
 
 

Avantgarde Cocktail Menue 

 
„ OPEN YOUR SENSE “ 

 
 

CAPELLA COCKTAIL 

 

Kwai Feh Lychee Liqueur, Lime Juice, 
Orange Juice, Sugar Syrup, White Of Egg, 

Champagne Brut, Chili & Pepper 
 

BREIDENBACHER HOF LIQUID KITCHEN 

 

Hendrick`s Gin, Agave Syrup, Cucumber, 
Citron Juice, Maccheroni Barilla 

Served with Medallions of spiced Salmon 

With cucumber and samlet caviar 

 
 

CAIPIRAGOLA 

 

Absolut Vanilla, Vanilla Syrup, Lime, 
Strawberry´s, Strawberry Puree, Cane Sugar 

Served with Lobster espresso “Macchiato’’ 

 
 

MISS PENELOPE 

Rum Limón, Passionfruit Liqueur, 
Passionfruit Juice, 

Tangerine Syrup, Cream, Amarettini, 
Orange Splash 

 
1. Place  “German Cocktail Championship 2003” 

 
ESPRESSO MALT MARTINI 

Glenfiddich 12y Malt Whisky,cup of espresso, 
Organic coffee liqueur,sugar sirup 

Served with mini Crème Brûlée 

Tartufo Dolce di Alba 

 
Euro 75,00 

 




