
BAR 



SPARKLING COCKTAILS 
OLD CUBAN							                 14  
brown rum | lime juice | sugar syrup | angostura bitter | champagne

BELLINI							                 14
white peach purée | prosecco
 
EVERGREEN FIZZ						                14
gin | green chartreuse | elderflower syrup | freshly squeezed lime juice | prosecco

SUMMER AFTER DARK				     		            14
tequila | maraschino | green chartreuse | freshly squeezed lime juice | prosecco

VIRGIN HUGO							                   9
elderflower syrup | non-alcoholic sparkling wine | soda | lime | mint  

SUMMERBREEZE						                  9
ginger | rosemary | lemon juice | grenadine | pineapple | ginger beer 
 
 
LEGACY COCKTAILS
CHOCO COLADA						                12
Gosling black Seal Crème de Cacao brown | pineapple juice | cocoa | Coco Tara 

MAI TAI OF 1944						                12
Jamaican rum (Wray & Nephew) | Curaçao Orange 
almond syrup | sugar syrup | freshly squeezed lime juice  

KONTIKI  OF 1998						                12
Malibu | BOLS Redorange liqueur | pineapple juice 
freshly squeezed lemon juice 

SINGAPORE SLING OF 1936					               12
gin | cherry brandy | Cointreau | grenadine | pineapple juice 
Benedictine | angostura	  

HURRICANE							                 12
white rum | dark rum | freshly pressed lemon juice | pineapple juice 
passion fruit syrup | grenadine 

LEGACY SURPRISE						                20
punch cocktail | for two of you



CLASSICS
GIMLET								               12
vodka or gin | freshly squeezed lime juice | Rose‘s lime juice

NEGRONI							               12
gin | Campari | Martini Rosso 

MANHATTAN							               12
Seagrems VO. | Martini Rosso | angostura 

 
MARTINIS
DRY MARTINI							               12
gin | Noilly Prat | olive or lemon rasp

VESPER								             12
gin | vodka | Lillet Blanc

COSMOPOLITAN						              12
vodka | Cointreau | lime juice | cranberry juice

MARGARITHA							               12
tequila | curaçao white | freshly pressed lime juice
 
...and all other Martini variations as you desire

AHMETS SMOKEYS 
ROB ROY SMOKEY						              13
scotch | Martini Rosso | angostura | smoke

MAKER‘S SOUR SMOKEY					             13
Maker‘s Mark lemon juice | sugar syrup | smoke

Our „ smoking gun“ releases smoke, which is created by a mixture of splints and dried 
blossoms. Afterwards the smoke gets remitted into the mixed drink. The liquid gets 
slewed and finally served in the glass. Our cocktails are prepared with home made 
bitters.



VIRGINS
ARABIC LEMONADE						                12
sprite | fresh mint | white sugar | freshly pressed lime juice

SAM´S LOVE							                   9
orange juice | pineapple juice | freshly pressed lime juice | strawberry purée

WAGNERS SYMPHONY						                  9
cucumber | strawberry | lime | basil | orange 
ginger beer | strawberry purée | Mineralwasser
	
WOLFGANGS SPECIAL				     		              9
grapefruit | lime | lemon | cucumber | mint 		   
ginger beer | strawberry purée | mineral water

LONGS
GIN BASIL							                 12 
gin | basil| freshly pressed lime juice | sugar syrup

BLUEBERRY GIN “Feel!”						                12
blueberry | Fever Tree Tonic Water

ROSEMARY GIN							                12
Gin Mare gin | rosemary | Fever Tree Tonic Water

LONDONBUCK							                 12
gin | lemon juice | ginger beer

DARK AND STORMY						                12
Gosling Black Seal | ginger beer | limes 

STEFFENS SMOKEY 						                12
raspberry brandy | lemon juice | sugar syrup | egg white



STEFFENS GIN IDENTITY
LONDON CALLING						              12
gin | elderflower syrup | lime juice | basil | white grapes

THYMIAN FLAVOUR						              12
gin | Cointreau | sugar syrup | thyme | passion fruit juice | ginger ale

PETERSILl GIN 7 SOUR					       	         12 
Gin Sieben (local gin) | sugar syrup | lime juice | egg white | parsley
 
WONDERFUL						          	         12 
gin | brown sugar | limes | cranberry juice | mint

„GINGER SPICE“							              12
gin | Cachaca | almond syrup | lime juice | passion fruit juice | ginger

STEFFENS SMOKEY	 					             12
raspberry brandy | lemon juice | sugar syrup | egg white 

 
FIREWATER | MALTS
CRAGGANMORE (4cl)						            13.5
flowery | condimental | smokey | 12 years

MACALLAN SIENNA, SPEYSIDE (4cl)				          16.5
fig | orange | touch of vanilla | touch of oak | 10 years

