/Y AFFAIRS

,Beginne den Tag mit einem Lacheln und beende ihn mit Champagner.”

Wer auf der Suche nach dem Besonderen im Alltaglichen ist, dem méchten wir unsere
spritzig-erfrischenden Champagner-Cocktails ans Herz legen. Diese Drinks verlangen
einfach nach dem eleganten Touch, den nur Champagner einem Drink verleihen kann.

Tauchen Sie ein in Leichtigkeit und Lebensfreude!
“Start the day with a smile and end it with champagne.”

If you are looking for something special in everyday life, we would like to recommend our
sparkling and refreshing champagne cocktails. These drinks simply demand the elegant touch

that only champagne shall grant a drink. Immerse yourself in lightness and joie de vivre!

€25
SILENT KISS

Created by llir Vishaj
GIN

Lemon | Jasmine - Chamomile | Peychaud's Bitters | Champagne

VERANO FIZZ

Created by David Rodriguez
LIMONCELLO | GRAND MARNIER
Lemon Shrub | Grapefruit Soda | Champagne

UNDER PRESSURE

Created by llir Vishaj
VERMOUTH BIANCO & ROSE
Grapefruit Bitters | Champagne



FONTENAY'S FINEST

Herzlich willkommen auf der geschmacklichen Spielwiese der Fontenay Bar. Hier finden
Sie unsere eigenen Kreationen mit teils hausgemachten Zutaten (reg), inspiriert von
befreundeten Bartendern aus aller Welt, saisonalen Einfliissen, den neuesten Techniken
und der globalen Vielfalt an Aromen. Finden Sie lhr neues Lieblingsgetrank und

tauchen Sie ein in die flissige Welt der heutigen Barkultur.

Welcome to the Fontenay Bar's gustatory playground. Here you will find our own creations. Drinks inspi-
red by befriended bartenders from all over the world, seasonal influences and the latest techniques as
well as a global variety of flavors. Find your new favorite drink and dive

into the liquid range of today's bar culture

€18
PIMENTOS LOCOS

Created by llir Vishaj
TEQUILA REPOSADO & JALAPENO LIQUEUR
Sweet Peppers | Lime | Cranberry | Tajin

SUN OF ROME

Created by Rocco Tolomeo
ELDERFLOWER LIQUEUR | AMARETTO
Lemon | Orange | Espresso Tincture | Egg White

MAL|

Created by Rocco Tolomeo
VERMOUTH | LIMONCELLO | CHARTREUSE
Lime | Sugar | Créme de Cerise | Angostura Bitter | Orange Bitter

KIWITINI

Created by Nelson Mugendi Stérmer
VODKA
Lemon | Coconut | Kiwi | Milk Punch



PAULS PALOMA

Created by Paul Vogel
TEQUILA BLANCO
Créme de Violette | Lime | Sugar | Tajin | Grapefruit Soda

PALM ISLAND

Created by Joshua Gabe
COCONUT - COFFEE - VANILLE & COCOA LIQUEUR
Lemon | Orange Bitters | Milk Punch

AVOTOPIA

Created by Joshua Gabe
VODKA & COCOA LIQUEUR

Avocado | Lemon | Sugar | Cucumber | Coffee Tincture

GOODNIGHT ENZON

Created by Steven Abbey
GIN, ELDERFLOWER LIQUEUR & CHARTREUSE JAUNE
Grape Juice | Lemon | Honey | Walnut Bitters | Red Wine

CALL ME BERRY

Created by llir Vishaj
INFUSED RUM WITH MINT
Raspberry Syrup | Lime | Cranberry Bitters | Ginger Ale

/ERO WASTE CAIPIRINHA

Created by Rocco Tolomeo
CACHACA
Citrus Fruit or Orange Fruit



NON-ALCOHOLIC DRINKS

€145

PINEAPPLE THIEF
BASIL
Lime | Clarified Pineapple Juice | Soda Water

AMARETTO BLISS
AMARETTO 0,0%
Lemon | Sugar | Egg white

SPICY SPRITZ
ORANGE SODA
Yuzu | Ginger Beer | Non Alcoholic Sparkling Wine

NO'SPRESSO MARTINI
ESPRESSO
Orgeat | Sugar | Orange | Salt Solution



WINE & CHAMPAGNE

CHAMPAGNE AND SPARKLING WINE
Louis Roederer 244 Collection, Reims

Laurent Perrier Cuvée Rosé, Valée de la Marne
Ruinart Rosé Brut, Montagne de Reims

