
COCKTAILS 
& more

Our Bar Visionary Christian Wu already managed 
the best bars in Austria and having arrived with us, 
he prepares delicate cocktails for you with traditional 

spirits and modern craftsmanship.

Embark on a culinary journey and discover familiar 
and bold flavors. Experience the perfect harmony 

with your meal.

Ganbei !



2020 CRÉMANT BRUT CUVÉÉ PRÉSTIGÉ     9,-
blanc foussy, loire

 

SAIGON MULÉ     12,5
fresh/ sparkling / sour

LEMON GRASS INFUSED VODKA / CALAMANSI / ANGOSTURA BITTERS / 
FENTIMAN´S GINGER BEER

 

PRINCÉSS JASMIN     13,5
floral / bitter / fruity

BOMBAY DRY GIN / JASMIN FLOWERS / CAMPARI / LYCHEE / MARTINI 
AMBRATO VERMOUTH

 

SUNRISÉ SPRITZ     9,5
fruity / bitter / sparkling

MARTINI FIERO / WHITE PEACH – GRAPEFRUIT CORDIAL / 
SCHLUMBERGER SPARKLING BRUT 

 

ROSÉ PARADISÉ     10,-
fresh / fruity / sparkling

SCHLUMBERGER SPARKLING RÓSE / PINK GRAPEFRUIT LEMONADE / 
LYCHEE LIQUER / RASPBERRY / LEMON

APÉRO TIME 



SAKE

YAMAGATA

FUKUJU

KUMAMOTO

15% ALKOHOL

15% ALKOHOL

15% ALKOHOL

70% POLIERGRAD

75% POLIERGRAD

85% POLIERGRAD

OPEN SAKE (COLD)

HONJOZO SAKÉ- 12,5 
HATSUMAGO KIMOTO 
TRADITION-100ml
(BEST HONJOZO SAKE 2018 JAPAN)

 

JUNMAI SAKÉ-IKÉKAMÉ- 14,5 
TURTLÉ BLACK“-100ml

 
JUNMAI ROSÉ 14,5 
SAKÉ-KAMÉMAN
RÉD RICÉ-100ml



SIGNATURE SIGNATURE COCKTAILSCOCKTAILS

TEA
SPIKED TEA IS THE THEME FOR MANY FLAVOURFUL COCKTAILS, THE PERFECT WAY TO 
COMBINE COCKTAILS WITH TEA TIME, FROM BOOZY SWEET TEAS TO FANCY TEA MARTINI, 

YOU WILL HAVE A TON OF FUN EXPLORING OUR SIGNATURE TEA COCKTAILS.

SKYFALL MARTINI 14,- 
elegant / sour / fresh
ROKU GIN / HAKU VODKA / GENMAI TEA / 
MARTINI AMBRATO VERMOUTH / UMESHU / 
YUZU / LEMON / SUGAR SYRUP

 
LONG THAILAND ICÉD TÉA 13,5
sweet / creamy / spices
THAI TEA - BOURBON / COINTREAU / 
SWEETENED CONDENSED MILK / COCONUT MILK / 
SPICED SYRUP / NUTMEG

 
RONIN SOUR 14,-
fresh / sour / herbal
CHAI TEA - SUNTORY TOKI WHISKEY / YUZU / 
CALAMANSI / LEMON / SUGAR SYRUP / 
MATCHA / EGGWHITE

 
SHISO HIGHBALL 13,-
fresh / sparkling / citrusy
BOMBAY DRY GIN / HATSUMAGO HONJOZO SAKE / 
SHISO CORDIAL / GRAPEFRUIT JUICE / 
YUZU / SODA



FRUITS
SOMETIMES YOUR MOOD SIMPLY CALLS FOR A COCKTAIL THAT´S A BIT MORE 
FRESH AND FRUITY. PICK ONE OF THESE FRUITY SIGNATURE COCKTAILS AND 

YOU´RE SURE TO HAVE A NIGHT TO REMEMBER. KICK BACK, RELAX AND ENJOY.

MANGO KALAMANSI MAI TAI 14,5
fruity / sweet / strong
MING RIVER BAIJIU / BACARDI CUATRO ANEJO RUM / 
MANGO / LIMETTE / KALAMANSI / JASMIN SYRUP

 

BÉAUTIFUL DISTANCÉ 13,5
fruity / wow / fresh

ROKU GIN / WHITE PEACH / KAFFIR LIME LEAF 
/ ABSINTH / LEMON / CLARIFIED WITH VANILLA 
YOGHURT / SODA WATER

 
PINK MOJITO 13,-
sweet / fresh / fruity

BACARDI CARTA BLANCA RUM / RASPBERRY / 
MINT / CRANBERRY / LIME / CHAMBORD

 

MISS PINKY  13,-
floral / fruity / fresh

HAKU VODKA / STRAWBERRY / LYCHEE /  
LEMON / ROSE / EGGWHITE



FLOWERS
WE ARE ALL ABOUT EXPERIMENTATION, AND THESE SIGNATURE COCKTAILS 
ARE A GREAT WAY TO GIVE OUR MENU A FLORAL TWIST. BRING A TOUCH OF 

SPRING TO YOUR NIGHT WITH OUR SIGNATURE FLORAL COCKTAIL MENU.

