
House Cocktails

DR. ROCKE T � 15  
Johnnie Walker Black Label, Arugula, P&T Lapsang, 
Amontillado, Parmesan 

SUGAR SPICE & EVERY THING NICE � 16 
Tanqueray 10 Gin, Cranberry, Anise,  
Cinnamon Grissini 

FL AMENCO  � 16 
Madre Mezcal, House of Natural Taste Milano Bitter, 
Grapefruit 

HOT ON HOT � 16 
Zacapa 23 Rum, Chipotle Chili, P&T Berry, 
Dark Chocolate, Lime Shortbread 

L A LUMIÈRE  � 18 
Christian Drouin Calvados, Orange and Chamomile 
Marmalade, Pear Acid 

PEACHES AND DREAMS � 18 
Hennessy VSOP Cognac, Bulleit Bourbon,  
Rosemary, White Peach, Yuzu 

A LC O H O L F R E I 
 
PHONY NEGRONI  � 14 
Laori Juniper No.1 “Gin”, Martini Floreale  
“Vermouth”, Sanbitter

TOFFEE POP  � 10 
Salted Caramel, Amaro Lucano Zero, Lemon,  
Spicy Ginger. (Fun with Rum: Add Plantaray Original 
Dark Rum for +6 euros)

TEA CHAMPAGNE  � 9 
Sparkling Oolong Tea, Melange Acidule 

BIG APPLE GIMLE T � 17 
Gatsby Gin, Green Apple Cordial, Lime
 
BREAKFAST IN SHANGHAI � 17 
InCorrupto Plata, Kumquat Jam, Lime 

TALLINN MULE � 15 
23 Vodka, Cranberries, Ginger Beer

STOCKHOLM SYNDROME � 15
House of Natural Taste Pear Explosion,  
Sparkling Wine, Soda
 
BERLIN BS � 14
Humboldt Non-Alcoholic Gin, Basil,  
Lime, Sugar 

Emerging Spirits

W E A R E  A  C A S H L E S S  V E N U E  A N D A C C E P T  
C R E D I T  O R  D E B I T  C A R D S  O N LY. 

Celebration of  
Champagne

100 ML І 750ML

Wine

100 ML І 750ML

A S K  T O  S E E  O U R F U L L  W I N E  L I S T  W I T H  
O V E R  5 0 0 R E F E R E N C E S

C H A M PA G N E

Jean Sandrin, Tradition Brut	          14 І 92

Joseph Chevreau, Blanc de Blancs 	         19 І 120

Taittinger, Brut Reserve 	         21 І 140

Dom Perignon Brut vintage 2015	       55 І 355

C H A M PA G N E  RO S É

Billecart-Salmon, Brut Rosé 	        27 І 170

W H I T E

Wittmann, Grauburgunder		                  9 І 55 
Rheinhessen, Germany

Domaine St Antoine, Chablis		                 11 I 60 
Burgundy, France

Denizot, Sancerre 			                 13 І 80    
Loire, France

Agneli Viassone, Langhe Riesling		    65 	
Piedmont, Italy

Belargus, Ronceray Chenin Blanc		    125	
Loire, France

R E D

López de Heredia, Vina Cubillo Crianza� 11 І 63 
Rioja, Spain 					   
 
Cigliano Di Sopra, Chianti Classico � 12 І 75 
Tuscany, Italy

Château Margaux, Margaux du	    	             28 І 160 
Château Margaux 2018, Bordeaux, France 

Jasmin, Côtes Rotie “Giroflarie”�                     155 	
Rhône, France

RO S É

Miraval, Côtes de Provence � 12 І 75 
Provence, France

Hops

Please ask our team for the current selection of       MP 
bottled beers.		   
 

Martini Tray

Verōnika’s Martini Tray  32
D R Y,  D U S T E D  O R W E T

Chopin Family Reserve Vodka, Potato with Antonius 
Caviar & Sour cream, Mini Peach

Verōnika’s Alcoholfree Martini Tray  16
Alcoholfree Laori Juniper No. 1 “Gin”, Laori Ruby No. 4 
“Aperitf”, Verjus & Martini Floreale “Vermouth”, Green 

Jumbo Olive & Candied Kumquat 

OYSTER L A FAMILLE BOUTRAIS�
Amulette N5, Seaweed & Mirin Vinaigrette
6 S T ÜCK 26  /  12  S T ÜCK 52  
 

F ISH CROQUE T TES (4 BITES) � 12 
Miso Mayonaise  
OUR Z ERO WA S T E  SNA CK  

HAMACHI & SCALLOPS  			     22
Flash Marinated in Citrus Oil, Avocado, Fennel, 
Young Coriander, Pickled Calabrian Chili 

CRISP PIEROGIS (3 PIECES)		     12
Brew bites, Potato & Cabbage, 
Caramelized Onion Dip   
VEG A N

SALT BAKED BEE TROOTS 		     14
Cashew Cheese, Blackberries,  
Red Vein Sorrel, Beetroot Dressing 
VEG A N

TARTARE FINGER TOAST 			     19
Veal Tartare, Horseradish,  
Chives, Quail Egg

THRICE COOKED FRITES			       8

CHEESE FROM ‘LES ÉPICURIENS 		     18
Selection of 4 Cheese Types

Small Plates

CARROT CAKE � 10
Classic Icing  
VEG A N 

VERŌNIK A DOUBLE CHOCOL ATE CAKE� 12
Coconut 
VEG A N

Desserts

 * C O N S U M I N G R A W O R U N D E R C O O K E D M E AT S ,  P O U LT R Y, 
S E A F O O D,  S H E L L F I S H ,  O R  E G G S  M AY  

I N C R E A S E  Y O U R R I S K  O F  F O O D B O R N E I L L N E S S

LOBSTER ROLL � 28
Celery, Challah

BAR VERŌNIK A BURGER � 22
100% Grass Fed Dry Aged Beef, Zuni Pickle,  
Comte Cheese, Beaujolais Onions, Fries 

BAR VERŌNIK A VEGAN BURGER � 22
Chia Bun, Mushroom Patty,  Aioli, Rucola, Fries 
VEG A N 

Handheld

F112 - 15  
VELVE T Y,  EL EG A N T,  S T RIKING  

Tanqueray 10 Gin, Lemke Weisse Beer, Raspberry, 
Orange, Woodruff 

CAFÉ ZAPATA - 15 
SPIC Y,  BOL D,  RE VOLU T IONA RY 

Madre Mezcal, Roasted Tomato, Passionfruit, 
Honey, Spices 

ST UDIO CAMERA - 15 
REFRESHING,  TA NG Y,  INDULGEN T 

Bulleit Bourbon, Apple, Mate, Tonic Water, Maple 

F*CK BANKSY - 15 
MIN T Y,  R A W,  C OOL 

Agricole Rhum, Mint, Melon, Plum, Vanilla, Soda

 
CHERRY BOMB* - 15 

FRUI T Y,  NOS TA LGI C,  L A YERED 
Belevedere Vodka, Amaretto, Pecan,  

Banana  Cherry Sorbet 
 

 * IN  C OL L A BOR AT ION WI T H  SHEPA RD FA IRE Y

Berlin Classics

Tacheles lived many lives: wild, creative, defiant. 
We’ve crafted these cocktails as an homage to 
that history - a building shaped by chaos and 
creativity, grit and beauty. A tribute in liquid 

form - inspired by Berliner Weiße mit Schuss, 
Mexicaner, Club Mate, KiBa and Pfeffi.  