2017 Raumland Blanc de Fontenay, Rheinhessen

WHITE

Markus Schneider, Ellerstadt, Pfalz, Germany
2023 Weifsburgunder

Eva Fricke, Lorch, Rheingau, Germany
2023 The Fontenay LUV Riesling

Wohrle, Lahr, Baden, Germany
2022 Grauburgunder Lahrer Erste Lage Kronenblihl

Attis Bodegas Y Vifiedos, Rias Baixa, Spain
2023 Albarifio

Whitehaven, Marlborough, New Zealand
2022 Sauvignon Blanc

Freemark Abbey, Napa Valley, California, North America
2022 Chardonnay

ROSE

Domaine Ott - Chateau Romassan Ott, Bandol, France
2022 Rosé

0,1l

€24

€26

€26

€135

€75

€95

€125

€15

0,75l

€145

€159

€159

€ 79

€ 45

€ 57

€72

€ 59

€ 48

€ 84

€ 69




RED

Weingut Furst, Franken, Germany
2020 John The Fontenay

4 Kilos Vinicola, Mallorca, Spain
2020 Gallinas Y Focas

Ismael Arroyo, Ribera del Duero, Spain
2018 Valsotillo Reserva

Susana Balbo, Mendoza, Argentina
2020 Malbec Ben Marco

Chateau Carbonnieux, Bordeaux, France

2016 Chéteau Carbonnieux rouge

Castello di Fonterutoli, Toscana, ltaly
2021 Chianti Classico

€95

€125

€145

€ 59

€75

€ 89

€ 89

€108

€ 87




BEER

Ratsherrn Pils vom Fass
Ratsherrn Hamburg Hell
Ratsherrn Pale Ale
Noam Lager

Erdinger WeiBbier

Stauder Premium Pils alkoholfrei, Premium pilsener non-alcoholic

Erdinger WeiBbier, non-alcoholic

WATER

Fonte Margherita, still
Fonte Margherita, still

Fonte Margherita, sparkling
Fonte Margherita, sparkling

JUICE

Apfelsaft naturtriib, Apple juice naturally cloudy
Cranberrynektar, Cranberry nectar
Maracujanektar, Passionfruit nectar
Rhabarbernektar, Rhubarb nectar

Saftschorle, Spritzer
FRISCH GEPRESST / Freshly squeezed

Fresh Orange
Fresh Pineapple

0,3l
0,3l
0,3l
0,3l
0,3l
0,3l
0,3l

0,4l
0,8l

0,41
0,8l

0,2l
0,2l
0,2l
0,2l

0,3l

0,2l
0,2

€ 6
€10,5

€ 6
€ 10,5

a dh @ db
o0 O O

€75

€1
€1




LEMONADES

Coca-Cola 0,2l € 7
Coca-Cola Light 0,2l € 7
Coca-Cola Zero 0,2l € 7
Fanta 0,2l € 7
Sprite 0,2l € 7
Fever Tree Ginger Ale 0,2l € 7
Fever Tree Ginger Beer 0,21 € 7
Fever Tree Indian Tonic Water 0,2l € 7
Schweppes Soda Water 0,2 € 7
Schweppes Bitter Lemon 0,21 € 7
Schweppes Dry Tonic Water 0,2l € 7
Three Cents Grapefruit Soda 0,2l € 7
COFFEE

Espresso | Espresso € 5
Espresso Macchiato| Espresso Macchiato €55
Doppelter Espresso | Double Espresso € 8
Doppelter Espresso Macchiato| Double Espresso Macchiato €85
Kaffee Crema | Coffee Crema € 7
Cappuccino | Cappuccino €75
Milchkaffee | Café au lait €75
Latte Macchiato | Latte Macchiato €75
HeiBe Schokolade 73% Los Ancones | Hot Chocolate 73% Los Ancones €12




TEA POT
GREEN | WHITE

Silver Pi Lo Chun € 12
Finest Shizouka Sencha € 12
Jasmin Pearls € 12
Morgentau € 12
Moonlight Dongzhai € 12
BLACK

Golden Oolong € 12
Darjeeling Springtime € 12
Darjeeling Summer € 12
Classic English Tea € 12
Golden Assam € 12
Tanzania Usambara Oolong € 12
Splendid Earl Grey € 12
HERBAL & FRUITS