PASSION & ROSÉ     14,-
floral / sour / fruity

ROSE FLOWER SHOCHU / LIME / PASSION FRUIT / 
CREME DE VIOLETTE / TONKA BEAN / VANILLA SYRUP

 
COSMO FLORIST     13,5
creamy / floral / sour

TATRATEA FLOWER TEA LIQUER / JUNMAI ROSÉ SAKE / ROSE / 
CRANBERRY / RASPBERRY / TONKA BEAN – VANILLA SYRUP /  
LIME / EGGWHITE

 
PURÉ HÉART, DIRTY MIND     14,-
sparkling / creamy / fresh

BOMBAY DRY GIN / CHERRY BLOSSOM / TATRATEA MILK & TEA 
LIQUER / LEMON / ROSE FLOWER WATER / EGGWHITE / 
PEYCHAUD´S BITTERS / SODA

 
WHÉRÉ THÉ SUN RISÉS     14,5
dry / floral / strong
ROKU GIN / MANCINO SAKURA VERMOUTH / MARASCHINO LIQUER / 
ORANGE BITTERS / SALTED SAKURA

SIGNATURE SIGNATURE COCKTAILSCOCKTAILS



SPICE/HERBS
HERBS AND SPICES ARE GREAT COCKTAIL INGREDIENTS, WHICH IS WHY WE USE 
THEM IN COCKTAILS TO BRING OUT THEIR AMAZING FLAVOURS AND INTRODUCE 
YOU TO AN EXTRAORDINARY COCKTAIL EXPERIENCE. SPICE UP YOUR NIGHT 

WITH THESE SPECIAL COCKTAIL OF OURS.

ISLAND COLADA 13,5
creamy / fruity / fresh

BACARDI CARTA BLANCA RUM / TARO-COCONUT MILK / 
PINEAPPLE / LIME / STIEGL BEER

LÉMON CUCUMBÉR GRANITA 13,-
fresh / sour / citrusy

LEMON - VODKA / LIMONCELLO / LEMON / 
GINGER SYRUP / CUCUMBER JUICE

SICHUAN PÉPPÉR DAIQUIRI 13,5
sour / fresh / peppery

MING RIVER BAIJIU / BACARDI 8YO RUM / 
SICHUAN PEPPER / LIME / SUGAR SYRUP

 
BLACK GOLDFASHIONÉD 14,-
caramel / coffee / banana

BACARDI 8YO RUM / BANANA / VIETN. COFFEE SYRUP / 
ANGOSTURA BITTERS / TONKA BEAN / BLACK SESAME



NÉGRONI     13,-
BOMBAY DRY GIN / MARTINI RUBINO VERMOUTH / CAMPARI

MOJITO     13,-
BACARDI CARTA BLANCA / MINT / LIME / SUGAR SYRUP / SODA

TOMMY’S MARGARITA     14,-
CAZADORES BLANCO TEQUILLA / AGAVE SYRUP / LIME

PALOMA     13,-
CAZADORES BLANCO TEQUILLA / LIME / 

PINK GRAPEFRUIT LEMONADE / CHILI SALT

HALLO WACH     13,-
STOLICHNAYA VODKA / HAZELNUT / ESPRESSO / TONKA BEAN

WHISKÉY SMASH     13,5
JIM BEAM BOURBON WHISKEY / MINT / LEMON / SUGAR SYRUP

SOLÉRO ÉXOTIC     6,-
VANILLA LIQUER / PASSION FRUIT / CREAM

HALLO WACH     6,5
VODKA / HAZELNUT / ESPRESSO / TONKA BEAN

SHOTS AB 2 STÜCK
SHOTS FROM 2 PIECES

ALL TIMES FAVOURIT



SPICE/HERBS

5cl LIEBE MIT FENTIMANS5cl LIEBE MIT FENTIMANS
PREMIUM INDIAN TONIC WATERPREMIUM INDIAN TONIC WATER

GIN TONIC
FOR 

THE WIN 

ROKU 43,0% 13,-

BOMBAY SAPPHIRÉ 47,0%  12,-

BOMBAY PRÉMIÉR CRU  47,0% 14,-

SIPSMITH  41,6%  14,-

JINZU  41,3% 15,5

TANQUÉRAY NO. TÉN  47,3% 14,5

SILÉNT POOL  43,0% 15,5

HÉNDRICK’S  44,0% 15,-

KYRO NAPUÉ  46,3% 16,-

MONKÉY 47  47,0% 16,-

KYOTO KI NO BI  46,7% 17,-



Dessert wine open

OSAKA 17% ALKOHOL

HYOGO 14% ALKOHOL

FUKUJU YUZU SAKÉ-100ml   13,5

 

