
 

SUMMER MENU 

Summer in a glass – something for every taste, young and old. 
 

 

LUISE's Lemonade 0.5l 7.5 

Lemon | Sugar | Mint 

 

LUISE's Iced Tea 0.5l 7.5 

Black Tea | Sugar | Lemon 

 

Schwarzwald Spritz – also alcohol-free* 14 | 12* 

Appelini | Honey-Lavender Syrup | Soda 

 

Limoncello Spritz – also alcohol-free* 14 | 12* 

Homemade Limoncello | Sparkling Wine | Lemon | Soda 

 

Green Vespa – also alcohol-free* 15 | 12* 

Cucumber Spirit | Cucumber Juice* | Dill Syrup | Verjus | Lemon | Soda 

 

Peach Melba – also alcohol-free* 15 | 12* 

Vermouth | Martini Floreale* | Lemon | White Peach 

  



  



APERITIF 

 

LUISE´s Spritz  15 

Rosé Vermouth¹ | Elderflower | Dialetto Aperitivo,  

Tonic, Sparkling Wine | Berries 

 

Schwarzwald Spritz – also alcohol-free*  14 | 12* 

Appelini | Honey-Lavender Syrup | Lemon | Soda 

 

Limoncello Spritz – also alcohol-free*  14 | 12* 

Homemade Limoncello | Sparkling Wine | Lemon | Soda 

 

Fine Spritz – alcohol-free  12 

Fine Spritz Aperitivo | Tonic | Orange | Soda 

 

Dialetto Spritz  14 

Dialetto Aperitivo | Sparkling Wine | Orange | Soda 

 

LUISE´s Elderflower  12 

Sparkling Wine | Elderflower Liqueur 

 

LUISE´s Peach  12 

Sparkling Wine | Peach Liqueur 

 

 



Vermouth Tonic 

White, red or rosé vermouth & tonic¹ 5 cl 14.3 

 

Port Tonic 

2011 LBV Quinta do Noval & tonic¹ 5 cl 16.3 

N.V. White Dry Port Niepoort & tonic¹ 5 cl 11.3 

 

Champagne 

Blanc de Blancs Brut Reserve Grand Cru – Vazart-Coquart & Fils 0.1 l 15 

Rosé Extra Brut Grand Cru – Vazart-Coquart & Fils 0.1 l 17 

 

Sparkling Wine 

2024 Pinot Blanc, Brut – Sasbacher Winzer eG 0.1 l 9 

2020 Pinot Rosé Brut – Franz Keller 0.1 l 13 

N.V. Classic Cuvée – Nyetimber Estate  0.1 l 17 

 

Alcohol-Free Alternatives 

Prikkler, alcohol-free Secco – Weingut Zähringer 0.1 l 10 

Sparkling Quince, alcohol-free – Bernhard Ellwanger 0.1 l 10 

   



THE COCKTAIL MENU 

 

 

 

I was sitting right here, where you are now, looking out across the Rhine Valley – 

towards the Vosges, over fields, hills and forests. Sometimes a blanket of cloud 

settled over the valley, and for a moment everything felt a little quieter. 

 

Each day, I explored a different corner – the forest, the river, small towns or the 

vineyards. I recorded my impressions in letters to my family. Little snapshots of 

the region. 

 

What you are holding is part of that collection. Many of the ingredients come from 

springtime here in the region: blossoms, herbs, fruit and the first warm days. 

Perhaps you will find a trace of them in your glass. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Our cocktail menu is available daily from 3:30 pm. 



 

 

 

 

The river 

 

Today I walked a little way along the river. 

The water here is so clear that you can see the stones on the riverbed, and near 

the banks the air immediately feels a little cooler. 

 

In a small garden right beside the water, cucumbers grow between beds of dill. It 

gave me an idea. 

