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Prosecco: Sweet sparkling wine, with long lasting bubbles. The ideal companion for every occasion!

Frizzante Pinky: sparkling rose wine, with a nice fizzy touch of raspberries

Hostomme & Fils Champagne Tradition Brut: Fine and lively champagne, with small tender bub-
bles. A nice complex bouquet of floral notes and white fruits.

White winea
Welschriesling, South Styria: Yields wines with generous acidity and a fruity bouquet exuding no-

tes of green apple and lemon, very fresh culinary companions, the bouquet wafts scents with
exatic fruit and the palate delivers a fine honey note along with the characteristic acidity.

Weissburgunder, South Styria: Young wines have a blossomy expression and piquant acidity, while
mature versions tend to develop bread and nut flavours.

Celber Muskateller, South Styria: Wine with a more or less intense nutmeg aroma and flavour.
With too little ripeness, the wines are low in extract and therefore thin and with intrusive acidity.
The Muskateller is especially delicious as an apéritif and with appetizers.

Sauvignon Blanc, South Styria: Characteristic bouquet, when the grapes have good ripeness, they
develop complex aromas of black currants, gooseberries and tropical fruit. The wines develop -
according to the level of maturity - from discreet to very complex. The complex versions have
wonderful ageing potential especially from malolactic fermentation and barrique maturation.
When the grapes are very ripe, the complex aromas retreat and a powerful, spicy wine unfolds.

Traminer Spatlese: Low in acidity, but rich in extract and aromas (roses, lemon, forest berry,
raisin, dried fruit), have good durability and excellent ageing potential. Pradikat wines often have
a residual sweetness and a discreet, harmonious bitter touch.



MW

Zweigelt, Niederdsterreich: The grape variety brings slightly violet-reddish coloured wines with
soft tannins. Mature, full-bodied and long-living wines deliver tones of Marello cherry. High-qua-
lity wines are produced both in stainless steel as well as in barrique.

Cabernet Sauvignon, Neusiedlersee: Deep dark purple, typical aroma of black currants, total fru-
itiness and aroma of red pepper, powerful tartness, great complexity, finely rounded by caramel
and a sublte oak touch.

Rochus, South Styria: Cuveé of Merlot, Cabernet Sauvignon and Zweigelt. A charming combination of
dry fruits, powerful tannin and noble chocolate-cinnamon notes.

“Big John", Neusiedlersee: Dense ruby red with violet edges, total fruitness and aroma of caramel,
complex and layered powerful tannins with oak roasted flavour.

Oealian wine
Pinot Crigo DOC, Friaul: The variety derives from a bud mutation of Pinot Noir, Pinot Crigio favours
cooler climates and finds its ideal habitat on the hillsides. Yellow with intense coppery highlights,

offering a broad and complex aroma with a fruity, elegant and full-bodied flavour. A good match for
fish, seafood starters, risottos and baked vegetables.

Chianti Classico DOCC: The Chianti region is located in Tuscany, that romantic area of central Italy known for
its sweeping landscapes, burning hot sun and its wealth of art and food history. For a Chianti to be a Chianti,
it must be praduced in the Chianti region and be made from at least 80 Sangiovese grapes, a wine that is
very earthy and rustic, high in tannins, has a smell and taste that is reminiscent of cherries and strawber-
ries, and is high in acidity. Chianti goes well with whatever you feel like eating.

Merlot di Casa DOC, Friaul: The spectrum of aromas ranges between blackberries, black currants,
plum compote, and different spices. Merlot can provide the desired roundness and smoothness
with fruity, full-bodied, charming wines with soft, ripe tannins. It is @ wine that marries well with
roasts, as well as fried and stewed white meats, in particular rabbit, poultry, veal and pork.

Lambrusco Dell Emilia: delightfully refreshing, with a sparkle-enlivened bouquet, rich ruby red
colour with the characteristic fragrance or ripe red fruit, can vary from fruity, with pleasant over-
tones, to floral, with hints of violets and heather. Pleasantly velvety, dry flavour. Suitable for all
courses of a meal; excellent with sliced meats and roast red meat.
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Wodka 2l 0.7t %

Wodka white €270 €75,00

Wodka red £270 €75,00 Included

Grey Goose Wodka € 95,00 with a 0,71t spirit
N 035 & <€ 50,00 bottle is

I,5lt. lemonade

Rum 2cl. 0,71t of choice, or
Bacardi £2,70 £75,00 . CBZS.UIC
Captain Morgan €270 £75,00 energy arin
Whiskey 2ck fel,
Jack Daniels £3,20 € 85,00
Tullamore Dew €5,40
Cognac [ Brandy 2l 4el,
Remy Martin VSOP €3,00 £€5,60
Courvoiser 12 Jahre £3,20 £6,00
Metaxa €280
Liqueurs 2cl 4l
Amaretto Disaronno €4,00
Baileys €250
Limoncello hausgemacht € 3,00
Malibu £2,50 Homemade
Schnaps 2 cl.
Digestive 2l Gl Apple, Plum, Larch,
Averna €280 sour cherry,
Ramazotti Amaro £3,80 red fruits €5 »OO
Fernet Branca £250 uince
Grappa Muskateller €3,80 ! N €390
Jdgermeister €2,50 e o



