our house sa 8. pcs

Surf N" Turf "¢

fried shrimp | avocado | topped with
seared beef fillet | cucumber

Flaming Shake °

grilled salmon skin | avocado | cucumber | topped with seared salmon

Rainbow Roll °*

marinated freshwater eel | avocado | cucumber | wrapped in 4 kinds of fish

Golden Hero ®

cooked tuna | avocado | cucumber | wrapped in salmon & tuna

A/B,CD,F

Good Friends

fried shrimp | avocado | wrapped in seared freshwater eel
. . B,D
Philadelphia Roll
cooked shrimp | mango | cucumber | wrapped in seared salmon

A, B,C, D

Crispy Krebs

fried crab meat, avocado | wrapped in seared salmon

Mylo's Roll ~

cooked shrimp | mango | cucumber | topped with thin-sliced avocado

Salmon Loves Tuna &°

crab meat | avocado | cucumber | wrapped in salmon & tuna

Veggie Deluxe Roll ©

Japanese omelette | mango | cucumber | wrapped in thin-sliced avocado

149 €

139 €

139 €

139 €

139 €

139 €

129 €

139 €

139 €

129 €



Futo Maki

-5 Sushi

M s LtChéﬂ/ Large sgshi roIIslwitr_l npri

outside and rice inside
— SUSHI| « VIET « THAIl —

BIG BUDDAH °°

Avocado | cucumber | mango | arugula | asparagus | unagi sauce

S174. 5 pcs 89 € S175. 10 pcs JERSRS!

BIG OCEAN °*

Avocado | salmon | tuna | cucumber | fish roe | unagi sauce
S176. 5 pcs 99 € S177. 10 pcs 149 €

BIG GUNKAN *~"

cooked shrimp | mango | avocado | cucumber | coated with peanut and sesame

S178. 5 pcs 99 € S179. 10 pcs 159 €

BIG BOSS **“"°

fried shrimp | mango | cucumber | cream cheese | house sauce

S180. 5 pcs 99 € S181. 10 pcs 159 €



Y

Crispy fried sushi rolls or

’ L]
M S LtChéﬂ/ shrimp in tempura batter, combined

— SUSHI « VIET « THAl —

ACG,N

S182. VEGETARIAN

e Avocado | japanisches Omelette

s183. CALIFORNIA “®<"

CRAB MEAT | AVOCADO

AF, G N

S184. CHICKEN

Yakitori-Hahnchen | Avocado

SALMON" <2 &N

SALMON | AVOCADO

S185. 5 pcs 99 € S186. 10 pcs
TUNA ACD,G N

TUNA | AVOCADO

S187. 5 pcs 99 € S188. 10 pcs
SHRIMP  *PeoN

fried Garnele | Avocado

S189. 5 pcs 99 € S190. 10 pcs

with rice, vegetables and sauce.

Tempura

129 €

129 €

149 €

159 €

159 €

159 €



Sashimi

S Sush

. Finely sliced raw fish fillets
V
M S LtChéﬂ/ served pure, without rice

— SUSHI « VIET « THAl —

s191. SALMONP 6 slices 159 €
s192. TUNA P 6 slices 189 €
s193. MIX P®FR 18 slices 359 €

Salmon | tuna | butterfish | shrimp | scallops

S194. SALMON TATAKI”™F 5 slices 139€

seared salmon | sesame | house sauce

s195. TUNA TATAKI >N F 5 slices 159 €

seared tuna | sesame | house sauce



Sets

-'§ -
-5 Sushi

Assorted sushi combinations
M ’S d’chen with maki, nigiri and rolls - ideal for
— SUSHI «» VIET - THAI — tasting or sharing.
S196. Veggie Set 159€ S199. Veggie Set2 159€
ACFG,N A C G N
6 Maki cucumber 6 Maki cucumber
8 Veggie Roll 6 Maki Avocado
1 Nigiri Tofu 8 Veggie Roll
1 Nigiri Omelette
1 Nigiri Mango

1 Nigiri Avocado

s197. Maki Mix Set 129< s200. King Set 209 €

D AB,CD,G,N

6 Maki cucumber 6 Maki cucumber

6 Maki Avocado 6 Maki Lachs
6 Maki Lachs 10 Tempura California
S198. Lady Set 199<€ s201. Gentleman Set 209 <€

D D

6 Maki Lachs 6 Maki Thunfisch

8 Alaska Roll 8 Maguro Roll

3 Nigiri Lachs 3 Nigiri Thunfisch



Sets

> S

Assorted sushi combinations
M ’s d’chen with maki, nigiri and rolls - ideal for

— SUSHI + VIET « THAI — tasting or sharing.