 

I took a clear cucumber spirit, added some fresh cucumber juice and brightened it 

with dill. The colour reminds me of my Vespa… 

 

Following the river through the countryside, I reached a small village. One house 

with a little garden immediately caught my eye. The year's first rosemary was 

flowering along the fence, its scent incredibly intense in the warm air. It took me 

straight back to my childhood. In the garden, a peach tree stood in full bloom. I 

think vermouth is the perfect match, with a little rosemary and a squeeze of lemon 

for freshness. 

 

 

 

 



 

Peach Melba 

Green Vespa 

 

Vermouth¹ or Martini Floreale¹ 

Lemon | Rosemary | Peach 

 

15 | 12* 

Cucumber Spirit or Cucumber Juice* 

Cucumber-Dill Syrup | Lemon | Verjus¹ | Soda 

 

15 | 12* 

also alcohol-free* 

also alcohol-free* 



 

 

The vineyards 

 

Today I walked through the vineyards. Spring is everywhere – the fields are green, 

and fruit trees stand among the young vines in full bloom. The air smells sweet and 

fresh at the same time. 

 

Along one of the paths I ran into an old friend. He distils his own gin, and before we 

parted he showed me a cocktail he had created. He even wrote down the recipe 

and signed it, so I could keep it as a memento. 

 

Blue blossoms, a little tonic, blueberries and a touch of honey – light, fresh and 

slightly playful. 

 

As I walked through the vineyards, I kept noticing elderflower growing along the 

paths and at the edges of meadows. That idea later became a drink that shows 

elderflower in a different light. 

 

It has a gentle smoky note, yet remains fresh and clean. Then comes that 

distinctive elderflower character – floral and sweet on one side, more tart and 

intriguing on the other. Finished with fresh lime, the drink is not too sweet: lightly 

smoky, lively and very refreshing. I have enclosed a picture with both recipes on it. 

 



  

Blaukussnuss 

* Gin | Tonic | Mallow Blossom 

Blueberry | Honey 

 

15 | 12* 

 

 

 

Holunderloma 

 Mezcal or Polly Mexican Classic* 

Elderflower | Lime | Grapefruit | Agave 

 

16 | 13* 

also alcohol-free* 

also alcohol-free* 



 

 

 

 

The forest 

 

The first hot day of spring – yet a cool breeze moves through the forest. Away 

from the trails, I stand in a small clearing. A picture-perfect scene. I even think I 

saw a fawn. 

 

And even here I cannot let go of the thought: how do you capture a moment like 

this in a cocktail? 

 

It quickly becomes clear – it needs wood and smoke. The base: whisky. Sweetness, 

spice and acidity in balance. The highlight is a lightly smoky foam that brings the 

drink together. 

 

I want to capture the woody notes in a true classic: a Negroni aged in an oak cask. 

After a long search, I found the perfect barrel – I will send it to you.



Blackforest Medicine 

Whisky | Lemon | Honey | Ginger 

 

16 

Negroni 

Gin | Vermouth¹ | Campari¹ | Oranges 

aged in an oak cask 

 

16 



 

 

 

 

The city 

 

Today I wandered through Freiburg. Among the narrow lanes, the Minster and 

people from all over the world, you quickly sense how lively this city is. People sit 

together everywhere. Strangers soon become friends. 

 

In a bar, I had the idea for a drink inspired by an English classic, but made with 

regional ingredients – whisky, sloe liqueur, maraschino and a touch of Angostura. 

Bold, fruity and elegant. I called it ‘Just Us’. 

 

One of these ideas emerged between a market stall, the scent of herbs and a brief 

conversation that stayed with me longer than expected. There was this dark berry 

fruit, a delicate trace of juniper, something bitter, something fresh – and 

somewhere in between, rosemary holding it all together like a quiet thought. Not a 

loud drink, but one that slowly opens up: red, aromatic, slightly wild and with just 

the right hint of bitterness. 

 

Enough for today… Take in the view! 

 

  



  
Just Us 

Red Velvet 

Whisky | Sloe | Maraschino | Champagne¹ 

 

17 

Gin | Raspberry | Campari¹ | Verjus¹ 

Rosemary  

 

15 



THE CLASSICS 

 

 

LUISE`s  Espresso Martini Spiced Rum | Liqueur² | Espresso | Tonka 17 

‘Homemade at its best.’ House-roasted beans, homemade coffee liqueur and  

Schladerer's finest cream liqueur – a drink that perfectly reflects our philosophy: local 

and homemade. Also available in the classic style. 

