
local: 

Coffee from Kuntrawant. 
Handcraft roasted in the Alps. Lana. 

Tea from Südtiroler Kräuter Rebellen.
Mals in Venosta Valley. 

HOT DRINKS

Espresso	 1.80
Espresso Doppio	 3.60
Macchiato	 1.90

Cappuccino	 3.10
Latte Macchiato	 3.80
Shakerato	 3.50
Americano	 2.50
Chai Latte	 4.50
Hot chocolate 	 small 2.20
	 big 4.00

Decaffeinated coffee/barley coffee	 + 0.10
Cream	 + 0.20

TEA

Waalweg. black tea local	 0.4l 3.90
Gipfelkreuz. fruit tea local	 0.4l 3.90
Klettersteig. herbal tea local	 0.4l 3.90
Bergwiese. green tea local	 0.4l 3.90



SOFT DRINKS

Natural water	 glass 1.70 0.75l 4.00
Sparkling water	 glass 1.70 0.75l 4.00

Homemade ice tea 	 0.3l 3.20
	  0.5l 5.20

 

Peppermint juice local 	 0.3l 2.90
	  0.5l 4.60

Elderberry juice local 	 0.3l 2.90
	 0.5l 4.60

Raspberry juice local	 0.3l 2.90
	 0.5l 4.60

Leni’s apple juice local	 0.3l 4.50
	 0.5l 6.50

Yoga pear	 3.20

Freshly pressed orange juice	 4.80
Freshly pressed juice carrot-apple-ginger	 4.90

Cola. Toni Cola local	 3.90
Orange. Toni Cola local	 3.90
Lemon. Toni Cola local	 3.90

Pink Grapefruit Soda. Polara 53	 4.80
Cherry Soda. Three Cents	 4.20

Tonic Water. Tyrol Tonic local	 3.90
Bio Herbal Tonic. Limestone local	 4.10
Dry Bitter Tonic. J.Gasco	 5.50

Aperitivo Bitter rosso. J.Gasco	 4.90
Bio Bitter Lemon. Limestone local	  4.10
Ginger Beer. Fever Tree	 4.10



VIERTEL BIER our classics

Try one of our 8 classics on tap. Hand crafted in our
own brewery in Schabs.

Bio Helles* Zwickl Lager	 0.1l 2.40
malty bottom fermented classic	 0.3l 3.90
Malt & hops from controlled organic farming	 0.5l 6.00

Bio Weizen* Weißbier	 0.1l 2.40
bavarian style wheat beer	 0.3l 3.90
Malt & hops from controlled organic farming	 0.5l 6.00

Ambris Amber Lager	 0.1l 2.50
malty lager with light roasted aromas	 0.3l 4.10
Ambris like the reddish shimmering amber	 0.5l 6.30

Quattro Vierkorn Weisse	 0.1l 2.50
barley. wheat. spelt. rye	 0.3l 4.10
European Beer Star Silver Award ‚beer with alternative cereals‘	 0.5l 6.30

Alma Südtiroler Pale Ale	 0.1l 2.60
fresh. fruity. hoppy	 0.3l 4.50
with South Tyrolean Quality Label	 0.5l 7.00

Alto Ale Indian Pale Ale	 0.1l 2.60
very fruity. delicate bitterness	 0.3l 4.50
Alto like Alto Adige	 0.5l 7.00

Skuro Coffee Stout	 0.1l 2.70
english classic with fine coffee bean aromas	 0.3l 4.70
coffee from the local roastery Caroma. Völs	 0.5l 7.30

Loop Kellerpils	 0.1l 2.50
delicate bitterness. floral hop aroma	 0.3l 4.10
organic hops from Trentino	 0.5l 6.30



VIERTEL BIER seasonals & specials 

Tschoggl Spelt Saison	 0.1l 2.60 
100% South Tyrol	 0.3l 4.50
Spelt from Tschogglerhof Reischach. Hops from Mendelbier	 0.5l 7.00

SHB Südtiroler Session IPA	 can 0.44l 5.50
100% south tyrolean barley & wheat
collab brew of the South Tyrolean Craft Breweries	  

Friends on tap guest beer	 0.1l 2.70
befriended breweries as guests	 0.3l 4.70
	 0.5l 7.30

Viertel Bier tastingboard	 4x 0.1l 10.00 
the choice is yours

VIERTEL BIER bottle 0.33

Bio Helles. Bio Weizen	 4.10
Quattro. Loop. Ambris	 4.20
Alma. Alto Ale	 4.30
Skuro	 4.40

ALCOHOLFREE

Ruhige Kugel non-alcoholic multigrain Zwickl	 0.5l 5.70
Hoppebräu. Germany	



SPARKLING

Brut Millesimato local	 glass 4.60
Peter Zemmer. Kurtinig	 bottle 27.00

Nature ’61 Franciacorta	 glass 7.90
Berlucchi. Corte Franca	 bottle 52.00

Alpl apple cider local	 glass 4.50
	 bottle 25.00

WHITE WINES

Südtirol Eisacktaler Sylvaner DOC local	 glass 5.70
Kuen Hof. Brixen	 bottle 34.00

