BARKARTE
German. Noun. (bar-kahr-tuh)

Directly translates to “"Bar Map”. In Germany "map”

is often used to describe a menu.

The Meister Bar Menu is crafted by Bar Manager,
Anna Gaglione, starring handpicked German beers
and the very best mixology.



GERMAN GYMNASIUM

KINEMATOGRAPHIE COCKTAILS

inspired by German cinema

B -7}‘:“'."@' __fli_
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CAL m”‘p& Monkey 47 Gin, St. Germain,
lOA Maraschino,vl\(liv:i, Lime & Soda
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E g Casamigos Tequila, Blue Curacao,
Lime juice, Mint & Wasabi
Topped up with Mexican Lime Soda

1927 17.00
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rMa Banana Liqueur, Coconut cream&
i e Lemon juice
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GERMAN GYMNASIUM

KINEMATOGRAPHIE COCKTAILS

inspired by German cinema

Earl Grey infused Sauvelle Vodka,
Aperol, Lemon juice & Honey Syrup

1947 15.00

Malfy Gin, Pineapple & Basil cordial,
3 Limoncello & Elderflower Soda

15.00

THE
Flor de Cafia 12yo Rum, Six G
NEVERBDING I%Brt?Stargevbe?',rqy puuTee,léa nri?lges
Sl’OI{Y syrup, Citrus & Créme Fraiche

1986 16.00
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DURSTLOSCHER

Thirst Quenchers

Aperol Spritz
Agerol, Dl?rello Spumante. Topped up Soda Water 13.50
Campari Spritz
Camrl)aari, DL?rello Spumante. Topped up Soda Water 13.50
Lemon Spritz 13.50
Limoncello Luxardo, Durello Spumante. Topped up Soda Water .
Hugo Spritz
St.%ern?ain, Durello Spumante. Topped up Soda Water 15.00
Mirabeau Spritz 11.00
Rose Spritz with Raspberry and Orange Blossom Soda
Elderflower & Peach Bellini 13.50
Elderflower ligueur & Peach puree. Topped up Durello Spumante
Almond & Pear Bellini 13.50
Amaretto Adriatico & Pear puree. Topped up Durello Spumante
Raspberry & Lemon Bellini 13.50
Limoncello & Raspberry puree. Topped up Durello Spumante
Kirschen Bellini 13.50
Amarena Cherry syrup. Topped up Durello Spumante

KLASSIKER MIT TWIST

Classics with a Twist
London Garden 16.00

London N3 Gin, Elderflower & Lime juice, Mint & Cucumber
Topped with Tonic Water

15.00
GermanGym & Tonic
Tanqueray 10 Gin, Tonic & Elderflower cordial, Apple, Chardonnay Wine

14.00
Royale 75
Tanqueray Blackcurrant Royale, Lemon, Sugar, Topped up with Durello Spumante

] . 17.00

Jalisco Sling
Don Julio Reposado, Koko Kanu, Coconut, Passion fruit & Lime juice

15.00
Slow Stag
Jagermaister Manifest, Sipsmith Sloe Gin, Sipsmisth Dry Gin & Martini Rubino

17.00
Old Fashioned 1888
Brugal 1888 Rum, Sugar & Angostura Bitters

15.00

Spiced Daiquiri
Havana Club Spiced, Pineapple Juice, Lime Juice & Sugar
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KLASSIKER

Classic Cocktails

Espresso Martini
Ketel One Vodka, Kahlua Coffee Liqueur, Musetti Italian Coffee & Vanilla

Lemon Drop Martini
Ciroc Vodka, Cointreau & Lemon juice

Porn Star Martini
Absolut Vanilla Vodka, Passion Fruit with a shot of Durello

French Martini
Ketel One Vodka, Chambord & Pineapple juice

Moscow Mule
Ketel One Vodka, Lime & Fever Tree Ginger Beer

Black Russian
Chase Vodka, Kahlua Coffee Liqueur

Negroni
Tanqueray Gin, Martini Rubino & Campari

Hanky Panky
Monkey 47 Gin, Martini Rubino & Fernet Branca

Vesper Martini
Cygnet Gin, Belvedere Vodka & Lillet Blanc

Prices include VAT at the prevailing rate. A discretionary 13.5% service charge will be added to
your total bill. We are happy to provide information pertaining to allergies.