 

Sidecar Cognac | Cointreau | Lemon 15 

The Sidecar is a true cocktail classic. It takes its name from the  

motorcycle sidecar in which an officer was regularly driven to the bar where the drink 

was first mixed. 

 

Old Fashioned Bourbon | Sugar | Angostura   16 

A drink from a time when ‘cocktail’ meant exactly this: spirit, sugar and bitters – an Old 

Fashioned needs nothing more. 

 

Sour Cocktail Spirit | Sugar | Lemon  15 

A Sour is a formula, not a single drink. Whisky, pisco, gin, rum, amaretto or another spirit 

– which version will you choose? 

  

Martini Cocktail Gin | Vermouth | Lemon  15 

Everyone takes their Martini differently: shaken or stirred, dry or dirty – anything goes. 

Your move, Mr and Ms Bond. 

 

 

¹ Sulphur Dioxide and Sulphites ² Milk 



ALCOHOL-FREE DRINKS 

WATER 

LUISE´s Water, Still / Sparkling 0.7 l 7 

JUICES 

Traditional Orchard Apple 0.2 l 4 

Traditional Orchard Pear 0.2 l 4 

Blackcurrant 0.2 l 4 

Rhubarb  0.2 l 4 

Tomato Juice 0.2 l 4 

JUICE SPARKLING 

Traditional Orchard Apple 0.3 l 5.2 

Traditional Orchard Pear 0.3 l 5.2 

Blackcurrant 0.3 l 5.2 

Rhubarb  0.3 l 5.2 

SOFT DRINKS 

Coca-Cola / Coca-Cola Zero / Sprite 0.2 l 4.3 

Orangina 0.25 l 4.6 

Paulaner Spezi 0.33 l 4.8 

Thomas Henry Bitter Lemon 0.2 l 4.3 

Thomas Henry Indian Tonic 0.2 l 4.3 

Thomas Henry Spicy Ginger 0.2 l 4.3 

Thomas Henry Ginger Ale  0.2 l 4.3 

Thomas Henry Pink Grapefruit 0.2 l 4.3 

Fever-Tree Mediterranean 0.2 l 5.6 

Tannenliebe  0.33 l 4.8 



KOMBUCHA 

« Original » - St. Ferment, Freiburg 0.33 l 6.8 

 

CIDER 

« Wildfang Cider » - Matthias Hotz, Freiburg 0.25 l 9 

 

BEER 

…on Tap 

Ganter Pils  0.3 l 4.9 

Ganter Badisch Hell  0.3 l 4.9 

Ganter Hefeweizen  0.5 l 6.2 

…bottled 

Ganter Dark Wheat Beer 0.5 l 6.2 

Ganter Urtrunk 0.33 l 4.8 

Freiburger Braukollektiv New England IPA „Frida“ 0.33 l 6.8 

Seasonal Pale Ale with Fruity Aromas 

…alcohol-free 

Ganter Wheat Beer, alcohol-free 0.5 l 5.2 

Freiburger Bierle, Naturally Cloudy Organic Pilsner 0.0% 0.33 l 4.8 

Freiburger Bierle, Naturally Cloudy Organic Shandy 0.0% 0.33 l 4.8 

Maisel's IPA, alcohol-free 0.33 l 6.7 



WINES BY THE GLASS 

White 

2024 Chasselas ‘Batzenberg’ – Weingut Heinemann, Baden 0.1 l 10 

2024 Pinot Blanc ‘Burkheim’ – Weingut Bercher, Baden 0.1 l 10 

2024 Pinot Gris – Holger Koch, Baden 0.1 l 10 

2020 Riesling ‘Roche Calcaire’ – Domaine Zind-Humbrecht, Alsace 0.1 l 14 

2023 Chardonnay « Village » – Weingut Trautwein, Baden 0.1 l 10 

2025 Sauvignon Blanc - Weingut Escher, Württemberg 0.1 l 12 

Cuvée Liebre, alcohol-free – Weingut Zähringer, Baden 0.1 l 10 

 