Ayurveda Herbs & Ginger € 12
Bergkrauter € 12
Fruity Chamomile € 12
Refreshing Mint € 12
Rooibos Vanilla € 12
Sweet Berries € 12
UNSERE SUSSIGKEITEN / OUR SWEETS

Dreierlei Macarons / Trio of macarons € 9
Bruchschokolade , The Fontenay” / Broken chocolate ,The Fontenay” €385
Auswahl von 5 Pralinen / Selection of 5 pralines € 14




AQUAVIT

VOLUME COUNTRY MAIN FLAVOURS 4cl
Lysholm No. 52 40% Norway Caraway, Anis, Ginger € 10
Linie Aquavit 41,5% Norway Caraway, Fennel, Vanilla € 10
VODKA VOLUME COUNTRY GRAIN BASE 4cl
Reyka 40% Iceland Wheat / Barley € 16
Connie Glaze 40% England Wheat € 14
Discarded Chardonnay Vodka 40% Scotland Grape Skin € 14
GIN & GENEVER VOLUME COUNTRY TASTE & FLAVOUR 4cl
House of Gatsby Gin 44,8% Germany Floral, Citrus, Marc de Champagne € 18
Isle of Harris Gin 45% Scotland Suger Kelp, Pepper, Angelica € 17
Thomas Dakin 42% England Orange, Red Cole € 16
Nolet's Dry Gin Silver 47,6% Netherlands Turkish Rose, Peach, Raspberry € 17
Four Pillars Rare Dry Gin ~ 41,8% Australia Pepperberry, Lemon Myrtle € 18
St. George Terroir Gin 45% USA Douglas fir, Ponderosa Pine € 18
Uncle Val‘s Botanical Gin  45% USA Basil, Mint, Citrus Fruit, Cucumber € 18




RUM, RON & RHUM

Cartavio XO 18
Kirk and Sweeney XO 25

Royal Danish Navy A.H. Riise

WHISKY & WHISKEY

AMERICAN WHISKEY
Michter's

Michter's

IRISH WHISKEY
Writer's Tears Copper Pot

Redbreast 15

Glenfiddich Grand Cru 23
Glenmorangie 18

The Macallan 15 Double Cask
The Macallan 18 Double Cask
Lagavulin 16

Octomore 13.3

Slyrs18

VOLUME

40%

65,5%

40%

VOLUME

45,7%

42,4%

40%

46%

VOLUME

40%

43%

43%

43%

43%

61,1%

43%

COUNTRY

Peru

Dominican Republic

Virgin Island

CATEGORY

Bourbon

Rye

Blend

Single Pot Still

AREA

Speyside

Highlands/Speyside

Highlands/Speyside

Highlands/Speyside

Islay

Islay

Bavaria / Germany

4cl

€ 60

4cl

4cl

€ 60

€ 23

€ 35

€70

€ 20

€ 55

€ 85




COGNAC

Hennessy

Hennessy

GRAPPA

Gaja di Barbaresco

Nonino il Prosecco Riserva

CALVADOS

Chéateau du Breuil

Chéateau du Breuil

TEQUILA

Clase Azul Reposado
Clase Azul Gold

Lana Blanco

Lana Reposado

VOLUME

40%

40%

VOLUME

42%

A1%

VOLUME

40%

A%

VOLUME

40%

40%

40%
40%

AGE

VSOP

XO

GRAPES

Nebbiolo

Prosecco

AGE

8ANS

15ANS

FLAVOUR

Caramel, Wood

Flower, Caramel, Vanilla

Flowery, Citrus
Baked Apple, Vanilla, Cocos

4cl

€32

4cl

€16

€13

4cl

€14

€17

4cl

€45

€95

€25
€35




VERMOUTH

Drapo Gran Riserva
Mancino Vermouth Bianco Ambrato

Mancino Vermouth Secco
SHERRY

Bodegas Gutierrez-Colosia Manzanilla
Bodegas Gutierrez-Colosia Olorosso
Bodegas Gutierrez-Colosia Amontillado
Bodegas Gutierrez-Colosia Moscatel

