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M E D I T E R R A N E A N   appetizers 

 
 

Zaziki           6,90 
Greek yoghurt with cucumber and garlic 

 

Melinzana purée         7,20 

Purée out of eggplants with garlic and olive oil 

 

Kolokithaki          9,00 

Zucchini slices, served with Zaziki 

 

Gigantes “homemade”        8,70 

White beans in tomato sauce 

 

 

Tarama          8,70 

Whipped caviar-cream 

 

 

Bujurdi          10,50 

Baked spicy feta cheese with tomatoes 

 

Manouri          10,50 

Feta and goat cheese in sesame duff with honey 

 

Mussels saganaki         11,50 

Mussels in spicy tomato-feta- sauce 

 

Keftedakia          10,50 

Greek meatballs (5pcs) with feta-sauce  

 

 

King Prawns          19,70 

Grilled king prawns (6pcs)  

 

Baby Calamari         11,80 

Grilled with aioli-dip  

 

 

 



C H E F ´S   S U G G E S T I O N 

  

 

MEZE                35,00 

Selection of 3 warm and 3 cold appetizers. Lovely compiled  

from our chefs. 

 

All dips are handmade with love 

 

 

Matching with the appetizers 
 

Plomari Ouzo bottle       20 cl          10,50 

Tsipouro bottle       20 cl             11,50 

 

 

 

 

 

S A L A D S 

 
Greek salad                   14,80 

Tomatoes, cucumber, onions, olives, peperoni and feta cheese 

 

Hofapotheke                   16,50 

Fresh salad, cranberries, caramelized almonds, Greek feta 

and balsamic dressing 

Beetroot salad         7,80 

Beet with parsley and garlic in olive oil and vinegar 

 

Side salad          6,00 

Fresh salad, tomatoes, cucumbers, onion 

 

 

PASTA DISHES  

 
Linguini with vegetables (vegan)        18,20 

       

Linguini with salmon         24,20 

 

Linguini with mussles         23,90 

 

 



F I S H   D I S H E S 

 
 

Tsipoura          24,80 

Grilled gilthead with Mediterranean vegetables  

 

Loup de Mer          24,80 

Grilled sea bass with Mediterranean vegetables 

 

Grilled squid          22,50 

Filled with tomatoes and feta cheese, 

served with Mediterranean vegetables 

Fried squid           18,50 

 

Salmon Steak         23,60 

Grilled salmon steak with Mediterranean vegetables     

    

Chtapodi                    24,50 

Grilled octopus with Fava and truffle oil  

 

Fish variation          27,80 

Sea bass-filet, prawns, mussels, potatoes and 

 vegetables in white whine sauce       

          

Fish platter for two                                                                                                65,00 

Grilled sea bass or gilthead, salmon steak with  

grilled squids, Mediterranean vegetables and fries 

      

  

 

 

 

 

 

 

 

  



M E A T   D I S H E S  

 
Gyros homemade         18,90 

Pork grilled on spit  

Served with Zaziki and McCain fries 

 

Lamb chops, grilled         26,50 

Served with Zaziki and McCain fries  

         

Chicken breast          19,80 

Grilled with McCain fries und mediterranean vegetables  

 

Entrecôte (250g)         31,00 

Grilled with truffle-fries, parmigiano and demi-glace-sauce  

 

 

 

        

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Changing the side-dish costs 2,00 

For truffle-fries 4,00 



D E S E R T S  

 
Greek yoghurt         6,50 

With honey and walnuts 

 

Homemade Galaktoboureko       8,50 

Flaky pastries filled with sweet semolina pudding,  

served with vanilla ice cream 

 

Chocolate Soufflé         9,20 

Served with vanilla ice cream and chocolate sauce  

(15 minutes preparation time) 

 

Dessert Plate          17,90 

Selection of our desserts, served with vanilla ice cream  

and fruits  

 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

All dishes also for take-away. For packaging material we charge 1,00€. 

 

 

card payment possible from 20€ 



H O T   D R I N K S 

 
Espresso          2,50 

Espresso Doppio         4,00 

Espresso Coretto         3,80 

Espresso Macchiato        3,00 

Cappuccino          3,80 

Latte Macchiato         4,00 

Coffee          3,00 

Coffee tall          3,70 

Hot chocolate         4,00 

With cream         +0,50 

White hot chocolate        4,00 

With cream         +0,50 

 

 

Flavors 

Vanilla, caramel, almond, gingerbread, coconut, hazelnut  +1,00 

Hot drink 

With amaretto, baileys or rum      +1,20 

 

 

 

C O F F E E   S P E C I A L S   
 

Greek mocca          3,50 

Frapé            3,50 

Fredo Cappuccino         4,50 

Fredo Espresso         4,00 

       

 

 

T E A  
 

Black tea – Second Flush Darjeeling      4,00 

Green tea – China Green Yun Wu      4,00 

White tea – Pai Mutan        4,00 

Mint tea           4,00 

Chamomile tea         4,00 

Fruit tea – wild berries        4,00 

Rooibos-Vanilla         4,00 

Rooibos-Chai         4,00 

Fitness tea – ayur vedic, fruity herb mixture     4,00 

Earl Grey           4,00 

Spicy cherry – perfect for winter season      4,00 

Chai Latte          4,00 



S O F T D R I N K S 

 