S202. Sunrise Set 169<

D
6 Maki cucumber
6 Maki Lachs
8 Alaska Roll

S203. My[o‘s Set 239€

D
6 Maki Lachs
8 Alaska Roll
2 Nigiri Lachs
2 Nigiri Thunfisch
2 Nigiri Butterfisch

s204. Sushiflur2 499¢€

ABC,D,G N
6 Maki cucumber
6 Maki Lachs
2 Nigiri Lachs
2 Nigiri Thunfisch
8 Crispy Krebs
10 Tempura California

s205. Donald Set 209 €
B,D,F
6 Maki Lachs
8 Alaska Roll
1 Nigiri Lachs
1 Nigiri Thunfisch
1 Nigiri Garnele
1 Nigiri Aal

s206. Chef Set 209€
A B,CD,F,G N
8 Mylo's Roll
1 Nigiri Lachs
1 Nigiri Thunfisch
1 Nigiri Garnele
5 Tempura Lachs
5 flambierte Sashimi

s207. Sushi flir 4 299 €
ABCD,FG,N
6 Maki cucumber
6 Maki Avocado
6 Maki Lachs
2 Nigiri Lachs
2 Nigiri Thunfisch
2 Nigiri Butterfisch
2 Nigiri Garnele
8 Alaska Roll
8 Mylo's Roll
8 Salmon Skin
10 Tempura Lachs
10 Tempura California



| § lce Cream &
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Sweets & Ice Cream

M s itchen
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DESSERTS
D1. Fried banana with mango ice cream AGG 89 €
D2. Fried apple with mango ice cream IS 89 €

ICE CREAM WITH WHIPPED CREAM & COCOA

D3. 1 scoop of ice cream (your choice)

Ask for today?s flavors s 32€
D4. 2 scoops of ice cream (your choice)
,H,O
Ask for today?s flavors " 59 €

D5. 3 scoops of ice cream (your choice)

Ask for today?s flavors F,H, O VASES
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VIQStill / Sprudel PACES 69 €
ApollinarisStill / Sprudel PASE S 69 €
NON-ALCOHOLIC 021 04|
Tonic, ginger ale 35€ 59€
Bitter lemon 35€ 59 €
Coca Cola, Zero, Fanta,
Sprite, Spezi 35€ 59 €
JUICES / NECTARS 02| 0,4
Apple, orange, pineapple, mango, banana, 39€ 59 €

cherry, cherry-banana, strawberry, cranberry,
passion fruit, lychee, guava, dragon fruit

also available as a spritzer 39 € 59 €
DRAFT BEER 03| 05|
Freiberger Schwarzbier 39€ SRS
Radeberger Pilsner 39€ 59 €
BUble Edelweissbier 39 <€ SACES
Bananenweizen 39 <€ 59 €
Diesel 39 € 59 €
THAI/ VIET BEER 031
Singha BierThai 45€
Chang Bier Thai 45 €
Saigon Bier Viet 45€
NON-ALCOHOLIC BEER 03I
Radeberger 39<€

Schofferhofer Grapefruit 39 €




-, Coftee &
sSnakKkes

. Coffee, Shakes
M s idchen

— SUSHI « VIET « THAl —

HOT DRINKS

Kaffee Normal 39€
Kaffee GrofB 49 €
Espresso 32€
Espresso Doppelt 42 €
Espresso Macchiato 49<€
Cappuccino 49 €
Café au lait 49 €
Latte Macchiato 49 €
Latte Macchiato  with Baileys 59€
Matcha Latte 59€
hot chocolate VARCES

VIETNAMESE COFFEE

Café Phin (filtered coffee) with condensed milk

served hot or cold 69 €
G7 Trung Nguyen ? Vietnamese coffee 39€
COLD DRINKS

Iced coffee with vanilla ice cream 79 €
Iced chocolate with ice cream of your choice VASES
MILKSHAKES 05l
Vanilla, chocolate, dragon fruit,

strawberry, mango, coconut VASES
SPECIAL DRINKS 05|
Thai lce Tea 69 €
Mango Lassi 69 €

Raspberry lassi 69 €




-"Y Tee Time
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Enjoy and relax ...

