
CHAMPAGNER & BUBBLES 10 cl 
JEEPER GRANDE RÉSERVE  Chardonnay 22 
FR | Brut, Champagne 
 
JEEPER GRANDE RÉSERVE ROSÉ  Chardonnay, Pinot Noir 23 
FR | Brut, Champagne 
 
FRENCH BLOOM ROSÉ 0,0 %  Organic Grapes BIO 18 
FR | alcohol free sparkling wine 
 
LYSEGRØN SPRAKLING TEA 0,0 %  Organic Tea BIO 15 
DK | Sencha, Green Tea & Citrus 
 
WHITE WINE & ROSÉ  
TOKAJI-HÉTSZÖLÖ FURMINT DRY  Furmint BIO 11 
HU 2021 | Domaine Hétszölö, Tokaj - Hegyalja 
 
WEISSER BURGUNDER VOM KALKSTEIN  Pinot Blanc 13 

DE 2022 | Weingut am Schlipf - Claus Schneider, Baden 
 
SUPERNATURAL  Sauvignon Blanc -biodynamic- 13 

NZ 2017 | Supernatural Wines Co., Hawk’s Bay 

 
REGULA  Riesling-Sylvaner (Müller-Thurgau) 14 
CH 2023 | Stephan Herter, Zürich 
 
GEWURZTRAMINER  Gewürztraminer – Demeter- 19 
FR 2021 | Pierre Frick, Alsace 
 
CHATEAU LA MASCARONNE ROSE  Grenache, Cinsault, Syrah 12 
FR | 2021, Château La Mascaronne, Provence 
 
RED WINE  
ROBLE ODINA CRIANZA  Cabernet, Syrah, Tempranillo 11 

ES 2016 | Bodegas Monte Odina, Somontano 
 
MASSAYA LE COLOMBIER  Grenache Noir, Cinsault 14 

LB 2020 | Massaya, Bekaa Valley 
 
INTIPALKA  Malbec 14 
PE 2022 | Santiago Queirolo, Ica Valley 
 
CORNALIN CHANDRA KURT  Cornalin 16 
CH 2020 | Provin, Valais 
 
COS LABORY  Cabernet, Merlot, Petit Verdot 17 
FR 2017 | Michel Reybier, Bordeaux 
 
BEER 33 cl 
Felsenau Zwickel on tap unfiltered 9 
Erdinger Weissbier wheat 9 
Bärni Spezial Bügel dark 9 
Wind Still 0 % IPA alcohol-free 9 
 
WATER 
Henniez still | sparkling 50 cl 8 
Noumi Water still & unfiltered 75 cl 7 
( 2 CHF are donated to Genolier Foundation) 
 
SOFTS 33 cl 
Vivi Kola | Vivi Kola Zéro  9 
Vivi Mate  9 
Biotta Sprizz Lady Carrot – Carrot 6 Mandarina 9 
Vigo Kombucha – Cucumber & Coriander 9 
 

COFFEE & TEA ORGANIC & FAIRTRAIDE 
Espresso | Coffee  7 
Espresso doppio | Cappuccino | Latte Macchiato 9 
CHANOYU Black, Green & White Tea | Fruit & Herbal Infusion 9 

MIXOLOGY    
 
NOUGRONI SBAGLIATO 21 
NOUMI’s Grapefruit Bitter | Thyme infused Vermouth | Bubbles 
 
NOT THE LAST WORD 21 
Bombay Gin | Chartreuse Vert | Mandarina | Silvaner Verjus 
 
THE HORNY RABBIT  21 
Chili-infused Bombay Gin | Carrot | Green Appel | Basil 
 
NOUMINESIAN PEARL DIVER 21 
Bacardi Spiced | Drambuie | NOUMI’s Gardena Mix | Peach 
 
L’ANACAONDA 23 
Cannabis | Vodka Below 42 | Get 27 | Cucumber | Raspberries 
 
BẢO BẢO CÀ PHÊ 21 
Bacardi 4 yrs | Vietnam Coffee | Ngoc Mai Coconut & Durian 
 
DER SARGNAGEL 29 
Tatra Tea | Mead Brandy | Cazadores Reposado | Absinth | 
Cherry | Lemon | Vivi Cola  
 
MEXICAN STANDOFF 21 
Zond 5 Espadin | Cactus Fig | Guava | Tamarind | Tajin 
 
F. SCOTT FIZZGERALD 21 
Wild Turkey Bourbon | Cherry Brandy | Campari | Soda 
 
THE HOLMESFASHIONED 21 
Dewar’s Scotch | Pedro Ximenez | Coffee Bitter | Pipe Tabacco 
 
JAPANESE AFFAIR 21 
Shochu | Buttermilk Sirup | Yuzu | Soda 
 
SPRING DAIQUIRI 21 
Bacardi Blanca | Strawberry Puree | Asparagus | Lime 
 
 

SIGNATURE FLIGHT 
Our 4 favorite Mixology Drinks 29 
served in Miniature Degustation Size 
 

 
VIRGIN MIXOLOGY 
 
M.D. JORDAN 0 % 12 
Passionfruit | Lime | Raspberry | Ginger Beer 
 
BUTTERFLY ICE TEA 0 % 12 
Butterfly & Jasmin Tea | Passionfruit | Honey 
 
COPENHAGEN TEA PARTY 0 % 18 
Lysegrøn Sparkling Sencha Tea | Silvaner Verjus | Pear 
 
BẢO BẢO CÀ PHÊ 0 % 18 
Teasons Ceylon | Vietnam Coffee | Ngoc Mai Coconut & Durian 
 
THE HORNY RABBIT 0 %  21 
Chili-infused Gin 0 % | Carrot | Green Appel | Basil 
 
SPRING DAIQUIRI 0 % 21 
Teasons Masala | Strawberry Puree | Asparagus | Lime 
 
NOUGRONI SBAGLIATO 0 % 21 
French Bloom Rosé | Grapefruit | Martini Florale | Thyme 
 

MEXICAN STANDOFF 0 % 21 
Mezcal 0 % | Cactus Fig | Guava | Tamarind | Tajin 
 
 

Please inform us about allergies and food restrictions 