Red Bull        0,25 l  3,90 

Coca Cola        0,20 l  3,60 

Coca Cola zero       0,20 l  3,60 

Mezzo Mix         0,20 l  3,60 

Sprite         0,20 l  3,60 

Fanta Orange        0,20 l   3,60 

Teinacher Gourmet Medium     0,25 l   3,60 

         0,50 l  4,90 

Teinacher Gourmet Naturale     0,25 l   3,60 

         0,50 l   4,90 

Sanbitter        0,10 l  3,00 

T. Henry Bitter Grapefruit      0,20 l  3,80 

T. Henry Bitter Lemon      0,20 l  3,80 

T. Henry Tonic Water      0,20 l  3,80 

T. Henry Ginger Ale       0,20 l  3,80 

Fuze Iced Tea       0,33 l   4,00 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



J U I C E   M I X E S (juice & sparkling water) 
 

Currant        0,20 l  3,50 

         0,40 l  4,50 

Apple         0,20 l  3,50 

         0,40 l  4,50 

Orange        0,20 l  3,50 

         0,40 l  4,50 

Passion fruit        0,20 l  3,50 

         0,40 l   4,50 

Rhubarb        0,20 l  3,50 

         0,40 l  4,50 

 

 

 

 

 

J U I C E S  

 
Currant        0,20 l  3,80 

         0,40 l  5,40 

Apple         0,20 l  3,80 

         0,40 l  5,40 

Orange        0,20 l  3,80 

         0,40 l  5,40 

Passion fruit        0,20 l  3,80

         0,40 l  5,40 

Rhubarb        0,20 l  3,80 

         0,40 l  5,40 

 

 

 

 

 

 

 

 

 

 

 

 

 



B E E R 
 

Meckatzer Pils       0,33 l  4,00 

Meckatzer Hell       0,33 l  4,00 

Meckatzer Weissgold      0,33 l  4,00 

Meckatzer Radler       0,33 l  4,00 

Meckatzer Hefeweizen      0,50 l  5,00 

Meckatzer nonalcoholic       0,33 l  4,00 

Meckatzer Hefeweizen nonalcoholic    0,50 l  5,00 

Weihenstephan Kristallweizen     0,50 l  5,00 

Beer & Hefeweizen-Mix      0,50 l  5,00 

Vergina Greek Lager Beer      0,33 l   4,00 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



A P E R I T I F 
 

Martini Bianco       4 cl  6,00 

Martini Rosso        4 cl  6,00 

Aperol Soda        4 cl  6,50 

Campari Soda       4 cl  6,50 

 

 

P R O S E C C O 
 

Fili Spumante        0,1 l  5,50 

Fili Spumante                 0,75 l  30,00 

 

Kessler rosé        0,1 l  6,00 

Kessler rosé                 0,75 l  36,50 

 

 

C H A M P A G N E 
 

Taittinger Champagne       0,375 l  37,00 

Taittinger Champagne      0,75 l  70,00 

Taittinger Champagne Rosé      0,75 l  85,00 

 

 

S P R I T Z E R 
 

White         0,2 l  5,00 

Red         0,2 l  5,00 

Rosé          0,2 l  5,00 

 

 

 

 

 

 

 

 

 

 

 

 

 



S P R I Z Z  &  H U G O  
 

Aperol-Sprizz        0,3 l   8,50 

Aperol, prosecco, soda 

 

Hugo         0,3 l  8,50 

Elderflower syrup, prosecco, soda, mint 

 

Rosato Mio        0,3 l  8,50 

Rosato, Prosecco, soda, basil 

 

Lillet Blanc        0,3 l  8,50 

With tonic, mint and berries 

 

Campari-Sprizz       0,3 l   8,50 

Campari, prosecco, soda 

 

San Bitter-Sprizz       0,3 l   8,50 

San Bitter, prosecco, soda 

 

Sarti-Sprizz        0,3 l   8,50 

Sarti, prosecco, lime,mint, soda 

 

    

 

 

 

 

R E T S I N A  

 

 

Kechribari Retsina       0,5 l  9,00 

Grape variety Roditis and Savatiano 

Light, sandy color with fresh and fruity flavors, dry 

 

Malamatina Retsina       0,25 l  4,50 

Grape variety Roditis      0,5 l  8,00 

Shiny yellow gold with fruity and unique flavors 

Balanced and pleasant resinous, dry 

 

 

 

 

 

 

 

 



W H I T E   W I N E 

 

         0,1 l 0,2 l 0,75 l 

 

Weissburgunder, dry      4,50 7,00 25,00 

Bassermann-Jordan Pfalz 

Fresh fruits of bananas, pears and kiwi. 

Balanced acidity and flattering finish. 

 

Tsantali Imiglykos white      3,50 5,50 18,50 

Lovely and mild, perfect to fish and seafood. 

 

 

Grey Burgundy       5,50 8,00 26,00 

Martin Waßmer, Baden 

Spicy apple, ripe papaya, herbs and blossoms. 