ABERLOUR A´BUNADH, SPEYSIDE MALT (4cl)			             16
sherry | cinnamon | sweet pear touch

TALISKER, SKYE (4cl)						            14.5
smokey | sweet | rich aroma | 10 years

DALWHINNIE, HIGHLANDS (4cl)					           14.5 
very aromatic | dry | earthly | 15 years

GLENLIVET FOUNDERS RESERVE (4cl)				          14.5 
citrus fruits | sweet orange

OBAN, HIGHLANDS (4cl)						           14.5
earthly | malty | fruity | 14 years



FIREWATER | MALTS
LAGAVULLIN, ISLAY (4cl)					               16 
characteristic Islay | earthly | salty | touch of sherry | 16 years
  
LAPHROAIG, ISLAY (4cl)						                15
rich aroma | earthly | see weed | salt | slightly sweet | 10 years

NIKKA PURE MALT WHITE (4cl)					           19.5
Nikka Japan | peaty | salty | exotic fruits | honey
 
 
SCOTCH | IRISH | AMERICAN
JOHNNIE WALKER BLACK LABEL (4cl)				              12
JOHNNIE WALKER BLUE LABEL (4cl)					              30
CHIVAS REGAL, 12 YEARS (4cl)					               12
JOHN JAMESON (4cl)						                11
BUSHMILLS MALT (4cl)						                12
JACK DANIEL´S (4cl)						                11
MAKER´S MARK (4cl)						                12
BULLEIT (4cl)							                 12 
 

VODKA 
GREY GOOSE (4cl)						                12
MOSCOVSKAYA CHRISTAL (4cl)					               10
STOLICHNAYA ELIT (4cl)						                12
ABSOLUT (4cl)							                 10
 

RUM
DICTADOR 20 YEARS ESTABLISHED 1913 (4cl)			             21
ZACAPA CENTENARIO, 23 YEARS (4cl)				              16
BOTUCAL (4cl)							                 15
HAVANA 7 YEARS (4cl)						                12

SPIRITS	  
SAUZA TEQUILA SILVER OR GOLD					                 8 
BERENTZEN APFELKORN						                  8 
JÄGERMEISTER							                   8



GIN 
HENDRICK´S (4cl)						                12
BOMBAY SAPHIRE (4cl)						                10
MONKEY (4cl)							                 14
FEEL! GIN (4cl)							                 12
BEEFEATER 24 (4cl)						                12
GIN MARE (4cl)							                 12
GIN 7 (LOCAL GIN (4cl)						                14

All Spirits include one Softdrink of your choice

BRANDY | COGNAC | ARMANGNAC | FRUIT BRANDY (4cl) 

HENNESSY X.O.							                 26
REMY MARTIN V.S.O.P.						                12
BAS ARMAGNAC X.O.10 YEARS					               23
CALVADOS GILBERT X.O.						                21
NONINO GRAPPA RISERVA					           13.5

WHITE WINE BY GLASS 0,2l
2015 WEISSER BURGUNDER “PFANDTURM“			            6.5
Kabinett | dry | Dr. Köhler | Rheinhessen
			 
2015 URGESTEIN RIESLING					                    8 
Kabinett | dry | Weingut J. Spreitzer | Rheingau

2015 SAUVIGNON BLANC “GRENZENLOS”			             12	
Weingut Tement | Kamptal | Austria

2015 CHARDONNAY “SW”					               15 
Weingut Martin Wassmer | Baden

ROSÉ WINE BY GLASS 0,2l
2015 “HESSISCHER STAATSWEINGÜTER”			               7
Pinot Noir | Kloster Eberbach | Rheingau



RED WINE BY GLASS 0,2l
2015 HAND IN HAND						                12	
Pinot Noir | dry | Weingut Meyer Näckel & Klumpp | Baden
			 
2013 CHÂTEAU CASTERA					               14	
Merlot | Cabernet Franc | Cab. Sauvignon | Médoc| Bordeaux 

2010 PAGUS							                 12
Sangiovese | Merlot | Tenuta San Polo | Bolgheri | Toscana

2013 HALCON REAL						                  8 
Tempranillo | Finca Museum | Cigales | Spain

APPLE WINE 0,2l						               6.5
COX ORANGE
Kelterei Nöll | Griesheim | Frankfurt

CHAMPAGNE
Taittinger Brut (0,1l)					       	           12
Taittinger Brut (0,75l)						                80
Taittinger Brut Rosé (0,1l)						                14
Taittinger Brut Rosé (0,75l)					           	           90
Piper Heidsieck (0,75l)					           	           90
Veuve Clicquot (0,75l)				        		            92
Laurent Perrier Rosé (0,75l)					        	        135
Laurent Perrier Grand Siècle (0,75l)			      		         285
Dom Perignon (0,75l)					      	        265
Roederer Cristal (0,75l)					        	        300
Krug Grand Cuvée (0,75l)				      	    	        300