Chardonnay Gottesacker local	 glass 6.80
Weingut Abraham. Eppan	 bottle 39.00

Südtirol Eisacktaler Kerner DOC local	 glass 5.50
Manni Nössing. Brixen	 bottle 29.00

Riesling Spätlese	 glass 6.20
Weingut Hees. Germany	 bottle 35.00

Sauvignon Blanc 	 glass 6.90
Cloudy Bay. New Zealand	 bottle 42.00



RED WINES

St. Magdalener Vigna Rondell DOC local	 glass 5.00
Franz Gojer Glögglhof. Karneid	 bottle 29.00

Pinot Noir DOP local	 glass 6.30
Marinushof. Kastelbell	 bottle 37.00

Lagrein Südtirol DOC local	 glass 5.20
Weingut Bergmannhof. St. Pauls	 bottle 26.00

Turmhof Cabernet Sauvignon local	 glass 5.90
Weingut Tiefenbrunner. Kurtatsch	 bottle 39.00



APERITIVO*

Lillet Wildberry 	 7.80
Lillet Blanc. Tyrol Wild Berry. Raspberry syrup
fruity. berry. refreshing

Aperol Spritz 	 5.90
Aperol. Soda. Alpl
Italy‘s famous aperitivo

Hugo	 5.90
Alpl. Elderflower syrup. Lime juice. Soda
Summer refreshment at its best

Chandon Garden Spritz	 6.80
A tingling spicy experience

Campari Amalfi	 8.50
Campari. Pink Grapefruit Soda. Bitter Lemon
One of the world‘s finest treasures

Fusetti Grape	 7.50
Bitter Fusetti. Pink Grapefruit Soda
Fusion between Aperol and Campari.
a new classic?

Sloe Tonic	 10.50
Sloe Gin. Tonic Water. Lemon juice. Blackberries
blackberry and raspberry flavours combine perfectly with the  
complex flavours of the tonic water

* Ask for our ‚special aperitivo‘.



VINTAGE CLASSICS

Moscow Mule	 11.50
Vodka. Lime. Ginger Beer
Siberian freshness in a mug

Gin Basil Smash	 11.50
Gin. Fresh basil. Lemon. Sugar
The genius of simplicity is far from exhausted

Espresso Martini	 9.50
Vodka. Coffee liquor. Espresso. Sugar
Wake me up and then f*** me up

Whiskey Sour 	 9.50
Bourbon. Lemon. Sugar
The drink of a golden age

SIGNATURE COCKTAILS

Chamber Club 	 10.90
Vodka. Orange. Pomegranate. Raspberry. Egg white
Berry fruitiness meets exotic freshness with a foamy crown

Italian Cat 	 10.90
Amaretto Disaronno. Bergamot.  
Catmint. Lime. Egg white
‚I‘m gonna make him an offer he can‘t refuse‘

Mozart‘s Violin	 10.90
Tequila. Mozart. Vanilla.  
Hazelnut. Palo Santo
An enchanting, delicately melting melody



MOCKTAILS alcoholfree

YNWA	 8.20
Conviv rosso. Pear.  
Hibiscus Cordial. Lime. Tonic.
Warmth. love. protest. freedom -  
a drink that makes addictive

Angel Walk	 8.20
Passion fruit. Pineapple. Lemon. 
Honey-Ginger-Syrup. Egg white
A spicy-sweet drink that
reflects carefree living



GIN

Z44 Distilled Dry Gin local	 14.30
Tramin. 44%
Pine cones. juniper. violet

Sloe Gin local	 10.50
Marling. 44%
Sweet. slightly bitter. lightly peppery

Malfy Gin con Limone	 12.50
Italy. 41%
Lemon. juniper. coriander

Piero 58 Navy Strenght 	 13. 00
Italy. 58%
Juniper. marjoram. ginger. floral finish

Gin Onde	 13.60
Italy. 41%
Pine forest. sea weed. citrus fruits

Eden Mill Passion Gin 	 12.50
Scotland. 40%
Floral. passion fruit. coconut

Hendrick’s 	 12 .00
England 44%
Slightly floral notes. subtle freshness

Tanqueray 	 10.50
England. 47.3%
Full-bodied citrus flavour

Ferdinand‘s Saar Dry Gin	 13.80
Germany. 44%
Fruity and floral.
flavoured with Spätlese Riesling

tonic waters:
tyrol tonic. herbal tonic. dry bitter tonic.	



