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HUNGRY? THIR
HAVE A LOOK AT OUR MENU & TREAT YOURSELF

WITH SOME OF THE BEST!
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YOU'LL LOVE IT!

HUNG E R=

AUS UNSEREM DEGUSTATIONSMENU:

DAS STEAKSANDWICH 28

RINDSFILET / TOMATENPESTO / PARMESAN
SENFCREME & RUCOLA

DAS VEGISANDWICH 21
MOZZARELLA DI BUFALA / TOMATENPESTO
PARMESAN / SENFCREME & RUCOLA

CAESAR SALAD 13
BABYLATTICH / PARMESAN &

CROUTONS

+ POULET (100G) 23
+ CREVETTEN (5 STUCK) 26
+ RINDSFILET (100G) 29
POMMES FRITES 10.5
AUF DER SEITE: TRUFFEL-DIPP / AIOLI-DIPP

+ PARMESAN & TRUFFELAROMA 12
KURIOZ-CURRYWURST 19

HAUSBRATWURST / CURRYSAUCE /
POMMES FRITES

+ EXTRA BRATWURST 27

ROHMILCHKASEAUSWAHL 18.5

KUH-, ZIEGEN- & SCHAFKASE MIT
FRUCHTEBROT & SENF

PANNA COTTA 7
FRUCHTSAUCE / SCHOKOCRUMBLE

DIE HERKUNFT UNSERER FLEISCH & FISCHPRODUKTE ENTNEHMEN SIE BITTE UNSERER SEPAR f
UNVERTRAGLICHKEITEN WENDEN SIE SICH AN UNSER PERSONAL. ALLE PREISE VERSTEHEN USIVE MWST.

DIE VORSPEISE

DER HAUPTGANG

IM RESTAURANT-BEREICH
VERWOHNT DICH UNSERE KUCHE
MIT EINEM 3 BIS 6 GANG
DEGUSTATIONSMENU, WELCHES
WIR ALLE 3 WOCHEN NEU FUR
DICH ZUSAMMENSTELLEN

GERNE INFORMIEREN WIR DICH
WEITER!

LERGIEN ODER




BIER & W
FASSBIER (3DL & 5 DL) \\\

FELDSCHLOSSCHEN ORIGINAL 5.0/ 9

BROOKLYN PILSNER 5.5/ 9.
VALAISANNE ZWICKEL 5.0/ 9.
GUINNES HOP HOUSE 5.9
CORUJA IPA (SUPER BOCK) 2.5 4 B,
KILKENNY 5.5/ 9.
GRIMBERGEN BLANCHE 5.5/ 9.

SCHNEIDER ORIGINAL (5DL)

FLASCHE —
T SAN MIGUEL (3.3DL)

CIDER —  MAGNERS (5DL)
ALKOHOL- FELDSCHLOSSCHEN LAGER (3.3DL)
FREI ~ BROOKLYN IPA (3.3 DL) 7.5
PROSECCO VAL D’OCA, IT 9 12 FRANCIACORTA BRUT, IT
ROTWEIN OFFEN (1DL) WEISSWEIN OFFEN (1DL)
BARBERA D’ALBA SUPERIORE 10 9 K WHITE / RIESLING
PIEMONT - IT BADEN BADEN - DE
CHATEAU DE VERT 11 10 BOURREE / MERLOT BIANCOY
BORDEAUX - FR TICINO - CH
ONTANON / TEMPRANILLO 12 10 ABT HYRONIMUS / SAUV. BLANC
RIOJA DOC - ES LUZERN - CH
ROSEWEIN (1DL) CHAMPAGNER (1DL)
CHATEAU LA MASCARONNE / 12 21 RUINART BRUT / CHARDONNAY,
GRENACHE, CINSAULT, SYRAH PINOT NOIR, PINOT MEUNIER
PROVENCE - FR CHAMPAGNE - FR
POP / NEGROAMARO 11 24 RUINART ROSE / CHARDONNAY,

PUGLIA - IT

PINOT NOIR
CHAMPAGNE - FR

LIEBER EINE FLASCHE? WERFEN SIE EINEN BLICK AUF
UNSERE ERLESENE WEINKARTE
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KURICZ FAVGURITES

