
Restobar



A Toast to Creativity
A tribute to the spirit of mixology — where imagination meets 
precision, each cocktail crafted to surprise, delight, and inspire. 
From the first sparkling sip to the lingering finish, every creation 
is a story in liquid form, every glass a celebration of artistry.



Scarlet Garden

Gin · Apricot Brandy · Limette · Holunderblüte · Cranberry
gin · apricot brandy · lime · elderflower · cranberry

17

MY NO
W

 MY VIE
W



Lambada

Bacardí · Campari · Ananas · Limette ·  Banane ·  Honig
Bacardí · Campari · pineapple · lime · banana · honey

17

MY NO
W

 MY VIE
W



Berry Infused Gin & Tonic

hausgemachter infusierter Gin · Hibiskus · Waldbeeren · Fever-Tree tonic
homemade infused gin · hibiscus · wildberries · Fever-Tree tonic

17

MY NO
W

 MY VIE
W



Cielo de Seda

hausgemachter infusierter Wodka · Traube · Litschi · Vanille · Zitrone · Eiweiß
homemade infused vodka · grape · llitschi · vanilla · lemon · egg white

17

MY NO
W

 MY VIE
W



Spicy El Dorado

Bacardí 4 · Havanna Club · Triple Sec · Mandel · Limette · Ananas · Mango
Bacardí 4 · Havanna Club · Triple Sec · almond · lime · pineapple · mango

 
17

MY NO
W

 MY VIE
W



MIA Knock-out

Tequila · Banane · Blue Curaçao · Salz · Wassermelonenschaum
tequila · banana · blue Curaçao · salt · watermelon foam

17

MY NO
W

 MY VIE
W



World Classics
A tribute to timeless cocktails — where tradition meets 
mastery, each recipe crafted to honor its heritage while
delighting the senses. From the first balanced sip to the last 
lingering note, every glass tells a story, every pour is 
a celebration of craftsmanship.



Flavor with Spirits
Cocktails with Alcohol

Whiskey Sour 	 15	
Whiskey · Eiweiß

Zitronensaft · Zuckersirup

Whiskey · egg white 

lemon juice · sugar syrup
	

Moscow Mule	 15
Wodka · Limettensaft

Spicy Ginger Beer

Vodka · lime juice 

spicy ginger beer

	

Old Fashioned 	 15	
Whiskey · Zucker · Angostura	

Whiskey · sugar · Angostura

	

Negroni	 15	
Campari · roter Wermuth · Gin	

Campari · red vermouth · gin

Espresso Martini                       16
Wodka · Espresso · Kahlua 	

Vodka · espresso · Kahlua	

Pornstar Martini 	 17	
Passoa · Wodka · Vanillesirup 

Maracuja · Limettensaft · Champagner	

Passoa · vodka · vanilla syrup

lime juice · passion fruit · champagne

Margarita                                     15
Tequila · Cointreau · Limettensaft	

