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SIGNATURES
Calamansi Calamansi					    20
vodka/ calamansi/ fermented habanero drops 

Jungle Bird					     18
amaroo/ cacao fruit/ lime/ rum 

Apri-Te					     18
vermouth/ apricot/ lemon

Contessa					     18
gin/ vermouth/ amaroo

Negroni			   18
+ Béu mezcal	 20

CC Highball						      18
japanese nikka whiskey/ sparkling water

Hotline Manila						      20
vodka/ ube liquor/ choco 

Calamansi shot					     8
calamansi/ vodka

Mezcal Brutal shot					     10
Béu mezcal/ fermented pineapple		

Pickleback shot							      10
whiskey/ pickle juice/ cucumber

DRINKS



SPRITZ
Calamansi Spritz					     15
Contessa Spritz					     15
Apri-Te Spritz					     15
Campari Spritz							       14
Aperol Spritz							       14

LONGDRINKS
Longdrink of your choice					     16

BEER
Valaisanne, Zwickelbier — 3/5 DL	 6.5/8.5
Valaisanne, Pale Ale — 3/5 DL	 7/9

NO / LOW ALC %
Calamansi Spritz 0,0%				    15
calamansi/ kolonne null

Kolonne Null, Cuvee Blanc No.1 0,0%			   10
silvaner — weissburgunder — DE

Kolonne Null, Riesling 0,0%			  10
Riesling — DE

Beer, Brooklyn — 0,4%					     8
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BUBBLES
Zürischum, Rosé					     12
Pinot Noir — CH

Vincent Beetschen, Le Bon Moment Pet Nat	 11
assemblage — CH

Menestrello, Prosecco					     8.5
Veneto — IT

WINE 
BY THE GLAS — 1 DL 

WHITE
Le Pic des Seigneurs, Chardonnay		  7.5
Chardonnay — FR

Can Ràfols dels Caus, Terraprima			  9
Xarel-lo — Riesling — ES

Vincent Beetschen, Chat Botté			   11
chardonnay barrique/ CH



ROSÉ
L‘Été avec Deux Frères, Rosé		  10
Grenache — Syrah — FR

ORANGE
Pardas Orange	 11
xarel-lo/  vi brisat/  ES

RED
Champ des Treilles, CDT				    11
Merlot — Petit Verdot — Cabernet Franc
Cabernet Sauvignon — FR

Vincent Beetschen, Yemanja				    12
Cuvee — CH



BUBBLES
Zürischum, Räuschling					     94
Räuschling — CH

WINE 
BY THE BOTTLE — 7.5 DL 

PET NAT
Weingut Obrecht, Pet Nat by Tom and Roman	 90
Pinot Noir — CH  

WHITE
Nittnaus, Manila	 82
Grüner Veltliner — Welschriesling — Weissburgunder — AT

ORANGE
Vincent Beetschen, Le Vin Orange		  84
Muscaris — CH                

RED
Finca Parera, El Fosc	 86
sumoll — tempranillo — syrah — ES
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EVENING
SALTY BITES
Deviled Egg						      6
marinated soy egg/ chili crisp mayo/ pickled mustard seeds

Keez Potato Chips 			   5
potato chips/ salt/ vinegar 

+ sauce					     4

SALADS
Caesar Salad						      9
lettuce/ radicchio/ caesar dressing/ cheesy panade
+ chicken						      8

Tomato Salad						      7
tomato/ salad/ hibachi dressing 
+ bocconcini					     7
+ mitchi`s chili crisp					     2



SANDO & MELTS
Chicken Club						      17
chicken/ lettuce/ tomato/ parmeggiano
home made mayo/ barba sourdough shokupan
+ bauernspeck						      3

Fleischchäs							       17
meatloaf/ zürisenf/  homemade mayo
mitchi‘s chili crisp/  barba sourdough shokupan		

PLT  								       16
portobello mushroom/ lettuce/ tomato
home made vegan mayo/ barba sourdough shokupan

Anchay					     18
salsa verde/ carrot radish pickles
plantbased meatloaf/ barba sourdough shokupan

Kimchi Melt					     16
homemade kimchi/ jumi cheese mix
barba sourdough shokupan/ pickles

Tuna Melt					     18
tuna salad/ capers/ jumi cheese mix
barba sourdough shokupan/ pickles 

Croque Monsieur Melt					    18
jumi cheese/ zürisenf/ ham
barba sourdough shokupan/ pickles

Add on							       2
+ mitchi`s chili crisp



SUPPLIERS & FRIENDS
Jumi
Loohof
Barba Micro Bakery
White Rabbit Bakery
Sweet Art by Aura
Anchay
Toni Rossetti
Zürisenf
Mitchi`s
Scarto
Béu Mezcal
CHOU CHOU Matcha
Chocolatier Fabian Rimann
Warung Kopi
Anao Coconutwater



For questions about ingredients due to allergies, please contact our staff.
If you need any further assistance, feel free to ask!

All prices in CHF incl. 8.1% VAT.

       vegan

DECLARATION
Eggs: CH
Bauernspeck: CH
Meatloaf, Fleischkäse: CH
Chicken: CH    
Milk products: CH
Skipjack Tuna: North Pacific

LEGEND

WIFI

Coin Coin Guest
PW: CoinCoin.Club