JALAPENO MARGARITA F@ \/‘»ﬂq\q

e | KuRiez M,
,}" MG NTMLY
GIN, LIMMETTENSAFT, ZUCKERSIRUP, v 18

#

GURKE & MINZE...17

ESPRESSO MARTINI

WODKA, ESPRESSO, KAFFEE LIKOR
UND ZUCKERSIRUP...17

HIGHLIGHT DES
MONATS!
UNSER PERSONAL
GIBT GERNE AUSKUNFT ;’

o

'
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DAS FLUSSIGE ?
i
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SCURS SPARKLING

FRANGELICO 16 WEISSWEIN-SRPITZ 11  HUGO 14

AMARETTO 16 APEROL-SRPITZ 14 BELSAZAR-ROSE TONIC 14

WHISKY 16 CAMPARI-SRPITZ 14 APRIKOSEN TONIC 14

GIN 4 CHAMBORD-SPRITZ 14

VODKA 16

NEGRG NI KLASSIKER

2;2§3’:\|T0 1? MARGARITA 17 MOJITO 16

MERICAND 6 PISCO SOUR 17 CAIPIRINHA 15

UE2CAL NEGRONI 19 GIN BASIL SMASH 18 CUBA LIBRE 17

13 BULLEIT OLD FASHIONED 18 TURBO TONY 16

ST NI PORNSTAR MARTINI 21 (VODKA GIN)
COSMOPOLITAN 18 SMOKEY SOUR 19
BRAMBLE 18 LONG ISLAND 21

ICE TEA

MULES

MOSCOW MULE 16

LONDON MULE 16

MEXICAN MULE 16 .6 - ALKGHGLEFREI
SANBITTER SPRITZ (SANBITTER & PASSIONSFRUCHT) 12
VIRGIN HUGO 12
VIRGIN GIN SOUR 14
VIRGIN MOJITO 14
GERNE KREIEREN WIR FUR DICH AUCH ANDERE
NICHT-ALKOHOLISCHE VARIANTEN




NI
SPIREK
GIN

TANQUERAY 14
LE TRIBUTE 15
ETTER GIN 15
HENDRICKS 16
BROCKMANNS 17
NORDES 17
ROKU 17
DEUX FRERES 18
GINSUL 18
MONKEY 47 18
GIN MARE 18
KURIOZ GIN 18
VODKA

SMIRNOFF 11
GREY GOOSE 17
BELVEDERE 18
RUM

PAMPERO BLANCO 10
PAMPERO 12
DIPLOMATICO 17
RON ZACAPA 23Y 18
BEYOND BARREL 25
TEQUILA

DON JULIO BLANCO 16
DON JULIO REPOSADO 17

31— M€ L N\
S Siswami
WHISKY
12 J. WALKER RED LABEL
14 JACK DANIELS
15 . WALKER BLACK LABEL
14 WILDTURKEY BOURBON
18 NIKKA
SINGLE MALT
14 JAMESON SCOTCH
16 GLENFIDDICH 12Y
16 GLENLIVET 12Y
16 GLENMORANGIE 10Y
17 TALLISKER STORM
19 OBAN 14Y
20 LAGAVULIN 16Y
COGNAC
16 HENNESSEY
17 REMY MARTIN
MEZCAL
16 SAN COSME BLANCO
BITTER / DIGESTIF
9 APPENZELLER
9
9 C
10 MARTINI
10 MARTI
11




CLASE AZUL

TEQUILA REPOSADO

26

TEQUILA-HANDWERK IN VOLLENDUNG

CLASE AZUL TEQUILA REPOSADO IST EIN
SYMBOL FUR MEXIKANISCHE TRADITION
UND KULTUR. HERGESTELLT AUS
LANGSAM GEKOCHTER BLAUER WEBER-
AGAVE, IST DER PREMIUM-REPOSADO
UNVERGLEICHLICH. DAS TRADITIONELLE
DESIGN DES DEKANTERS, SEINE
UNVERWECHSELBARE KOBALTBLAUE
FARBE UND DER URSPRUNGLICHE
GESCHMACK DES TEQUILAS, MACHEN
IHN ZU EINER IKONE DER CLASE AZUL
FAMILIE. DIESER AUSSERGEWOHNLICHE
TEQUILA IST WELTWEIT ALS EINER DER
BESTEN REPOSADOS ANERKANNT.