Rosé 

2025 Pinot Noir Rosé – Weingut Salwey, Baden 0.1 l 10 

Red 

2023 « Dido » – Orbita Venus, Montsant 0.1 l 10 

2022 Pinot Noir « * », Holger Koch, Baden 0.1 l 12 

2017 Château Cantemerle, Haut-Medoc, Bordeaux 0.1 l 14 

2022 Bourgogne Hautes-Côtes des Nuits – A.F. Gros, Burgundy 0.1 l 14 

2022 Primitivo Riserva – Fatalone 0.1 l 14 

2022 Blaufränkisch, Weingut Burg Ravensburg, Baden 0.1 l 10 

 

  



Sweet & Dessert Wines 

2024 Riesling Kabinett « Großheppacher Steingrüble » 

Weingut Bernhard Ellwanger, Württemberg 0.1 l 10 

2022 Jurançon « Au Capceu » - Domaine Camin-Larreydia. 

South West, France 0.1 l 16 

2009 Château Rieussec, 1er Cru Classé, Sauternes 0.1 l 25 

Port 

10 Years Old Tawny Port – Grahams, Porto 5 cl 12 

2011 Late Bottled Vintage – Quinta do Noval 5 cl 8 

N.V. Dry White Port - Niepoort 5 cl 8 

  



LUISE`s COFFEE MENU 

Coffee Specialities & Hot Drinks 

(with your choice of dairy, oat, soya or almond milk) 

Espresso   3.9 

Espresso Doppio  5.9 

Espresso Macchiato  4.6 

Espresso Macchiato Doppio  6.5 

Cappuccino  4.9 

Café au Lait  5.2 

Latte Macchiato  5.2 

Flat White  6.2 

Americano – with Milk on Request  4.2 

 

Hot Chocolate  5.2 

Althaus Chai Latte   5.8 

Althaus Matcha Latte  5.8 

 

LUISE`s ICED COFFEE MENU 

Iced Cappuccino  5.2 

Iced Chai Latte  6.1 

Iced Matcha Latte  6.1 

Affogato (Double Espresso & 1 Scoop of Vanilla Ice Cream)  8.6 

Luise`s Espresso Kombucha (Coffee Kombucha, Black Tea)  8.9 

Espresso Tonic  7.2 



ALTHAUS TEA – LIMITED LEAVES 

White & Green Tea 

White Snow Dragon   9.5 

Sencha Tokusen   9.5 

Lung Ching Finest Great   9.5 

Delicate Blossoms (Mango-Flavoured)   9.5 

Jasmine Pearls Bai Yin (Flavoured with Jasmine Blossoms)   9.5 

Oolong Tea 

Jade Supreme Dong Ding Oolong   9.5 

Black Tea 

Darjeeling FTGFOP1 First Flush   9.5 

Assam SFTGFOP1  9.5 

Grand Earl Grey (Bergamot-Flavoured)   9.5 

English Breakfast Broken  9.5 

Fruit Infusion 

Dark Berry Fusion   9.5 

Herbal & Rooibos Tea 

LUISE`s Herbal Tea  9.5 

Chamomile   9.5 

Verbena   9.5 

South African Rooibos Vanilla   9.5 

Fresh Mint  7.5 

Fresh Ginger  7.5 

  



SPIRITS 

Fruit Brandies / Fruit Spirits 

Wild Brennerei, Gengenbach 

Red Williams Pear 2 cl 9 

Wild Sloe 2 cl 9 

Wild Rowanberry 2 cl 9 

Sloe Elixir 2 cl 9 

 

Schladerer Schwarzwälder Hausbrennerei, Staufen 

Rarity No. 1 Zibarte  2 cl 9 

Rarity No. 2 Sour Cherry 2 cl 9 

Rarity No. 5 Hazelnut  2 cl 9 

 