TEA

Earl Grey black tea

Green tea

Jasmine tea

Red Berries fruit tea

Mountain Herbs herbal tea

Chamomile herbal tea

FRESH TEA

Ginger tea with lemongrass

Orange & mint

Hot lime with fresh mint & honey

Passion fruit with fresh mint & honey

39 €
39€
39€
39€
39€
39€

59€
59€
59 €
59 €
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APERITIFS, FRUIT BRANDIES, HERBAL SPIRITS & LIQUEURS

M s itchen

— SUSHI - VIET - THAI — APERITIFS 2d 4cl
Plum wine PASES 49 €
Campari 35€ 49 €
Pernod 35€ 49 €
Sandeman Dry Seco 35€ 49 €
Sandeman Medium Dry 35€ 49 €
\YEgdlell
ROSSO / BIANCO / EXTRA DRY 35€ 49 €
FRUIT BRANDIES 2cl 4 cl
Scheibel Williamsbirne 35€ 49 €
Scheibel Altes Pflumle 35€ 49 €
Scheibel Himbeerwasser 35€ 49 €
Scheibel Kirschwasser 35€ 49 €
HERBAL SPIRITS & LIQUEURS 2 ¢l 4 c|
Nep Moi (rice spirit) 35€ 59 €
Nordhauser Doppelkorn 35€ 59€
Radeberger Bitter 35€ 59€
Malteser Kreuz 35€ 59 €
Jagermeister 35€ 59€
Becherovka 35€ 59€
Fernet Branca 35€ 59€
Ramazotti 35€ 59 €
Baileys on Ice 35€ SACES

Litschi-Likor 35€ SACES
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Prosecco
& Whiskey

Enjoy and relax ...

SEKT / PROSECCO 03|
Hugo 79 €
Aperol Spritz 79 €
0,21 0,751
Prosecco Spumante
Mionetto Prosecco Rosé Doc 59 € 249 €
COGNAC pXel 4cl
Remy Martin V.S.O.P. 45 € 82€
Martell V.S. 41 € VASES:
WHISKEY pXel 4l
Chivas Regal - 12 years 49 € 79 €
Johnnie Walker Black Label 39€ 69 €
Oban - 14 years - Single Malt 49 € VASES
Lagavulin - 16 years - Single Malt 49 € 79 €
Jack Daniel's Tennessee Whiskey = 39%€ 69 €
WHISKEY ASIA 2cl 4 cl
Mekhong Thai Whiskey 59 € 89 €
Suntory Hibiki - 12 years 59 € ISACESH
LONGDRINKS 04|
Campari Orange VASES
Vodka Lemon with Smirnoff vodka VASES
Whiskey Cola 89 €
Gin Tonic 89 <€

Batida Cherry with Batida de Coco 89 €



- Cocktails
E ALL 9,9 ?

M s itchen
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FRUIT COCKTAILS 0,4L

Colombia
Smirnoff Wodka, Blue Curacao, Grenadine, Zitronensaft,

Orangensaft

Sex On The Beach
Smirnoff Wodka, Peach Tee, orange juice,

Preiselbeersirup - Saft

Strawberry Daiquiri
Old Pascas White, Erdbeersaft, -Sirup, Zitronensaft,

Zuckersirup

Red Lotus
Smirnoff Wodka, Litchi Likor, Preiselbeersaft

Blushing Dragon
Smirnoff Wodka, Cointreau, Brombeeren, raspberries,

Johannisbeeren, Mango

Campari Splash

Canario Cachaca, Limette, Rohrzucker

Cherry Heart
Old Pascas Black, Kirschsaft, Mandelsirup

Cuba Libre

Havana Club, Limette, Cola

Mojito
Havana Club,Limette, Minze, Mineralwasser, Rohrzucker

Tocco Rosso
Campari, elderflower syrup, Prosecco, fresh mint



- Cocktails
) ALL 9,9 ?
M s itchen

— SUSHI+ VIET » THAI — FRUIT COCKTAILS

Dragon’s Milk
Sake, Kokossirup, Limettensaft, Zuckersirup, Sahne

Mylo s Summer

Old Pascas White, Meyer™s Rum, Pernod, Triple Sec,
Mandelsirup, Grenadine, Limettensaft, Orangensaft,
Guavensaft, Ananassaft

Pifa Colada
Old Pascas White, Kokossirup, Batida de Coco,
Ananassaft, Naturjoghurt

Maracuja Majito
Maracuja Nektar, Limette, Minze, Old Pacas White Rum,

Havana Club

Tequila Sunrise
Sauza Tequila Silver, Grenadine, Orangensaft

Swimming Pool
Smirnoff Wodka, Old Pacas White Rum, Batida De Coco,
Sahne, Ananassaft

[VETRE]]