8 MONATE LANG IN AMERIKANISCHEN
WHISKYFASSERN GEREIFT.



CLASE AZ

TEQUILA GOLD

34

TASTE THE SNUNSET!

DIESER TEQUILA IST EINE
KOMBINATION AUS CLASE AZUL
TEQUILA PLATA, EINEM
SPEZIELLEN REPOSADO-TEQUILA
(IN FRANZOSISCHEN
EICHENFASSERN GEREIFT) UND
EINEM EXTRA ANEJO, ABGEFULLT
IN PEDRO-XIMENEZ-
SHERRYFASSERN.

DER DEKANTER - INSPIRIERT VON
DER GLUT MEXIKANISCHER
SONNENUNTERGANGE UND

GEZIERT VON ZWEI
HANDBEMALTEN 24-KARATIGEN
GOLDBANDERN.




CLASE AZUL

MEZCAL SAN LUIS POTOSI

35
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0.0

SOFTGETRANKE

ARKINA (0.4/0.8) 5.5/9
RHAZUNSER (0.4/0.8) 5.5/9
INGWER LIMONADE 7
COCA COLA 5
COCA COLA ZERO 5
ICE TEA (LEMON) 5.
RIVELLA (BLAU / ROT) 5
RAMSEIER APFELSCHORLE 5
EL TONY MATE
SANBITTER
BITTERLEMON
GINGER ALE
GINGER BEER
TONIC FEVER TREE
TONIC LE TRIBUTE
TROJKA ENERGY
TOMATENSAFT 5.

1 &0 OO OO0 OO OO0 OO OO ~N o1 o1 o1 o1 O

KAFFEE & TEE

ESPRESSO

DOPPIO

ESPRESSO MACCHIATO 5.
CAFE CREME

SCHALE 6.
CAPPUCCINO

LATTE MACCHIATO

TEE

(VERVEINE, SCHWARZ TEE,
KAMIILLE, FRUCHTE,
MINZE & INGWER)

~N N OO O 01 a1 O O1




YOU’LL LOVE IT!

HUNGRY

FROM OUR TASTING MENU:

THE STEAKSANDWICH 28
BEEFFILET / TOMATOPESTO / PARMESAN
MUSTARDCREME & ARUGULA

THE VEGISANDWICH 21

MOZZARELLA DI BUFALA / TOMATOPESTO
PARMESAN / MUSTARDCREME &

THE STARTER

THE MAIN

CAESAR SALAD 13
BABY LETTUCE / PARMESAN &

CROUTONS

+ CHICKEN (100G) 23
+ SHRIMPS (5 PIECES) 26
+ BEEFFILET (100G) 29
FRENCH FRIES 10.5

ON THE SIDE: TRUFFLE-DIPP / AIOLI-DIPP

+ PARMESAN & TRUFFLE-FLAVOUR 12

KURIOZ CURRY SAUSAGE 19

SAUSAGE OF THE HOUSE /
CURRYSAUCE / FRENCH FRIES

+ EXTRA SAUSAGE 27
CHEESE SELECTION 18.5
(RAW-MILK)

COW, GOAT & SHEEP CHEESE WITH
FRUITBREAD & MUSTARD

PANNA COTTA 7
FRUITSAUCE / CHOCOLATE CRUMB

IN THE RESTAURANT-AREA, OUR
KITCHEN SPOILS YOU WITH A
DELICIOUS AND UNIQUE 3 TO 6
COURSE TASTING MENU, WHICH
THEME WE CHANGE EVERY THREE
WEEKS FOR YOU

OUR STAFF WILL GLADLY INFORM
YOU FURTHER!