PROSECCO & SPARKLING WINE 
Prosecco Live Brune S Extra Dry (0,1l)					                8
Prosecco Live Brune S Extra Dry (0,75l)			         	           45
Kelterei Nöll Apple Sparkling Wine (0,1l)				                5
Kelterei Nöll Apple Sparkling Wine (0,75l)		      	       	           35

 



BEER 
DRAUGHT BEER
Beck‘s (0,3l)						          	          4.5
Beck‘s (0,5l)						           	          5.9
Schmucker Kellerbier (0,3l)					          	          4.5
Schmucker Kellerbier (0,5l)						               5.9                                                                                                

BOTTLED BEER
Franziskaner Weizenbier hell (0,5l)					              5.9 
Schmucker Rosé Bock (0,5l)						               5.9
Black Nizza Motor Øl (0,33l)						              4.5
BBQ Dark Ale (0,33l)						               4.5
YOK YOK (0,33l)							                4.5
Franziskaner non-alcoholic Beer (0,5l)					             5.9
Beck‘s non-alcoholic Beer (0,3l)					              4.5

SOFTGDRINKS 0,2l 
Fever Tree Premium Bitter Lemon 5 				           	             5
Fever Tree Premium Tonic Water				           	             5
Fever Tree Premium Ginger Ale 3 				           	             5
Fever Tree Premium Ginger Beer 3 				           	             5
Red Bull 6 							                5.5

MINERAL WATER
BAD CAMBERGER  TAUNUSQUELLE			   0,2l	          3.5 
STILL							       0,75l	          7.5 
BAD CAMBERGER TAUNUSQUELLE 			   0,2l	          3.5 
MEDIUM							      0,75l	          7.5

JUICE 0,4l
apple juice with water						                  5 
passion fruit with water						                  5
freshly squeezed orange juice					                 6



COFFEE SPECIALITIES
Coffee 2							         	          3.3
Espresso 2						              	          2.5
Double espresso 2							                3.9
Latte Macchiato 1, 2						         	          3.9
Cappuccino 1, 2							                3.9
Café au lait 1, 2							                3.9
Irish coffee 1, 2 							                  12.5

INGREDIENTS 
1 milk sugar | 2 caffeine | 3 colourant | 4 antioxidant | 5 quinine | 6 taurine | 7 phenylalanine 

BAR MENU 
HUNGRY...?

pimientos de pardon with sea salt	        				                5
fresh Kalamata olives						                  4 
warm pepper-sage-bruschetta	        				                5
baked olives					       	      	             6 
sweetcorn balls with salsa verde		         			               5 
potato-dippers with truffle-mayonnaise     				                7

FRANKFURT BEEF SAUSAGE 9, 10		         			               8 
potato salad

FRANKFURT TRIO 1, 3, 7, 10, 12			          		              8
Frankfurt „Grüne Soße“ | egg | mini Frankfurter | Handkäs

THE LEGACY SALAD 8					                   	           10
leaf salad | red grapes | sunflower seeds | sprouts

CAESAR SALAD 1, 3, 7, 8, 10		    		       	               	           10
romana salad | oliveoil-anchovy-dressing | parmesan | croûtons
 
ON TOP:							        	

	 - sliced poularde 						                  4 
	 - five king prawns 2					                 9 



BURGER 
PULLED PORK BURGER 1, 3, 7, 8, 10, 11				              15
red cabbage | braised onion | herbs | farmhouse salad

THE LEGACY BURGER 1, 3, 7, 8, 10, 11, 12		       		            14
180g beef | barbecue-sauce | bacon | farmhouse salad

AVOCADO BURGER 1, 3, 7, 8, 10, 11		     	     	              	           15
180g beef | avocado| vine tomato | herbs | farmhouse salad

BEANS-CARROT BURGER (VEGAN)		   	               	           15
mashed avocado | sprouts | tomato | mango-relish

SANDWICH 
AVOCADO SANDWICH 1, 3, 7, 8, 10, 11		    	        		              8
wholegrain toast | tomato | radish | farmhouse salad
 
CLUB SANDWICH 1, 3, 7, 10, 11					               15
chicken breast | bacon | farmhouse salad
 
 
 
All our dishes may contain marks of nuts and sesame. Please inform us about any intolerances you may have 
and we would be glad to assist you in choosing the right dish. All prices stated in € including VAT 
 
1 gluten | 2 crustacean | 3 egg | 4 fish | 5 peanuts | 6 soy beans | 7 milk sugar/milk | 8 nuts | 9 celery  
10 mustard | 11 sesame | 12 sulphur diocide and sulphite | 13 lupine | 14 mollusca 
 