GRAPPA

Gewürztraminer local	 6.50
Schwarz Brennerei. Mölten. 41% 
Orange. rose. herbs

Lagrein local	 6.50
Schwarz Brennerei. Mölten. 41%
Dark chocolate. wild berries

Williams Christ Selection local	 6.00
Unterthurner Destillerie. Marling. 39%
Nut. caramel

Plum Selection local	 6.70
Unterthurner Destillerie. Marling. 39%
Apple. nut. vanilla

Abbagnac Grappa Riserva local	 6.00
Kloster Neustift. 43%
Fruity. complex. barrique

Cherry local	 5.20
Brennerei Knöspele. Brixen. 41%
Fruity. warm

Apple-Juniper local	 5.20
Brennerei Knöspele. Brixen. 42%
Fruity. woody

St. Magdalena local	 6.00
Brennerei Walcher. Eppan. 40%
Fresh. fruity. spicy. barrique



AMARO

Klosterbitter local	 6.00
Unterthurner Destillerie. Marling. 28%
Bitter-sweet. persistent

Montenegro	 4.90
Italy. 23%
Aromatic. spicy. sweet

LIQUOR

Hay local	 5.50
Farmat. Antholz. 33.5%
Grassy. floral. aromatic

Pine local	 5.50
Farmat. Antholz. 22.9%
Woody. sweet. slightly sour

Nut local	 5.20
Brennerei Knöspele. Brixen. 28.1%
Nutty. woody. sweet

Herbs local	 5.20
Brennerei Knöspele. Brixen. 29.5%
Herbs. mountain flower

Il Gusto della Costa Limoncello	 4.90
Italy. 33%
Lemon



RUM

Don Papa Rum	 8.20
Philippines. 40%
Vanilla. honey. candied fruit

Hampden Rum Overproof 7 	 15.50
Jamaica. 60%
Oak. cocoa. full-bodied. sweet

Plantation Rum Xaymaca 	 8.50
Jamaica. 43%
Wood. fresh fruit. spicy

Eminente Ambar Claro	 5.00
Cuba. 40%
Robust. smooth. complex

Eminente Reserva	 7.20
Cuba. 43%
Strong. full-bodied. tropical

TEQUILA

Volcán de mi Tierra Blanco 	 8.50
Mexico. 40%
Fruity. spicy 

Volcán de mi Tierra Reposado	 9.60
Mexico. 40%
Dried fruit. nutty. floral



WHISK(E)Y

Vina local 	 12.30
Puni Distillery. Glurns. 43%
Cherry compote. plum. orange peel

Knob Creek Kentucky Straight Bourbon	 7.80
USA. 51%
Nut. Spices. dark chocolate

Suntory Toki 	 7.40
Japan. 43%
Peach. grapefruit. grapes

Bushmills 	 7.30
Ireland. 40%
Spicy. light. nutty 

Ardbeg 10 years old 	 12.50
Scotland. 46%
Intense peat and smoke notes



EASY DISHES

Bruschetta Classic (a.c.g) 	 8.50
Tomatoes. garlic. basil.  
salt. pepper

Bruschetta Badhaus (a.c.g.d)	 9.80
Lardo. salmon. tomatoes

Südtiroler Toast (a.g.c)	 6.90
Speck. mountain cheese. ‚vinschgerl‘ bread

Original New York 
Club Sandwich (a.c.g.o)	 12.50
Turkey. tomatoes. lettuce.  
Speck. ham

Caesar Salad (m.g.d.a.c)	 13.10
Parmigiano shavings. turkey. bread croûtons.  
romaine lettuce. french dressing. anchovy fillets.  
avocado. date tomatoes 

Apero Badhaus (a.g.c.o.h) for 2	 21.50
Grissini. olives. parmigiano shavings. gerkins.  
soft cheese. spreadable cheese. mountain cheese.
speck. venison salami. walnuts. pata negra.
culatello zibello. bread basket

VV



FOCACCIA

Veggie (a.g.o.h)	 9.50
Burrata. rocket salad. pesto genovese. cherry
tomatoes. balsamico vinegar aged 15 yrs 

Farmer‘s focaccia (a.g.h)	 10.20
Speck. mountain cheese. rocket salad. tomatoes.
walnuts. cocktail sauce 

Pistacchiosa (a.g.h)	 11.20
Mortadella favola IGP. rocket salad. pistachios.
stracciatella. colourful semi dry tomatoes 

L‘italiana (a.g.o)	 11.80
San daniele prosciutto crudo. parmigiano shavings.
buffalo burrata. rocket salad. tomatoes.
balsamico vinegar aged 15 yrs 

DAILY 11AM-3PM

Focaccia of the day (a.g.o.h.d.c)	 14.50
incl. water + caffè espresso/macchiato

 V

local: 

Focaccia from the organic bakery Profanter. own recipe.
handmade in Brixen.



SWEETS

Soft Ice Fior di Latte (g)	 3.50
Mango puree. dried raspberry

Soft Ice Crema Caffè (g)	 3.80
dark chocolate



ALLERGENS
A.	 Gluten
B.	 Crustaceans
C.	 Eggs
D. 	 Fish
E.	 Peanuts
F.	 Soy
G. 	 Milk
H.	� Nuts
L. 	 Celery
M.	 Mustard
N.	 Sesame
O.	� Sulphur dioxide. sulphites
P.	 Lupins
R.	 Molluscs

 V 	 Vegetarian

VV 	 Vegan

*BIO VIERTEL BIER
Bio - Inspection body IT BIO 013 ABCERT Srl
EU. Controlled operator n. BZ-02326-B