CHOYA ÉXTRA YÉARS 6,- 
UMÉ-SHU PFLAUMÉNWÉIN-6cl 

Vietnamese coffee hazelnut tiramisu     7,5-
LADY’S FINGER / MASCARPONE / VIETNAMESE COFFEE  /  HAZELNUT LIQUEUR

Sticky rice & banana     7,7-
STEAMED STICKY RICE & ADZUKI BEANS FILLED WITH BANANA /  

COCONUT CREAM / PEANUT CRUMBLES

Maniok cake a la „Pina Colada‟     8,-
STEAMED COCONUT CASSAVA CAKE /  

CARAMELIZED VANILLA / PINEAPPLE RAGOUT / TARO ICE CREAM

dessert



Weinkarte



2021 / GRÜNER VELTLINER / PHO SAIGON EDITION / .................. 6,5 € ����������39 € 
SAX /LANGENLOIS / KAMPTAL

2022 / WIENER GEMISCHTER SATZ DAC / ...................................................... 7,2 € ..........42 € 
MAYER AM PFARRPLATZ / WIEN

2022 / CHARDONNAY / MARKOWITSCH / ....................................................... 6,5 € ......... 39 € 
GÖTTLESBRUNN / CARNUNTUM  

2022 / SAUVIGNON BLANC IGP / J. DE VILLEBOIS / ......................... 7 € ...............42 € 
VAL DE LOIRE / FRANKREICH

2022 / GELBER MUSKATELLER / NIGL / .............................................................. 7 € ...............42 € 
SENFTENBERG / KREMSTAL

2022 / GRÜNER VELTLINER FEDERSPIEL /  ............................................................................74 € 
HINTER DER BURG / PRAGER / WEISSENKIRCHEN/  WACHAU

2021 / RIESLING / KLAUS / JAMEK / ....................................................................................................77 € 
JOCHING / WACHAU

2021 / GRÜNER VELTLINER / ................................................................................................................... 90,7 € 
ALTE REBEN DAC RESERVE / BRÜNDLMAYER / KAMPTAL

2022 / WEISSBURGUNDER / RIED ALTENBERG / .........................................................60 € 
NETZL / GÖTTLESBRUNN / CARNUNTUM

2021 / RIESLING / DEIDESHEIMER HERRGOTTSACKER ..................................... 46 € 
1. LAGE GEORG MOSBACHER /PFALZ / DEUTSCHLAND / BIO

2020 / RIESLING / KUNG FU GIRL / .................................................................................................... 49 € 
CHARLES SMITH / OREGON 

White wine
1/8L 0,75L



2015 / BLAUFRÄNKISCH / LEITHABERG DAC / ...........................................8,5 € ����������51 € 
HÖPLER / LEITHABERG 

2021 / CABERNET SAUVIGNON RESERVA / ......................................................7,5 € ���������45 € 
MONTES / VALLE CENTRAL / CHILE

2021 / PINOT NOIR / JOHANNESHOF REINISCH / ...................................8 € ��������������48 € 
THERMENREGION / BIO

2019 / ZINFANDEL CLASSIC CALIFORNIA / ���������������������������������������������������������������������������������45 € 
BERINGER / KALIFORNIEN

2020 / FAIVELEY / BOURGOGNE ROUGE / ������������������������������������������������������������������������������������65 € 
PINOT NOIR / BURGUND 

2018 / PANNOBILE / WEINGUT GERNOT HEINRICH / ������������������������������������������������68 € 
GOLS / NEUSIEDLERSEE / BIO

2017 / ZWEIGELT / RÖMERSTEIN DAC-RESERVE / ��������������������������������������������������������� 49 € 
EGERMANN / ILLMITZ / NEUSIEDLERSEE

2018 / NEBBIOLO / LANGHE DOC / ��������������������������������������������������������������������������������������������������������������52 € 
GABRIELE SCAGLIONE / PIEMONT

2018 / RIOJA RESERVA DOC / BODEGAS TRITIUM / RIOJA��������������������������������50 €

2019 / CUVEE OPUS EXIMIUM / GESELLMANN / ���������������������������������������������������������������80 € 
DEUTSCHKREUTZ / MITTELBURGENLAND

RED wine
1/8L 0,75L



by