15.00

16.00

15.00

15.00

15.00

13.50

13.50

17.00

16.00
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KLASSIKER

Classic Cocktails

Mai Tai
Havana 7yo, Havana 3yo, Cointreau, Lime juice & Orgeat

El Presidente

Havana Seleccion de Maestro, Noilly Prat Dry Vermouth, Cointreau & Grenadine

Daiquiri
Havana 3yo, Lime juice & Sugar

Mojito
Havana 3yo, Fresh mint, Lime juice & Soda Water

Paloma
El Jimador Blanco, Lime juice, Agave & Fever Tree Pink Grapefruit Soda

Margarita
El Jimador Blanco, Cointreau & Lime juice

Batanga
Teremana Blanco Tequila, Lime juice & Coca cola

Old Fashioned
Maker’'s Mark Bourbon, Sugar & Angostura

Boulevardier
Woodford reserve Bourbon, Martini Rubino & Campari

Blood & Sand
Singleton 12yo, Martini Rubino, Boudier Cherry Brandy & Orange juice

Sidecar
Courvoisier VSOP, Cointreau & Lemon juice

15.00

17.00

15.00

13.50

15.00

15.00

15.00

15.00

15.00

15.00

15.00
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BEERS

Draught Pint

Flensburger Lager (4%)
Warsteiner Pilsner (4.8%)
Kénig Ludwig Weissbier (5.5%)
Warsteiner Alcohol Free (0.0%)

MaBkrug (Double Pint)

Flensburger Lager (4%)
Warsteiner Pilsner (4.8%)
Konig Ludwig Weissbier (5.5%)
Warsteiner Alcohol Free (0.0%)

Bottled 330ml

Warsteiner Pils
Noam Lager
Warsteiner Alcohol Free

Bottled 500ml

Schlenkerla Smoked Bier
Frih Kolsch

Augustiner Helles
Ayinger Dunkel

Konig Ludwig Weissbier

Cider 330ml
Aspall Cider Icon Suffolk

BIER & GIN
GIN
Germany
7.00 Monkey 47 Gin
7.00 Monkey Sloe Gin
8.00 Monkey 47 Barrel Cut Gin
6.75
England
13.50 Si th London D
14.00 S!psm!th ngPon ”
16.00 sfpsmfth o
13.50 ipsmi oe
No.3 London Dry
Renais Gin
6.50
750 Scotland
5.00 Tanqueray Dry
Tanqueray 10
Tanqueray Blackcurrant Royale
Hendricks
8.00
8.00 Rest of the world
8.00
8.00 Gin Mare Spain
8.00 Malfy Originale Gin Italy
Malfy Rosa Gin Italy
Cygnet Welsh Dry Welsh
6.50

Prices include VAT at the prevailing rate. A discretionary 13.5% service charge will be added to
your total bill. We are happy to provide information pertaining to allergies.

50ml

15.00
14.50
17.00

50ml

11.50
13.00
11.00
12.50
14.00

50ml

10.50
11.50
10.50
10.50

50ml

11.50
11.00
11.00
14.00
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VODKA, AGAVE & RUM
VODKA RUM
Poland 50ml Cuba 50ml
Zubrowka Bison Grass 11.00 Havana Club 3YO Rum 10.50
Konik's Tail 11.50 Havana Club ‘Especial’ Rum 11.00
Havana Club Spiced Rum 11.00
Rest of the World 50ml Havana Club 7YO Rum 11.50
Ketel One 10.50 Havana Club ‘Seleccion de 16.00
Absolut 11.00 Maestros’ Rum
Absolut Citron 11.00
Absolut Vanilla 11.00 Dominican Republic 50ml
Belvedere 11.00 Brugal 1888 Reserva 17.00
Chase 13.00
Sauvelle 12.00 Jamaica 50ml
Ciroc 11.50
Wray & Nephew OP 11.00
Koko Kanu (Coconut Rum) 10.50
AGAVE
Tequila 25ml Nicaragua 50ml
EL Jimado Blanco 5.50 Flor de Cafa 12Y0 12.00
El Jimador Reposado 6.00
Teremana Blanco 7.50 Venezuela 50ml
Casam?gos Blanco 9.50 Diplomatico Reserva Exclusiva  14.50
Casamigos Reposado 11.00 Santa Teresa 1796 Solera Rum 17.00
Clase Azul Plata 18.00
Don Julio Reposado 12.00 Guatemala 50ml
Mezcal 50ml Zacapa Centenario 23Y0 16.00
Ron Zacapa X0 35.00
Lost Explorer Espadin 14.50

Prices include VAT at the prevailing rate. A discretionary 13.5% service charge will be added to
your total bill. We are happy to provide information pertaining to allergies.