PLEASE REFER TO OUR SEPARATE LIST FOR THE ORIGIN OF OUR MEAT AND FISH PRODU NY ALLERGIES
OR INTOLERANCES, PLEASE CONTACT OUR STAFF. ALL PRICES ARE IN C



BEER & W
DRAFTBEER (3DL & 5 DL)\\

FELDSCHLOSSCHEN ORIGINAL 5.0 /9.0

BROOKLYN PILSNER 5.5/ 9.5

VALAISANNE ZWICKEL 5.0/ 9.0

GUINNES HOP HOUSE 5.5/ 9.5

CORUJA IPA (SUPER BOCK) 5.5/ 9.5

KILKENNY 5.5/ 9.5

GRIMBERGEN BLANCHE 5.5/ 9.5

SCHNEIDER ORIGINAL (5DL .5
BOTTLE = ( )

SAN MIGUEL (3.3DL) 5
CIDER —— MAGNERS (5DL) 10
NON ___ FELDSCHLOSSCHEN LAGER (3.3DL) 6
ALCOHOLIC ~— BROOKLYN IPA (3.3 DL) 7.5
PROSECCO VAL D'OCA, IT 9 12 FRANCIACORTA BRUT, IT

REDWINE BY GLAS (1DL) WHITEWINE BY GLAS (1DL)
BARBER D’ALBA SUPERIORE 10 9 K WHITE / RIESLING
PIEMONT - IT BADEN BADEN - DE
CATEAU DE VERT 11 10 BOURREE / MERLOT BIANCO
BORDEAUX - FR TICINO - CH
ONTANON / TEMPRANILLO 12 10 ABT HYRONIMUS / SAUV. BLANC
RIOJA DOC - ES LUCERNE - CH
ROSE (1DL) CHAMPAGNE (1DL)

CHATEAU LA MASCARONNE / 12 21 RUINART BRUT / CHARDONNAY,
GRENACHE, CINSAULT, SYRAH PINOT NOIR, PINOT MEUNIER
PROVENCE - FR CHAMPAGNE - FR
POP / NEGROAMARO 11 24  RUINART ROSE / CHARDONNAY,

PUGLIA - IT

PINOT NOIR
CHAMPAGNE - FR
PREFER A BOTTLE?
HAVE A LOOK AT OUR FULL WINE MENU
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KURICZ

JALAPENO MARGARITA
MARGARITA WITH DON JULIO TEQUILA,

JALAPENO & PINEAPPLE...18
“K” SOUR

GIN, LIMEJUICE, SUGAR, CUCUMBER &
MINT...17

ESPRESSO MARTINI

WODKA, ESPRESSO, COFFEE LIQUOR &
SUGAR...17

FAVGURITES

& .
# KURIGZ ™

e

MONTHLY &
18 ?

THE LIQUID HIGHLIGHT !"‘
OF THE MONTH! ?
ASK OUR @,
FRIENDLY STAFF

SCURS SPARKLING

FRANGELICO 16 WHITEWINE-SRPITZ 14 HUGO 14

AMARETTO 16 APEROL-SRPITZ 14 BELSAZAR-ROSE TONIC 14

WHISKY 16 CAMPARI-SRPITZ 14 APRICOT-TONIC 14

GIN 16 CHAMBORD-SPRITZ 14

VODKA 16

NEGRCG NI KLASSIKER

NEGRONI 18 MARGARITA 17 MOJITO 16

SPAGLIATO 17 PISCO SOUR 17 CAIPIRIN 15

AMERICANO 16 GIN BASIL SMASH 18 CUBA LIBRE 17

MEZCAL NEGRONI 19 BULLEIT OLD FASHIONED 18 TURBO TONY 16

BOULEVARDIER = PORNSTAR MARTINI 21 (VODKA GIN)
COSMOPOLITAN 18 SMOKEY SOUR 19
BRAMBLE 18 LONG ISLAND 21

ICE TEA
MULES
MOSCOW MULE 16
16

LONDON MULE C.C - NGN-ALCGHCLIEC

MEXICAN MULE 16
SANBITTER SPRITZ (WITH PASSIONFRUIT) 12
VIRGIN HUGO 12
VIRGIN GIN SOUR 14
VIRGIN MOJITO 14
WE ARE HAPPY TO CREATE OTHER NON-ALCOHOLIC
OPTIONS FOR YOU. ASK OUR STAFF!