tequila · Cointreau · lime juice	

Cosmopolitan 	 15	
Cointreau · Cranberrysaft 

Limettensaft · Wodka	
Cointreau · cranberry juice 

lime juice · vodka 

Gin Basil Smash 	 16	
Gin · Zitronensaft 

Zuckersirup · Basilikum	
Gin · lemon juice · sugar syrup · basil	

Flavor Without Spirits
Mocktails	

Dance with Me 	 13	
Maracuja · Orange 

Erdbeere · Zitrone

passion fruit · orange

strawberry · lemon

Shooting Star	 13	
Ananas · Banane · weiße Schokolade 

Wassermelonenschaum	
pineapple · banana · white chocolate 

watermelon foam	

Free Hurricane	 13	
Maracuja · Ananas · Limette

Vanille · Blue Curaçao

passion fruit · pineapple · lime

vanilla · Blue Curaçao



Sprit & Shine 
Spritz

Aperol Spritz	 13	

Limoncello Spritz	 13	

Lillet Wild Berry	 13

Canonita Spritz	 13

Sarti Spritz	 13

Weinschorle	  9

Extended Sips
Longdrinks	

Gin Tonic	 13

Cola Rum	 13	

Cola Whiskey	 13

Vodka Lemon	 13	

Vodka Bull	 14	

Cazcabel Grapefruit	 13

Island Spirits
Rum 4cl		

Barcardi 4Y	 12	

Mount Gay XO	 14

Plantation XO	 14

Ron Zacapa 23Y	 15

Golden Spirits
Whiskey 4cl

Laphroaig 10Y	  14	

Glenmorangie 12Y	  17	

Chivas Regal 12Y	  12

Craiggelachie 13Y	  14	

Highland Park 12Y	  14

Stork Club Rye Malt	  12

Strok Club Smoky Rye	  16

Stork Club Full Proof Rye	  16

Toki		  11

Botanical Spirits
Gin 4cl

Bombay Sapphire	 12	

London N.3	 12	

Nordes	 13	

Mare	 15	

Hendricks	 14	

Monkey 47	 15

Tanquerray Ten	 13	

Siegfried	 13	

Roku	 12 



Fine Spirits
Destillate · Vodka 4cl		

Belvedere	 13	

Absolut	 11
	

Grey Goose	 13

Fiery Spirits
Tequila 4cl	

Cazcabel	  11

Don Julio Reposado	 15	

Patrón Añejo	 15	

Patrón Blanco	 14

The Bitter Side
Bitters			 

Averna		  7	

Fernet Branca		  7	

Jägermeister		  7	

Killepitsch		  7	

Nonino Merlot	  13	

Nonino Chardonnay		  11	

Ramazotti		  7

Elegant Spirits	
Brände · Cognac 4cl		  	

Asbach 8Y	  13	

Carlos I	  13	

Hennessy XO	 32	

Calvados VSOP	  18	

Bisquit VSOP	  17	

Rémy Martin XO	 32	

Pierre Ferrand 1840 	  13	

Schladerer Williams Birne	   9	

Schladerer Himbeergeist	   9

Ziegler Wildkirsche Nr.1 	  19

Ziegler Haselnuss 	  17

Ziegler Alte Zwetschge 	  17

Aromatic Spirits
Wermuth 5cl		

Ferdinands Saar White	 12	

Dolin Blanc	  9	

Noilly Prat Dry	 10 



Straight from the Barrel
Bier vom Fass · Draft Beer	

Veltins 0,3L	 5,5

Veltins 0,5L	 7

Radler 0,3L	 5,5

Radler 0,5L		  7

Füchschen Alt 0,25L		  5

Chilled & Bottled
Flaschenbier · Bottled Beer	

Franziskaner Weißbier 0,5L	   7

San Miguel 0,33L	 5,5

Veltins alkohofrei 0,33L		  5

Franziskaner alkohofrei 0,5L		  7

Belvedere 0,7L 	 210

Barcardi 4Y 0,7L 	 190

Bombay 0,7L 	 120

Stork Rye 0,7L  	 120

Ruinart 0,75L                            220
Rosé

Ruinart 0,75L	 210
Blanc de Blanc

Moët 0,75L	 170
Imperial Ice

Moët 0,75L	 160 
Imperial Rosé

Moët 0,75L                                150
Imperial Blanc

Bottle Selection
inkl. 6 Softgetränke nach Wahl · incl. 6 soft drinks of choice



Refreshing Sips
Softgetränke · Soft Drinks

Softs 0,2L		  5
Coca-Cola, Coca-Cola Zero, 
Sprite, Fanta 

Schorlen 0,2L	   5
Maracuja, Orange, Apfel

Tomas Henry 0,2L	 5,5
Tonic, Ginger Ale, Soda
Cherry Blossom	

Fever Tree 0,2L	 5,5
Mediteranean, Bitter lemon, Tonic
	

Red Bull 0,25L 	   6
Classic, Sugar-Free, 
Blueberry-Coco, Wild Peach

Ai Tea 0,33L	 7,5
Black Berry, Lemon, Pomegranate

Warm & Comforting
Heißgetränke · Hot Drinks	

Café Créma	 5

Espresso	    3,5

Doppelter Espresso	    5,5

Cappuccino	  6

Latte Macchiato	 6

Glas Tee                                     5,5

Kännchen Tee	 7

Frischer Pfefferminz Tee	   8



Bar Bites
Mon - Thu 18:00 - 23:00 / Fr - Sa 18:00 - 00:00
Crafted to complement every sip — our selection of refined 
snacks balances flavor, texture, and tradition. From savory 
indulgences to delicate pairings, each bite is designed to elevate 
your cocktail experience, turning a simple moment into a feast 
for the senses.



