Bibenda Cocktails

39, Bestie's Peaches
Wild Turkey Rye
infused with apricot,
Frant, Cointreu,
honey, lime.

36,—  Limoncello Spritz
Homemade
limoncello, Yuzu

Curacao, Bergamotto,

kumquat, frizzante.

38~  Rosita
White wine, DiDante
Paradiso, Bana
Canne, plum jam
with rose petals.

Beverages 0 %

28,  Crodinoespresso

26,-  Kombucha spritz
Seasonal shrub,
kombucha,
soda water.

19, Beer 0%.

21,- |AMNOT FULL
Riesling 0%.

21,- Pandan lce Tea
Aloe tea with
coriander and
lemongrass, pandan

with Thai basil.
Kombucha Mikrozuza
19, Lemon Verbena
19, Jasmine
20,~ JUN
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Malva Negra
Torres 10 YO infused
with tonka, Dragma
Red, mallow infusion
with blueberry
and lavender.

Hubertus
Hendrick’s with kaffir
lime, Lillet Blanc
infused with anise,
[talicus, Suze.

Baltic
Butter - washed
Baczewski vodka,
Nolly Prat, Nixta.

Tibicos Mikrozuza
Lavender

Pressed organic juice
apple with pear
tomato
apple with beetroot
apple with carrot

Crodino Spritz
Crodino, kumquat
cordial, soda water.

Negroni sbagliato 0%
Vera aperitivo,
Aperol 0%, crodino,
cherry syrup.

Thomas Henry
Tonic / Ginger beer
/ Grapefruit.
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We are slowly saying goodbye to summer, but don’t worry! There is
still plenty going on in our farmers'’ fields.
In this menu, you will find the first pumpkins, autumn varieties of
broad beans and green beans. In a meantime, we are already
thinking about more comfortable plates for long, rainy days.



Aperitivo Warm
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Negroni 24,—  Hotinfusions
Hendrick’s gin, - plum, cranberry,
Campari, Lustau. rosmery.

Aperol Spritz - bergamot, quince,

Aperol, frizzante, ginger. .
soda water. - hibiscus, mint,

cinnamon.
Campari Spritz
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Campari, frizzante, 5 spice it up %

-rum
soda water. - fireball
Aperitivo Spritz - cherry vodka
Aperitivo 0%,
Frizzante 0%,
soda water. Fancy some wine?
Ask us what bottles

Trzech Kumpli Brewery

|
different types, ask! are open today!

Cold
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Papaya salad’ - pumpkin, kholrabi, green beans, cherry
tomatoes, fish sauce, chilli, peanuts, mint, basil, cilantro,
lime.

Eggplant, cashew nuts, fish sauce, peanuts,
shallots, mint.

Roasted carrots, smoked cottage cheese, dill pesto,
dill, rapeseed oil.

Ramiro pepper, cilantro labneh,
red onion, olive oil.

Straciatella, broad beans, zucchini,
fennel, mint aglio olio, olives.

Colorful beets, cherry mostarda, blue goat cheese,
radicchio, almond praline, bread chips.

Humus, apricot chutney, dukkah, cilantro.
Olives, orange zest, rosemary.

Sourdough bread, whipped butter, salt flakes.

Warm

16,— Soup of the day

42, Roasted cauliflower, chanterelles, taleggio, hazelnuts,
crumbs.

28, Young potatoes, garlic yoghurt, chorizo, spring onion.

42,- Roasted pumpkin, butter masala, coriander, coconut
milk, crispy pumpkin delica chaat masala.

36,— Pumpkin, zucchini, tahini, zhough,
pickled red onion, mint, cilantro.

38,- Crispy eggplant, confit cherry tomatoes,
parsley pistou, basil, mint, pecorino.

28,— Crispy Brussels sprouts, kale, garlic butter, harissa,
anchovies, roasted lemon, pangratatto.

33~ Oyster mushroom in tempura, yogurt ranch, spicy
roasted tomato sauce.

42,— Potato dumplings, creamy tomato sauce, mascarpone,
creame fraiche, tomato caramel, parsley, hazelnuts.

46,~ Ricotta gnudi, mushrooms, cream, confit garlic,
miso, sage.

Ask our waiting staff for a full litst of allergens.

Sweet

31, Brownie, caramel,
candied cherry,
mascarpone,
hazelnuts.

31,— Pear,

white chocolate
cream, milk crumble,
thai basil.

Coffee / Tea

11,- Moccamaster Brew
10/12,~ Espresso/Doppio
12/14,~ Cappuccino/Flat White
16~  Latte

14—~ Tea
Earl Grey / Sencha/
Jasmine / Genmaicha
/ Rooibos lemonita
/ English Breakfast