Old Pascas White Rum & Old Pascas 73%, Triple Sec,
Grenadine, Limettensaft, Mandelsirup, Zuckersirup,
Orangensaft

Planters Punch
Old Pacas White & Black, Zitronensaft, Grenadine,
Orangensaft, Ananassaft

Long Island Ice Tea
Smirnoff Wodka, Gin, Triple Sec, Old Pacas White Rum,

Rohrzucker, Zitronensaft, Cola

Zombie
Old Pacas 73% + Black + White, Cointreau, Grenadine,
Ananassaft, Zitronensaft, Maracujasaft, Orangensaft

Singapore Sling
Gin, Kirschlikor, Cointreau, DOM Bénédictine,
Grenadine, Ananassaft, Limettensaft, Angostura Bitter



NINANI Al AN I

-*yy Cocktails
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ALL 8,9 ?

0,4L

Maracuja Mojito
Maracujasaft, Limette, Minze

Beach Cooler
Erdbeersirup, Ananassaft, Orangensaft, Ginger Ale

Moskito
Limette, Minze, Rohrzucker, Soda

Cherry Kiss

Limette, Erdbeersirup, Zitronensaft, Kirschsaft, Ginger
Ale

Fresh Maker
Limette, Rohrzucker, Limettensaft, Ginger Ale, Bitter
Lemon

Lollipop
Kokossirup, Erdbeersirup, Ananassaft, Orangensaft,
Sahne

Virgin Colada

Kokossirup, Sahne, Ananassaft

Vulcano
Mandelsirup, Mangosirup, Kirschsaft, Apfelsaft

Mylo’s Garden
Limette, Zitronengras, Limettenblatter, Ingwersirup,
Zuckersirup, Soda
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Wines and alcoholic beverages contain sulfites (O)

M s itchen
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Rosé Wine Spritzer  0,2L 99 €
Rosé Wine 0,2L
Literweise Cuvée Rosé QW dry ? Weingut Hammel & Cie. ? YASES
Pfalz

Refreshingly lively rosé cuvée with a lovely aroma of red berries.

Spatburgunder Weil3herbst QW semi-dry Weingut Kilian ? 49 €
Baden

Fruity and mild, with aromas of ripe cherries and strawberries.

Bottled Rosé Wine 0,75L
No return once opened

Rosé QW ,,Edition Thomas Bauer* - Weinbiet Manufaktur EG - 233 €
Pfalz

This rosé shows delicate raspberry and strawberry aromas paired with a subtle floral

note.

It has a pleasant balance of sweetness and acidity with a long finish.

Mas Rabell Rosado dry ? Miguel Torres ? Spain 249 €

Bougquet of ripe sweet red fruit (currants, cherries, strawberries, raspberries), herbs,
plus subtle earthy notes and a hint of violet; aromatic.

Delheim Pinotage Rosé dry ? Delheim ? South Africa 289 €
A basket of red fruit rises from the glass, full of raspberries and cherries.
Fresh, juicy and highly drinkable - immediately inviting another sip.

Rote Rosen QW dry ? Weingut Hammel & Cie. ? Pfalz 329¢€

Rich and juicy rosé, partly aged in barrique. Wonderfully aromatic, with notes of
raspberries,
cherries, currants, pomegranate, lemon balm, mint, vanilla, cloves and roses.

Rosa dei Frati Chiaretto DOC dry ? Ca dei Frati ? Lombardei / 449 €
Italy

Light and fragrant, with delicate fruit as subtle as its color.
« Aromas of hawthorn, green apple and caramelized almond.

Cuvée M de Minuty Rosé dry ? Minuty Cotes de 509 €

Provence/France

Fine, fragrant bouquet of ripe sweet red berries (strawberries, red currants) and
subtle herbal notes; fruity, elegant and fresh on the palate with delicate berry fruit.
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White Wine
Riesling QW dry Weinbiet Manufaktur -Pfalz

Intense lemon, apple and crisp peach aromas make this Riesling, with its lively
acidity, a refreshing companion for summer.

Muller-Thurgau QW off-dry Weinbiet Manufaktur ? Pfalz

This delicately fruity Miller-Thurgau impresses with moderate acidity and elegant fruit sweetness.
Subtle aromas of passion fruit, melon and a touch of grapefruit.

Scheurebe QW sweet Weingut Borell Diehl ? Pfalz

Typically fragrant with a touch of exotic fruit; cassis and orchard fruit, smooth and aromatic, vegan.