GIN

TANQUERAY 14
LE TRIBUTE 15
ETTER GIN 15
HENDRICKS 16
BROCKMANNS 17
NORDES 17
ROKU 17
DEUX FRERES 18
GINSUL 18
MONKEY 47 18
GIN MARE 18
KURIOZ GIN 18
VODKA

SMIRNOFF 11
GREY GOOSE 17
BELVEDERE 18
RUM

PAMPERO BLANCO 10
PAMPERO 12
DIPLOMATICO 17
RON ZACAPA 23Y 18
BEYOND BARREL 25
TEQUILA

DON JULIO BLANCO 16
DON JULIO REPOSADO 17

WHISKY
12 J. WALKER RED LABEL
14 JACK DANIELS
15 J. WALKER BLACK LABEL
14 WILDTURKEY BOURBON
18 NIKKA
SINGLE MALT
14 JAMESON SCOTCH
16 GLENFIDDICH 12Y
16 GLENLIVET 12Y
16 GLENMORANGIE 10Y
17 TALLISKER STORM
19 OBAN 14Y
20 LAGAVULIN 16Y
COGNAC
16 HENNESSEY
17 REMY MARTIN
MEZCAL
16 SAN COSME BLANCO
BITTER / DIGESTIF
9 APPENZELLER
9
9
10 MARTIN
10 MART
11




CLASE AZUL

CLASE AZUL REPOSADO

26

THE ARTISANAL SIGNATURE!

CLASE AZUL TEQUILA REPOSADO IS
A SYMBOL OF MEXICAN TRADITION
AND CULTURE. MADE WITH SLOW-
COOKED BLUE WEBER AGAVE AND
THE ULTRA PREMIUM REPOSADO
TEQUILA IS BEYOND COMPARE. THE
DECANTER'S TRADITIONAL FEATH-
ERED PAINT DESIGN, ITS DISTINC-
TIVE COBALT BLUE COLOR, AND
THE TEQUILA'S ORIGINAL FLAVOR
MAKE IT AN ICON OF THE CLASE
AZUL FAMILY. THIS EXCEPTIONALLY
SMOOTH TEQUILA IS RECOGNIZED
WORLDWIDE AS ONE OF THE BEST
REPOSADOS.

AGED FOR 8 MONTHS IN AMERICAN
WHISKY CASKS



CLASE AZ

TEQUILA GOLD

34

TASTE THE SNUNSET!

THIS TEQUILA COMBINES CLASE
AZUL TEQUILA PLATA, A
SPECIAL REPOSADO TEQUILA
MATURED IN FRENCH OAK
CASKS AND AN EXTRA ANEJO
FINISHED IN PEDRO XIMENEZ
SHERRY CASKS.

INSPIRED BY THE
SPECTACULAR INCANDESCENCE
OF MEXICAN SUNSETS, THIS
JOVEN TEQUILA IS IDEAL FOR
ENJOYING THIS MAGICAL
MOMENT OF THE DAY. THE
CERAMIC BASE IS ADORNED BY
TWO 24-KARAT GOLD RIBBONS
PAINTED BY HAND.




CLASE AZUL

MEZCAL SAN LUIS POTOSI

35
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0.0
SOFTS
ARKINA (0.4/0.8) 5.5/9
RHAZUNSER (0.4/0.8) 5.5/9
GINGER LEMONADE 7
COCA COLA 5.
COCA COLA ZERO 5.
ICE TEA (LEMON) 5.
RIVELLA (BLAU / ROT) 5.
RAMSEIER APFELSCHORLE 5.

EL TONY MATE

SANBITTER

BITTERLEMON

GINGER ALE

GINGER BEER

TONIC FEVER TREE

TONIC LE TRIBUTE

TROJKA ENERGY

TOMATOJUICE 5.

Gl OO0 OO OO0 OO OO OO0 O ~N o1 a1 o1 o1 O

COFFEE & TEA

ESPRESSO
DOPPIO
ESPRESSO MACCHIATO 5.
CAFE CREME

“SCHALE” MILK COFFEE 6.
CAPPUCCINO

LATTE MACCHIATO

TEA

(VERVEINE, BLACK TEA,
CAMOMILLE, FRUIT,

MINT & GINGER)
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