Bodegas Gutierrez-Colosia Pedro Ximenez

PORT

Dow's Fine Ruby Port

Dow's Fine White Port

Dow's 10y Tawny

EAU DE VIE

DISTILLED BY REISETBAUER
Williams Birne | Pear

Marille | Apricot

Vogelbeere | Rowan

VOLUME

18%
16%
18%

15%
18%
18%
15%
17%

19%
19%
20%

VOLUME

41,5%
42%
41,5%

a dh dh b

4cl

12
12
16
16

2cl

17
17
22




AMAROS & LIQUEURS

AMAROS

Aperol
Averna
Campari
Cynar
Fernet-Branca

Ramazzotti

LIQUEURS

Chartreuse Jaune
Chartreuse Verte
Drambuie

Grand Marnier
Limoncello Pallini
Il Santo Sambuca

Five Farms

VOLUME

15%
29%
25%
16,5%
39%
30%

43%
55%
40%
40%
26%
38%
17%

TASTE & FLAVOUR

Rhubarb-Orange-Bitter
Herbal-Citrus-Pomegranate
Bitter-Orange-Herbal
Herbal-Artichoke
Mint-Saffron-Chamomile

Herbal-Orange-Vanilla

Over 130 Herbs

Over 130 Herbs
Honey-Whisky
Cognac-Orange-Herbs
Amalfi Lemon

Anise - Licorice
Cream, Whiskey, Toffee

aodh dd dd dh dh

aodh dd dd dh dh dh

4cl




BARFOOD

VORSPEISEN / Starters

Rinderkraftbriihe mit Fladle € 1N
Beef broth with herb pancake

Hummercremesuppe
mit kleinem Timbale, Erbsen, geréstetem Blumenkohl und Gemisestreifen € 25

Lobster cream soup with a small timbale, peas, roasted cauliflower and vegetable strips

Unser Bar Rondell an Parmesan, Parmaschinken, Oliven, Dips, Zitronen- Thunfischcreme
und frisch gebackenem Brot € 26
Our selection of parmesan, parma ham, olives, dips, lemon-tuna-cream and

freshly baked bread

Hot Dog ,Bangkok Style”

im Briochebrotchen mit eingelegtem Kimchi, Laab Nia, Koriandermayonnaise,

gerdstetem Sesam und knusprigen Glasnudeln €14,5
Hot Dog ,Bangkok Style” in a brioche bun with pickled kimchi, Laab Na, cilantro mayonnaise,

roasted sesame seeds and crispy glass noodles

Fontenay Fischbréotchen mit Herings-Doppelfilet, Zwiebeln, Réstzwiebeln, Quarkcreme € 14,5

Fontenay fish bun with herring filet, pickled onions, roasted onions and curd cream

Sashimi vom Lachsfilet und asiatisch mariniertes Thunfischtartar mit Avocado, Wasabi,
Wakame und Sojasauce € 35
Salmon Sashimi and asian marinated tuna tartar with avocado, wasabi,

wakame and soy sauce

20gr. ,St.James" von Caviar House & Prunier mit Kartoffelchips und Sauerrahm €56

20g ,St.James“caviar by Caviar House & Prunier with potato chips and sour cream

Carpaccio di Manzo
Rindercarpaccio mit frisch gehobelten Champignons, Rucola,
Parmesan und Pinienkernen €26

Beef carpaccio with mushrooms, rocket salad, parmesan and pine nuts




BARFOOD

LIEBLINGS KLASSIKER / Favorite Classics

Fontenay Currywurst mit hausgemachter Sauce und Pommes frites*

Fontenay curry sausage with homemade sauce and French fries*

~Fontenay Bowl|“ mit StiBkartoffeln, Wakame, Quinoa, gegrilltem Brokkoli,
Mangowiirfel, gerdsteten Niissen und Sesam-Sauce
,Fontenay bowl!" with sweet potato, wakame, quinoa, grilled broccoli, mango cubes,

roasted nuts and sesame sauce

Unser Caesar Salat mit Kirschtomaten, gehobeltem Parmesan
und Croltons vom Sylter WeiBbrot

Caesar salad with cherry tomatoes, parmesan and cro(tons

wahlweise mit gebratener Maishdhnchenbrust /optionally with fried corn chicken breast

wahlweise mit gebratenen Garnelen /optionally with fried prawns

Club Sandwich mit gebratener Hahnchenbrust, Speck, Ei, Salat und Kartoffelchips*
Club Sandwich with fried chicken breast, bacon, egg, salad and potato chips*

Fontenay Burger vom Husumer Rind im Brioche Brotchen mit Balsamico Zwiebeln,

Rucola, Tomaten, Deichkdse vom Backensholzer Hof und Pommes frites*

Fontenay beef burger in a brioche bun with balsamico onions, rocket, tomatoes, cheese from