Clear, lively and fresh. 

 

Mega Spileo Cuvée       4,50 7,00 25,00 

Assyrtiko – Malagousia – Chardonnay 

Mega Spileo, Achaia (Peloponnes) 

White blossoms, basil, nectarines and coconut butter. 

Well integrated acidity and long-lasting aftertaste. 

 

Künstler Riesling “Hochheimer Hölle”     5,00 9,00 34,90 

Künstler, Hochheim   

Light and fresh white wine with smoky Scent of apples, pears 

 and herbs. Classic Riesling. 

 

 

 

 

 

 

 

 

 

 

 

 

 



W H I T E   W I N E 

 

         0,1 l 0,2 l 0,75 l 

 

Terlaner DOC        6,00 11,50 38,50 

Terlaner, South Tirol (Italy) 

Pinot Bianco – Sauvignon Blanc – Chardonnay 

Bright yellow Cuvée with green reflexes. Floral  

fruity Scent with nuances of tropical fruit. 

 

Chardonnay        4,50 7,00 25,00 

Tormaresca, Apulia 

A pure, lively and refreshing Chardonnay with 

a bouquet of peach and juicy pineapple 

in balanced acidity. 

 

Sauvingon Blanc dry      4,50 7,00 25,00 

Pfaffmann, Pfalz 

Exotic aromas such as lychee, mandarin and 

passion fruit, combined with local fruit aromas like 

gooseberry and a hint of Williams Christ pear. 

 

I Frati “Lugana”       5,00 9,50 34,90 

Ca´dei Frati, Lombardy 

Smells like yellow fruits like pears, apricots and citrus. 

Floral notes, Mediterranean herbs and almond flavors. 

 

 

  



R O S É   W I N E 
 

         0,1 l  0,2 l 0,75 l 

 

Weißherbst        3,50 5,50 22,50 

Besigheim          1,0 l 

Salmon-colored and fruity with discreet 

note of bitter almond. 

 

Santa Digna Reserva Cabernet Sauvignon Rosé  4,50 7,00 25,00 

Miguel Torres, Chile 

Flavors of cassis, fruity and fresh,  

with notes of berries. 

 

 

Clarette dry        5,50 8,00 26,00 

Rosé, Knipser 

Spicy rosé with wonderful berry aromas  

from strawberry to cassis. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



R E D   W I N E 
 

         0,1 l 0,2 l 0,75 l 

 

Merlot – Cabernet “Fallwind”      6,50 11,50  38,50 

Vineyard St. Michael-Eppan, South Tirol (Italy) 

Deep red colour. Current and Mint in the nose. 

And a little bit of coffee and licorice. 

 

Bernadeschi        4,50 7,00 25,00 

Terrescure, Tuscany 

Ruby and dry but gentle. Little bit of coffee 

and vanilla. This wine rests 3 months in tonneaux- 

barrels from French oaks. 

 

Primitivo Salento I.G.P “Vittorio”       4,50 7,00 25,00 

Ortona Farnese, Italy 

Aromatic and balanced taste with notes  

of plums and cherries, ideal for meat and cheese dishes. 

 

Tsantali Imiglykos red      3,50 5,50 18,50 

Lovely, mild and sweet. 

Perfect for meat dishes. 

 

Serverello Cortona DOC Syrah     5,50 9,50 34,90 

Montechiesi, Tuscany 

Notes of herbs in nice balance with aromas of 

currants and blackberries. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

G I N   T O N I C 

          

Bombay Saphire Gin      0,30 l  8,00 

 

Tanqueray        0,30 l            8,50 

 

Hendricks        0,30 l            10,00 

 

GINSTR        0,30 l  11,00 

 

 

 

 

L O N G   D R I N K S 
 

Whisky Cola           8,00 

 

Bacardi Cola          7,50 

 

Campari Orange         7,50 

 

Havanna (7 anõs) Cola         8,50 

 

Khee Special (Vodka, sparkling water, passionfruit)     8,50 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



S P I R I T S 

 

Jägermeister        2 cl  3,50 

El Jimador Tequila, white      2 cl  3,70 

El Jimador Tequila, brown      2 cl  3,70 

Plomari Ouzo        2 cl  2,50 

Tsipouro        2 cl  3,00 

Grapa Sarpa di Poli       2 cl  5,20 

Sambuca Molinari       2 cl  3,50 

 

 

Ramazotti        4 cl  4,50 

Averna Amaro       4 cl   4,50 

Fernet Branca       4 cl  4,50 

Amaretto di Saronno      4 cl  4,70 

Baileys Irish Cream       4 cl  4,70 

 

Jack Daniel’s        4 cl  5,80 

Johnnie Walker, Red Label      4 cl  5,80 

Talisker 10        4 cl  7,80 

Glenfiddich 12       4 cl   7,20 

Oban 14        4 cl  9,60 

 

Hennessy, Fine de Cognac      4 cl  6,90 

Metaxa 7*        4 cl  4,80 

Absolut Wodka       2 cl  3,50 

Bombay Sapphire Gin      4 cl  4,60 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

card payment possible 



 