Scotch
Single Malts

Speyside

Balvenie 12Y0
Glenfiddich 12Y0
Glenfarclas 10Y0
Macallan 12Y0
Macallan15Y0
Macallan 18Y0
Mortlach 16Y0
Singleton 12Y0

Islay

Bowmore 12Y0
Bowmore 18Y0
Ardbeg 10Y0
Talisker 10Y0

Highland Park 12Y0

Lagavulin
Laphroaig 10Y0

Highland

Glenmorangie Original
Glenmorangie La Santa
Glenmorangie Nectar d'Or
Glenmorangie 18Y0

Dalmore 12Y0

Dalmore Cigar Malt
Dalmore Port Wood

Fettercairn 12YO
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WHISKY

50ml

13.50
12.50
12.50
22.00
38.00
65.00
55.00
12.00

50ml

14.00
35.00
16.00
15.00
12.50
19.00
13.00

50ml

12.00
16.50
18.00
35.00
18.00
25.00
30.00
15.00

Blended

J.Walker Black

J.Walker Blue

Compass Box Peat Monster
Compass Box Hedonism
Compass Spice Tree

Irish

Jameson

Kentucky

Makers Mark
Makers Mark 46
Woodford Reserve
Woodford Malt
Woodford Rye

American

Jack Daniel's

Jack Daniel's Flavoured

Jack Daniel's Rye

Jack Daniel's Single Barrel
Jack Daniel's Gentleman Jack
SirDavis Rye

Japanese

Hibiki Harmony
Nikka from the barrel
Nikka Coffey
Yamazaki Distillers
Yamazaki 12Y0
Hakushu Distillers
Hakushu 12Y0

Prices include VAT at the prevailing rate. A discretionary 13.5% service charge will be added to
your total bill. We are happy to provide information pertaining to allergies.

50ml

10.50
45.00
14.00
18.00
17.00

50ml
10.50

50ml

10.50
13.00
11.50
13.00
15.00

50ml

10.50
11.00
11.00
14.00
13.00
22.00

50ml

20.00
18.00
18.00
20.00
35.00
18.00
40.00



Calvados

Boulard Grand Solage
Lemorton 1972
Lemorton Rarete

Armagnac

Baron de Sigognac 10YO
Clos Martin X0 15Y0

Cognac

Courvoisier VSOP
Courvoisier X0

Premium Cognac

Louis XVIII

Hennessy Paradis

Caleno Light & Zesty
Calefo Dark & Spicy
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BRANDY & OTHERS
50ml Pisco & Cachaca
13.00 Aba Pisco
55.00 Leblon Cachaca
110.00
50ml Schnapps
14.00 Miclo, Kirsch Schnapps
17.00
Liqueurs
50ml
Amaro Montenegro
12.00 Sambuca Molinari
32.00 Amaretto Adriatico
Amaretto Adriatico Bianco
Jagermeister
Jagermeister Manifest
25ml  255.00 Limoncello Luxardo
50mL  500.00 Bailey's
25ml  125.00
50ml 250.00
ALKOHOLFREI

Non-Alcoholic Spirits

Everleaf Forest Bittersweet

Everleaf Marine
Everleaf Mountain

Prices include VAT at the prevailing rate. A discretionary 13.5% service charge will be added to

your total bill. We are happy to provide information pertaining to allergies.

50ml

10.50
13.00

50ml

11.00

50ml

8.00
9.00
9.00
9.00
9.00
11.00
9.00
8.00

50ml

7.00
7.00
7.00
7.00
7.00
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ALKOHOLFREI

Non-Alcoholic Drinks

Fresco Ginger 9.00
With Calefio range (+£2)
Cucumber, lemongrass & ginger cordial, apple juice

Berry Blast 9.00

With Calefio range (+£2)

Fresh Berries, elderflower cordial,
cranberry juice, fresh mint

Forest Spritz 9.00
Everleaf Forest, orange & lime juice
cinnamon, Fever-Tree Mexican lime soda

Mountain Cup 9.00
Everleaf Mountain, mint, cucumber
lemon, Fever-Tree Lemonade

Crodino Spritz 9.00
Crodino Aperitivo, Orange

SOFT DRINKS 4.50

*3.50 as a mixer
Coca Cola, Diet Coke, Coca Zero

Fever-Tree:

Soda Water, Tonic Water, Lemonade
Slim-line Tonic, Ginger Ale, Ginger Beer,
Mediterranean, Elderflower Tonic

Fresh Juices: 250ml
4.25

orange, cranberry, apple

pineapple, carrot, grapefruit

Red Bull 5.50

Red Bull ‘Sugar Free’ 5.50

Red Bull ‘Tropical’ 6.00

Prices include VAT at the prevailing rate. A discretionary 13.5% service charge will be added to
your total bill. We are happy to provide information pertaining to allergies.
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WINE BY THE GLASS

SPARKLING 125ml 500ml Bottle
NV Sekt Extra Dry, Patrizier Haus, W. Max Richter, Mosel, Germany (v) 12 / 56
NV Nyetimber Classic Cuvée, West Sussex, England (v) 15 / 80
NV Piper Heidsieck Brut, Champagne, France (v) 17 / 90
NV Piper Heidsieck Rosé Brut, Champagne, France (v) 19 / 115
NV Wild Idol - alcohol free sparkling (v) 68

WHITE
2023 Griner Veltliner, Franz & Friends, Kremstal, Austria 9 35 45
2024  Viognier, Eco Reserva, Chile 10 38 48
2023 Riesling Dry, Bischofliche DOM, Mosel, Germany (v) 11 43 54
2023 Sancerre, Domaine Michel Girard, Loire, France (v) 14 52 75
2023 Albarifio, Torroxal, Rias Baixas, Spain (v) 12 45 60
2022  Save Water Drink Riesling, Allendorf, Germany (alcohol free) 9 36 44

RED

2022  Merlot, Cuvee 11, Languedoc, France (v) 8 30 35

2022  Spatburgunder, Weingut Messmer, Pfalz, Germany 11 43 54

2023 Pinot Noir, MOKOblack, Marlborough, New Zeland 12 46 65

2021  Crianza, Artesa, Rioja, Spain 10 38 49

2023  Gigondas, Les Crus du Sud, Rhéne, France 14 54 79

2023  Sanguine, Wednesday’s Domaine (alcohol free) 9 35 43
ROSE
2023  Pinot Rosé, Calusari, Timisului, Romania (v) 8 30 36
2022 Mirabeau Rosé, Cotes de Provence, France 11 43 60
SWEET & FORTIFIED WINE 100ml

2020  Classique Sauternes Ginestet, Bourdeaux, France 15

2019  Kardos Tokaj Aszu 5 Puttonyos, Hungary (v) 18
NV Graham's Six Grapes, Port Reserve, Douro, Portugal 10

10YO  Graham’s, Tawny Port, Douro, Portugal 13
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CHAMPAGNE & SPARKLING
NV Piper Heidsieck Brut, Champagne, France (v) 920
NV Sekt Extra Dry, Patrizier Haus, W. Max Richter, Mosel, Germany (v) 56
NV Nyetimber Classic Cuvee, West Sussex, England (v) 80
NV Piper Heidsieck Essentiel Blanc de Blancs, Champagne, France (v) 135
NV Laurent Perrier 'La Cuvee' Brut, Champagne, France (v) 110
2013 Rare Champagne Millesime, Champagne, France (v) 300
NV Piper Heidsieck Sauvage Rosé, Champagne, France (v) 115
NV Laurent Prestige Rosé, Brut, Champagne, France (v) 140
NV Nyetember Rosé, Sparkling Wine, West Sussex, England (v) 95
THE LAST GOODBYE
When it’s gone, it’s gone!

WHITE WINE

2019 Chardonnay, Sandhi, Central Coast, Australia (v) 70
2021 Nicosia Etna Bianco, Monte San Nicold, Sicily, Italy 80
2022  Assyrtiko, Domaine Papagiannakos, Attiki, Greece (v) 50
2020 Malvazija, Veralda Xtriana, Istria, Croatia (o) 60
2023  Griner Veltliner, Sepp Moser, Kremstal, Austria (v & o) 47
RED WINE

2019 Morgon ‘Les Charmes’, Domaine De Lathevalle, Beaujolais, France (v) 53
2019 Grenache, The Song lines Smalltown, Barossa Valley, Australia 52
2016 Limberg XVI, Weingut Bercher, Baden, Germany 110
2023 Saperavi, Teliani Valley Winery 97, Kahketi, Georgia (v) 50
CHAMPAGNE

NV Lanson Blanc de Blancs, Champagne, France (v) 130
2004 Lanson Noble, Champagne, France (v) 250
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WHITE WINE