Backensholzer Hof and French fries*

Fontenay Fischstabchen

Gebackenes Kabeljaufilet im Zwiebackmantel mit Rustic Fries und Remouladensauce

Fontenay Fish Fingers
Fried cod fillet in a rusk coat with rustic fries and remoulade

* StBkartoffelpommes + € 4,50 / sweet potato fries + € 4,50
UNSERE SUSSIGKEITEN / Our Sweets

Tiramisu mit Espresso, Amaretto und Mascarpone
Tiramisu with espresso, amaretto and mascarpone
Geeister Kokosschaum mit exotischen Friichten und Zartbitterschokolade

lced coconut foam with exotic fruits and dark chocolate

€175

€24

€20,5

+€8
+ €11

€29

€ 30

€28

€14

€15




KAVIAR / Caviar

20 Gramm Fontenay Edition - Aromen von Walnissen und Mandeln, langer Abgang €56

20 gram Fontenay edition - aromas of walnut and almonds, long finish

20 Gramm Prunier Paris - grofSkérnig, tiefschwarz, kraftvoll €56
20 gram Prunier Paris - large-grained, deep black, powerful

20 Gramm St. James ,Empfehlung des Kiichendirektors - vollmundig, langer Abgang €56

20 gram St. James ,Recommendation from our executive chef”- full-bodied, long finish

Alle Kaviarsorten inklusive Blinis, Chips und Sauerrahm.

All Caviar including blinis, chips and sour cream.

KAVIAR FLIGHT 3X 20 GRAMM €158
Caviar flight three times 20 gram

Fontenay Edition, Prunier Paris, St. James

Inklusive Blinis, Toast, Chips und Sauerrahm.

including blinis, toast, chips and sour cream.

VEGANE SPEISEN / Vegan menu

Fontenay Salat mit Gemiise Couscous, Kirschtomaten, Gurken € 21
und unserem Hausdressing
Mixed Salad with vegetable casseroles, cherry tomato, cucumber

and homemade dressing

Vital Toast” Vollkorntoast mit Avocado, Tomate, Gurke, Salat, Guacamole €26,5

und Sandwich-creme

LVital Toast” Whole grain toast with avocado, tomato, cucumber, salad, guacamole

and sandwich-creme

,No Crispy Chicken Burger” im Weizen-Hefe-Brétchen mit Tomate, Gurke, € 30
Mango-Chutney, Salat, Burger-Sauce und Pommes Frites*
,No Crispy Chicken Burger” Wheat-Yeast-Brioche with tomato, cucumber,

mango-chutney, salad, burger-sauce and french fries*

* StBkartoffelpommes + € 4,50 / sweet potato fries + € 4,50




JEDEN DONNERSTAG
EVERY THURSDAY
BURGER & BOURBON

32€ OR 44€ WITH BOURBON COCKTAIL

SMASHED WAGYU BURGER
- WAGYU ZUCHT NORDFRIESLAND -
Im Brioche-Brotchen mit Cheddar Sauce, hausgemachten Gewlrzgurken,

Jalapeno Mayonnaise, Sweet Baby Ray BBQ Sauce, gegrillte Zwiebelringe, Bacon
und Pommes frites

In a brioche bun with cheddar sauce, homemade pickles,
jalapeno mayonnaise, sweet baby ray BBQ sauce, grilled onion rings, bacon

and French fries

THE VEGAN GOAT CHEESEBURGER
- REDEFINE VEGAN MEAT PATTY -
Im Sauerteig-Bun mit Wildkrautern, Hummus, Granatapfelkernen, Feigensenfsauce,

karamellisierte ,bedda Zicke" Scheiben und Pommes frites

In a sourdough bun with wild herbs, hummus, pomegranate seeds, fig mustard sauce,

caramelized ,bedda Zicke" slices and French fries

* StiBkartoffelpommes + € 4,50 / sweet potato fries + € 4,50



BARTENDER'S CHOICE
SIGNATURE SELECTION

€16

TOXIQUE
COGNAC
Créme de Cerise | Apple Juice | Lemon | Maple

THREE LITTLE BIRDS
CACHACA | ITALIAN BITTER
Cardamon | Lime | Ginger Ale

BEEHAVE YOURSELF
RYE WHISKEY
Yoghurt | Honey | Raspberry | Walnut Bitters

CLEAR COLADA

CORN LIQUEUR | PINEAPPLE RUM
Cocos | Lime | Ananas | Milk