BOttIed Whlte W|ne (No return once opened!)
Riesling QW Einblick No. 1 Weingut Nick Kéwerich ? Mosel

Light, lively and harmonious - refreshing and uncomplicated. From vineyards around Leiwen, it is
made to showcase the cheerful, easy-going side of Mosel Riesling year after year.

Branciforti Catarratto Terre Siciliane IGT Branciforti ? Sizilien / Italy

This varietal Catarratto shows notes of meadow flowers and delicately ripe pears.
Ripened by the Sicilian sun, it is straw yellow with greenish highlights.

Riesling Kalkmergel QW Gutswein dry ? Weingut Rings ? Pfalz

Ripe yellow fruit and a touch of chalk on the nose. On the palate, subtle mirabelle and
white peach, with pronounced limestone minerality and vibrant acidity.

Chardonnay 234 Somontano DO dry ? Enate ? Spain

Fascinating on the nose, with pear and apricot notes plus nutty
aromas and mineral nuances.

Kaitui Sauvignon Blanc QW dry ? Markus Schneider ? Pfalz
Dried apricot, mirabelle, smoky toast, gooseberry and dried apple; juicy and

soft, with beautifully integrated oak and a creamy, silky finish.

Pouilly Fuissé AOC ? Louis Jadot ? Burgund / France

Varietal Chardonnay, partly aged in barrique;
notes of hazelnut and lightly toasted almonds, elegant and mineral.

0,2L

59 €

59€

59€

0,75L

249 €

249 €

329 €

399 €

499 €

699 €
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Red Wine

RED WINE SPRITZER

LITERWEISE CUVEE ROT QW semi-dry WEINGUT HAMMEL & CIE. ? PFALZ

Delicately fruity, elegant cuvée of Dornfelder and Pinot Noir with notes of red fruit.

CABERNET SAUVIGNON PAYS D?0C IGP dry VIGNERONS 4 CHEMINS ? France

Black fruit and bell pepper paired with licorice and toasted notes,
full of fruit on the palate with soft, caressing tannins.

Bottled Red Wine

(NO RETURN ONCE OPENED!)

MERLOT CANYON ROAD semi-dry CANYON ROAD WINERY ? California / USA
Deep purple in color, unfolding aromas of
ripe cherries, juicy currants and vanilla.

BRANCIFORTI ROSSO IGT NERO D?AVOLA BRANCIFORTI ? SIZILIEN / Italy

Exceptionally fruity and juicy, with a smooth taste.

URSPRUNG QW dry MARKUS SCHNEIDER ? PFALZ

Intense berry aromas of blackcurrant and herbs, with
a touch of chocolate for an easy-drinking style.

MERLOT dry OXFORD LANDING ESTATES ? AUSTRALIEN

Aromas of raspberries, strawberries and ripe cherries. Very fruity on the palate,
juicy with moderate acidity, easy-going and light.

CABERNET SAUVIGNON SELECT RESERVE dry MICHEL TORINO ?

ARGENTINIEN

The spicy bouquet shows red pepper and bell pepper, with barrique aging adding
smoky and tobacco notes; dark berries, sour cherries and pepper on the palate.

SPATBURGUNDER VDP.GUTSWEIN dry
WEINGUT FRIEDRICH BECKER - PFALZ

Aromas of cherry, beetroot, tobacco leaves and forest floor.
Juicy and firm on the palate, with good length and structure.

CLOUDY BAY PINOT NOIR dry CLOUDY BAY ? New Zealand

A wine with impressive fruit character and aromas of dark red berries and
fresh herbs, barrique toast notes and a delicate, silky tannin structure.

0,2L

69 €

69 €

69 €

0,75L

249 €

249 €

349 €

399 €

499 €

529 €

799 €
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ALLERGEN INFORMATION

(IN ACCORDANCE WITH LMIV)

Allergen

Cereals containing gluten (wheat, rye, barley, etc.)
Crustaceans and products thereof

Eggs and products thereof

Fish and products thereof

Peanuts and products thereof

Soybeans and products thereof

Milk and products thereof (incl. lactose)

Tree nuts (e.g. almonds, cashews, walnuts, etc.)
Celery and products thereof

Mustard and products thereof

Sesame seeds and products thereof

Sulfur dioxide and sulfites (>10 mg/kg or I)

Mollusks (e.g. shellfish)

Despite careful preparation, our dishes may contain traces of substances other than the listed ingredients

that are used during preparation in our kitchen.

All dishes may contain traces of gluten (A), soy (F), sesame (N) and sulfites (O).

For questions about allergens or intolerances, please ask our service staff.

This allergen information reflects our current recipes and is subject to change.