Faude feine Brände, Bötzingen 

Spruce Shoot Spirit  2 cl 9 

Calabrian Bergamot 2 cl 9 

Sicilian Blood Orange  2 cl 9 

Beetroot 2 cl 9 

 

Zeitlos Manufaktur, Vogtsburg im Kaiserstuhl 

Raspberry Spirit 2 cl 7 

Mirabelle Brandy  2 cl 7 

Apple Brandy, Aged in an Acacia Cask 2 cl 7 

 

Destillerie Onsen, Freiburg – St. Georgen 

Gute Luise Pear 2 cl  8 

Stone Pine Spirit 2 cl 8 

 

 

 



Vodka 

Koskenkorva 4 cl 6 

Grey Goose 4 cl 11 

Gin 

Fürst Dry Gin 4 cl 9 

Boar Schwarzwald Dry Gin 4 cl 9 

Boar Zero (alcohol-free) 4 cl 9 

Mundart Kaiserstuhl Dry Gin 4 cl 8 

Mundart Blossom Gin 4 cl 9 

Gretchen Schwarzwald Gin 4 cl 11 

Iris Krader Dry Gin 4 cl 10 

Kiesel Dry Gin 4 cl 8 

Rum 

Flor de Caña 7 Year Grand Reserve 4 cl 6 

Matusalem 15 Year Grand Reserve 4 cl 9 

Ron Abuelo 12 Year 4 cl 11 

Ron Zacapa 23 Year 4 cl 15 

Wagemut PX Cask 4 cl 10   

Planteray Barbados XO Rum 4 cl 14 

  



Whisky 

Chivas Regal 12 Year 4 cl 7 

Johnnie Walker Black Label 12 Year 4 cl 7 

Teeling Small Batch 4 cl 8 

Bushmills 10 Year 4 cl 8 

Highland Park 12 Year 4 cl 10 

Laphroaig 10 Year 4 cl 11 

Lagavulin 16 Year 4 cl 20 

Michter’s Bourbon US*1 4 cl 13 

Balvenie Double Wood 12 Year 4 cl 16 

Glenmorangie 10 Year 4 cl 10 

Glenmorangie Nectar d´Or 4 cl 18 

Cognac 

De Luze VSOP 4 cl 11 

Hennessy XO 4 cl 29 

Sherry 

Lustau Fino del Puerto very dry 5 cl 7 

Lustau Pedro Ximénez Murillo 5 cl 13 

Tequila  

Topanito Blanco Tequila 100% Agave 2 cl 5 

Topanito Reposado Tequila 100% Agave 2 cl 6 

Patrón Añejo 2 cl 8 

Mezcal 

Del Maguey Vida Mezcal 2 cl 7 

Montelobos Mezcal Tobalá 2 cl  10 



Liqueurs / Bitters 

Molinari Sambuca 2 cl 4 

Pernod Anis  4 cl 5 

Cointreau 4 cl 6 

Disaronno Amaretto 4 cl 6 

Boar Kaliber 1844, Black Forest Berry & Herbal Liqueur 4 cl 11 

Jägermeister  2 cl 5 

Fernet Branca 4 cl 7 

Averna Amaro 4 cl 6 

Punt e Mes 4 cl 7 

Campari   4cl 6 

Dialetto Aperitivo 4 cl 8 

Licor 43  4 cl 8 

Ramazzotti 4 cl 6 

Baileys  4 cl 6 

Vermouth 

Martini Floreale (alcohol-free, white) 5 cl 6 

Antica Formula 5 cl 7 

Apros White Vermouth 5 cl 7 

Apros Rosé Vermouth 5 cl 7 

Apros Red Vermouth 5 cl 7 

Noilly Prat 5 cl 6 

Lillet blanc 5 cl 6 

Other Spirits 

Nega Fulo Cachaça 4 cl 5 

Pisco MalPaso Reservado 4 cl 8 

  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

15.07.2026 

All prices are in euros and include VAT. 

 

 


