
BAR CLARA CLASSICS

BARTENDERS CHOICE

Please let your bar team know if you have any 
allergies we should be aware of.

We are a cashless venue and accept  
credit or debit cards only.

F E E L I N G  S P O N T A N E O U S ? 
Ask our bar team for something off-menu,

 crafted just for you.

F R E S H 

J U I C Y 

P E R F U M E D

TACHELES 54  	 14
Sipsmith Sloe Gin   

 Raspberry | Lychee  | Pear  
Rose  | Verjus

R O B U S T

A R O M A T I C

C O M P L E X

JETL AG   	 14
Bulleit Bourbon | Acqua di Cedro  

 Freimeister Amaro | Citric Solution 
 Bitter Gran Classico

C I T R U S Y 

B R I G H T 

E X O T I C

YUZULITA  	 15
Don Julio Blanco 

 Yuzu Sake  
 Olive oil | Lime

E L E G A N T

S P A R K L I N G

D E L I C A T E

KYLIE MINOGUE  	 15
Belvedere | Passionfruit 
Vanilla Liqueur | Lemon  

Sugar | Champagne



BUBBLY AFFAIR

RECRAFTED LEGENDS

V I B R A N T

B R I G H T

S P A R K L I N G

B O L D

I N T E N S E

V E L V E T Y

F R E S H 

P L AY F U L

A R O M A T I C

S T R U C T U R E D

B I T T E R

S O P H I S T I C A T E D

H E R B A L
R E F R E S H I N G
L AY E R E D

S AV O R Y
D R Y
R O U N D

T R O P I C A L
C R E A M Y
P U N C H Y

S P I C Y
E A R T H Y
T A N G Y

MANDARINE SPRIT Z	 13

CL AR A ESPRESSO MARTINI  	 15

P!NK	 14

RUBINO	 17

BR ANCA DAY  	 13

DIRT Y CL AR A 	 16

TROPIC THUNDER  	 15

MARGAROOT Z 	 15

Aperol  
 HNT Amalfi 

 Prosecco | Soda

Caffè Borghetti  
Belvedere | Gondo AA  

 Punt e Mes | Simple Syrup

Belvedere | Basil   
Fusetti Mexico  

Strawberry Soda

Hibiki | Cointreau  
Campari | Noilly Prat  

 Dolin Blanc

Antica Formula   
Branca Menta | Pino Mugo 

Watermelon Soda

Belvedere | Tanqueray No.10  
Manzanilla | Dolin Blanc  

Cornichons

Santiago de Cuba Blanco | Cocchi 
Americano | Verjus | Pineapple Soda 

Coconut & Ginger Foam

Don Julio Blanco | Madre Mezcal 
Carrot Cordial | Acid Solution  

Chili Tincture



ALCOHOL FREE

Follow us @barclara.berlin

F R E S H 

J U I C Y 

P E R F U M E D

T R O P I C A L 

C R E A M Y  

P U N C H Y

C I T R U S Y 
B R I G H T 
E X O T I C

TACHELES FREE	 14

TROPIC LIGHTNING	 15

CHAMPAGNE	 0.1L |  0 .75L

WHITE WINE	 0.1L |  0 .75L

RED WINE	 0.1L |  0 .75L

ROSÉ	 0.1L |  0 .75L

YUZULITE 	 15

Seedlip | Raspberry    
Lychee |  Pear  
 Rose | Verjus

Almave Ember |  Martini Florale 
Verjus |  Top Soda    

 Coconut Ginger Foam

Almave Blanco  
Lime | Yuzu   

Olive Oil

15 | 92

19 | 130

8 | 48

10 | 65

12 | 75

9 | 55

12 | 67

CHAMPAGNE + WINE

Jean Sandrin, Tradition Brut

Taittinger Brut Reserve

Riesling, Rötgerding, Mosel, Germany

Barbera d’Alba Superiore, Sottimano 
Piedmont, Italy

Miraval, Perrin & Jolie-Pitt  
Provence, France

Mennetou-Salon Sauvignon Blanc,  
Henri Bourgeois, Loire, France   

Bourgogne Pinot Noir, Nicolas Gauffroy  
Burgundy, France  



HUNGRY?

BEER + SOFT DRINKS

CHIPS 	 3

SMOKED ALMONDS 	 5

OLIVES WITH LEMON 	 7

SMALL FUET SAL AMI 	 7 

THRICE COOKED FRIES 	  8
 
LENTIL FAL AFEL BITES (3) 	 9,5 
Served with Tahini Dip 
 
TARTARE FINGER TOAST 	 19
Veal | Horseradish | Chives
 
CRISPY PIEROGIS (3) 	 12
Potato | Cabbage | Caramelized Onion
 
FISH CROQUET TES (4) 	 12
Miso Mayonnaise
 
LOBSTER ROLL 	 28 
Lobster | Celery | Challah
 
VERŌNIK A BURGER  	 22
Dry Aged Beef | Comté | Zucchini | Onion | Fries
 
MUSHROOM BURGER 	 22 
Chia Bun | Mushroom Patty | Aioli | Rucola | Fries
 
CARROT CAKE  	 10
Served with Classic Icing
 
VERŌNIK A CHOCOL ATE CAKE 	 12
Served with Coconut Ice Cream

NOAM 	  7

R ADEBERGER (ALCOHOL FREE )	 5

RED BULL 	 4

FRIT Z KOL A |   SUPER ZERO	  3,5

THOMAS HENRY 	 3,5
Tonic | Spicy Ginger | Pink Grapefruit  

AQUA MONACO SPARKLING 	 4