Bar Snacks

Pan de Cristal 	 8
knuspriges Brot nach katalanischer Art, 
mit Tomate & Aioli 

crispy Catalan-style bread, 
with tomato & aioli

    

Serrano Schinken	 80g | 16
24 Monate gereift 

Serrano ham
aged for 24 months 

Marinierte Oliven  	 8
grüne Gordal-Oliven 
& geröstete Mandeln 

Marinated olives
green Gordal olives 
& roasted almonds	

 

Pimientos de Padrón  	 7
Bratpaprika aus Galicien 
& grobes Meersalz

Padrón peppers
fried peppers from Galicia 
& coarse sea salt	

  

Kartoffel-Trüffel-Kroketten  	 14
mit Trüffel-Remoulade 

Potato & truffle croquettes
with truffle remoulade	

   

Wildfang-Garnelen al Ajillo 4 U. | 16
Knoblauch, Chilli, Olivenöl 
& ein Hauch Sherry

Wild-caught prawns al ajillo
garlic, chilli, olive oil 
& a dash of sherry	

 

Austern   	 1 U. |  6
Pléiade Poget Nr. 2  	 3 U. | 15
Zitrusnote
& Sherry-Vinaigrette 

Oysters 
Pléiade Poget No. 2
citrus note
& sherry vinaigrette	

 

Nachos  	 10
mit Käse-Dip
with cheese dip	

Tapasvariation für 2    	 2P. | 49
Pimientos, Oliven, Kroketten,
Garnelen, Austern und Tatar	

Tapas selection for 2 
peppers, olives, croquettes, 
shrimp, oysters and steak tartare

     

Special Selection



Confierte 
Artischoken-Raviolini 	 24
mit Zitrone & Manchego

Raviolini with confit artichoke
with lemon & Manchego	

  

Caesar Salat 	 18
Römersalat, Caesar-Dressing,	 *26
Parmesan, Croutons & Sardellenfilets
optional mit Hähnchen* 

Caesar salad
romaine lettuce, caesar dressing, 
Parmesan cheese, croutons 
& anchovy fillets 
optional with chicken*	

 

Beef Burger  	 26
Rindhackfleisch, Cheddar, Gewürzgurke, 
Tomate, Salat, Burgersauce, Brioche-Bun 
& kanarische Kartoffeln  

Beef burger
ground beef, Cheddar cheese, 
pickled gherkin, tomato, lettuce, 
burger sauce, brioche bun 
& canarian potatoes	

      

Roastbeef
vom Simmenthaler Rind	 42
Düsseldorfer Senfkruste, 
Piquillo-Senf-Relish, Grüner Spargel 
& Selleriecreme

Roast beef 
from Simmenthal cattle
Düsseldorf mustard crust, piquillo 
mustard relish, green asparagus 
& celery cream

   

Rindfleisch 	 9
Avocado, Mango & Röstzwiebeln  

Beef 
avocado, mango & crispy onions 	

  

Garnelen 	 9
Safran-Mayonnaise, Zitrusfrucht 
& Apfel

Prawns
saffron mayonnaise, citrus fruit 
& apple	

   

Crème brûlée	 9
mit Heidelbeerkompott
with blueberry compote

Schwarzwälder Kirschtörtchen	 11
Black Forest cherry tartlets

 

New York Cheesecake  	 10
mit Mandarinenfilets
with mandarin orange segments

 

Käseauswahl 	 24
vom Affineur Éric Lefebvre, vier Sorten 
mit Chutney, Trauben und Walnüssen

Cheese selection 
from affineur éric Lefebvre, four varieties
with chutney, grapes and walnuts

 

Bar Classics Pinchos a la Mía

Dessert




