
2025 Sauvignon Blanc   
Jochen Uebel, Palatinate

0.2
0.75

12.00
40.00

2023 Riesling   
Zehn Morgen, Nahe

0.2
0.75

10.00
35.00

2024 Pinot Gris 
Zehn Morgen, Nahe

0.2
0.75

10.00
35.00

2024 Diantha Rose 
Pellegrino, Italy 

0.2
0.75

10.00
35.00

2022 Nero D'Avola 
Feudo Maccari, Italy   

0.2
0.75

12.00
40.00

2022 Cabernet Sauvignon
Baron Philippe De Rothschild, 
Pays D’oc France

0.2
0.75

10.00
35.00

Crémant Rosé Brut 
Bouvet Ladubay

0.1
0.75

9.00
59.00

Crémant Brut Blanc  
Bouvet Ladubay

0.1
0.75

9.00
59.00

House aperitif  Near and Far 11.00
Crémant Blanc Brut, homemade passion fruit
puree & lime on ice 

Aperol Spritz 12.00
Crémant Blanc Brut, Aperol, soda & 
orange on ice 

Hugo 10.00
Crémant Blanc Brut, elderflower syrup, mint,
lime & soda on ice 

 

WHITE WINE

ROSÉ WINE

RED WINE

SPARKLING WINE

APERITIF

 - All prices in euros including VAT.



VIO still 0.25
0.75

2.50
6.50

Apollinaris sprudel 0.25
0.75

2.50
6.50

apple juice 0.2 4.00

Mango 0.2 4.00

Passion fruit 0.2 4.00

Pineapple 0.2 4.00

Coca Cola 0.2 3.00

Coca-Cola Zero

Sprite

Fanta

Ginger Ale 

0.2

0.2

0.2

0.2

3.00

3.00

3.00

3.00

Near and far lemonade 6.00

Raspberry Kiss 7.00

Happy Pils, BRLO Brewery 0.33 5.00

Helles, BRLO Brewery 0.33 5.00

Naked, BRLO Brewery 
non-alcoholic beer 

0.33 5.00

Naked Hell, BRLO Brewery
non-alcoholic beer

0.33 5.00

WATER

LEMONADE

SOFTS

JUICES

BEER 

FASSBRAUSE 
Pittiplatsch, BRLO Brewery 5.00

 - All prices in euros including VAT.



NON-ALCOHOLIC COCKTAILS

Pornstar Martini 
Belvedere Vodka, passion fruit, lime
juice, sparkling wine 

13.00

Espresso Martini
Belvedere Vodka, Kahlua, Espresso

13.00

Martini Coffee 
Rice vodka, Kahlúa, condensed milk,
Vietnamese coffee

12.00

Margarita
Tequila, Cointreau, lime juice

11.00

Basil Smash 
Basil, Tangueray Gin, lime juice, simple
syrup

9.00

Gin Tonic 
Tangueray Gin, Tonic Water

10.00

Gin Fizz
Tangueray Gin, lime juice, simple syrup

11.00

Negroni
London Dry Gin, Vermouth, Campari

9.00

Hemingway Sour
Tangueray Gin, grenadine, lime juice

9.00

Whiskey Sour
Jameson Irish Whiskey, lime juice,
simple syrup, egg white 

11.00

Virgin Pornstar 
Passion fruit, maracuja lime, vanilla
syrup, non-alcoholic sparkling wine

9.00

Sunny Basil Smash 
Basil, Tangueray 0% Gin, lime juice,
simple syrup

7.00

Gin Tonic zero
Tangueray 0% Gin, Tonic Water 

8.00

Gin Fizz zero  
Tangueray 0% Gin, lemon juice,
simple syrup

9.00

Hemingway zero 
Tangueray 0% Gin, Grenadine, Lime
Juice 

7.00

 - All prices in euros including VAT.

COCKTAILS 



roasted Caesar salad 9.00
Wasabi-lime dressing and Banh Quay
croutons 

optionally with 3 black tiger prawns + 6.00

Beef tartare 18.00

Soy egg yolk cream with crispy rice paper 

Rice noodle salad 9.00
with peanut dressing and winter vegetables 

optionally with smoked tofu 
optionally with 3 black tiger prawns

          + 3.00
          + 6.00

Bread basket with miso butter  3.00
The first bread basket is free

Fried chicken 22.00
Nuoc-Cham potato salad and chili
mayonnaise 

Bao Buns Sandwich 20.00
Grandma's glazed carrots, teriyaki mayonnaise
and sweet potato fries  

optionally with fried chicken 
optionally with 4 black tiger prawns

+ 4.00
+ 8.00

Vietnamese Veal Meatballs 27.00
Sake beurre blanc and two kinds of potatoes 

Roasted miso eggplant 18.00
Stuffed potato wontons and miso hollandaise

Pho Soup 12.00

with Thuringian potato dumpling, filled with
chicken and vegetables 

***

Confit Barbary duck leg 34.00

refined with Vietnamese spices, creamy
pumpkin puree and pomegranate seeds   

***

Sticky Rice Mousse 11.00

wintery baked apple and fine caramel

 - All prices in euros including VAT.

APPETIZERS

MAIN COURSES

3-COURSE MENU 

MENU PRICE 50€
ALSO SELECTABLE INDIVIDUALLY    

VEGETARIAN

VEGAN

3- COURSE MENU VEGAN

11.00

27.00

11.00

Beets baked in salt
sweet Cashew-Kimchi-Creme 

***

Savoy cabbage roulade with
Beyond Meat
refined with a miso glaze, creamy
pumpkin puree and shiitake mushrooms 

***

Sticky Rice Mousse
wintery baked apple and fine caramel

MENU PRICE 45€
ALSO SELECTABLE INDIVIDUALLY    



Warm chocolate cake 11.00
liquid center and sesame ice cream

Homemade crème brûlée 7.00
Lime, ginger and citrus fruit compote

Homemade ice cream or sorbet 4.00

Café Crema 4.00

American 3.80

Espresso 2,80
Double espresso 3,50
Cappuccino 3,80

Latté 4.50

Cà Phê Sữa Đá (vietn. Iced coffee) 5.50

Cà Phê nóng (vietn. Kaffee) 5.00

Fresh ginger and mint tea 5.00

Fresh mint tea 4.50
Earl Grey - Eilles Tea 4.00
Green Tea - Eilles Tea 4.00

Chamomile - Eilles Tea 4.00

Fruits - Eilles Tea 4.00

Sticky Rice Mousse 
wintery baked apple and 

fine caramel

11.00

DESSERT

COFFEE SPECIALTIES

TEA SPECIALTIES

 - All prices in euros including VAT.

DIGESTIVE 4CL 
Hazelnut - Stettner 5.00

Williams pear - Schladerer 5.00
Cherry brandy - Schladerer 5.00
Herbal liqueur - KR/23 5.00

Irish Whiskey Black Barrel - Jameson 8.00

Belverdere Vodka 8.00

Rice Vodka Nếp Mới  6.00