GERMANY & AUSTRIA

2022  Scheurebe QBA, Hans Wirsching, Franken, Germany
2023 Riesling Dry, Bischofliche DOM, Mosel, Germany (v)
2023 Riesling, Kloster Eberbach, Rheingau, Germany
2023  Griner Veltliner, Franz & Friends, Kremstal, Austria

2022  Weissburgunder Trocken ‘Made in Pfalz’ Messmer, Pfalz, Germany

FRANCE & REST OF EUROPE

2022  Pinot Blanc, Cave de Turckheim, Alsace, France (v)

2023  Picpoul de Pinet Duc de Morny, Languedoc, France (v)

2023  Sancerre, Domaine Michel Girard, Loire, France (v)

2022 Chablis 1er Cru Beauroy, Domaine de la Motte, Burgundy, France
2022  Gewurztraminer, Cave de Turckheim Tradition, Alsace (v)

2023  Albarifo, Torroxal, Rias Baixas, Spain (v)

2023  Gavi, Alasia, Piedmont, Italy (v)

2021 Pinot Grigio Superiore, Rulendis, Trentino, Italy (v)

2022 Chablis, Domaine de la Motte, Burgundy, France

2019 Riesling Grand Cru, Brand, Cave de Turckheim, Alsace, France
REST OF THE WORLD

2023 Chardonnay, The Last Stand, Victoria, Australia

2023  Sauvignon Blanc, Aquamarine, Nelson, New Zeland

2023  Sauvignon Blanc, Chenin Blanc, Coastal Region, South Africa (v)
2024  Viognier, Eco Reserva, Chile

ROSE WINE
GERMANY & REST OF EUROPE

2022 Pinot Noir Rosé, Seehof, Rheingau, Germany (v)
2022 Mirabeau ‘Azure’, Cotes de Provence, France

2023  Pinot Rosé, Calusari, Timisului, Romania (v)

Bottle

64
54
74
45
53

Bottle
41
47
75
90
52
60
58
64
67
69

Bottle

47
55
36
42

Bottle

48
60
36



RED WINE

GERMANY & AUSTRIA
2023  Schondorfer Trollinger, Jirgen Ellwanger, Wirttemberg, Germany
2022  Spatburgunder, Weingut Messmer, Pfalz, Germany
2023  Zweigelt Classic Style, Seep Moser, Niederosterreich, Austria (o)
2022  Pinot Noir ‘Edition S’, Kloster Eberbach, Rheingau, Germany
FRANCE & REST OF EUROPE
2022 Merlot, Cuvee 11, Languedoc, France (v)
2022  Pinot Noir Cave de Turckheim, Alsace, France (o)
2021 Chateau Buisson-Redon, Bordeaux, France (vg)
2021 Crianza, Artesa, Rioja, Spain
2021 Rippa Dorii Tempranillo Joven, Ribera del Duero, Spain (v)
2023  Chianti, Roccialta Uggiano, Tuscany, Italy (v)
2022  Pinot Noir, Calusari, Timisului, Romania (v)
2019 Brunello di Montalcino, Campogiovanni, Tuscany, Italy
2022 Chateau Cardinal, Montagne Saint Emilion, Bourdeaux, France (v)
2020 Barolo, Patrizi, Piedmont, Italy
2023 Gigondas, Les Crus du Sud, Rhdne, France
REST OF THE WORLD
2023  Cabernet Sauvignon '‘Man with the Ax', Showdown, California, USA (v)
2022  Shiraz ‘The Crossing’, Lone Palm, Barossa Valley, Australia (v)
2023 Malbec, Deande, Mendoz, Argentina
2023  Pinot Noir, MOKOblack, Marlborough, New Zeland

SWEET & FORTIFIED WINE
2022 Classique Sauternes Ginestet, Bourdeaux, France (500ml)
2019 Kardos Tokaj Aszu 5 Puttonyos, Hungary (500ml)
NV Graham's Six Grapes, Port Reserve, Douro, Portugal
10YO Graham’s, Tawny Port, Douro, Portugal
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Bottle

58
54
48
76

Bottle

35
61
56
49
48
60
38
115
89
100
79

Bottle

44
62
58
65

Bottle

58
87
65
88
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KLEINER IMBISS
Small Bites

Chilli Rice Crackers 5.00 (VG)
Mixed Salted Nuts 5.50 (VG)
Green olives 6.00 (VG)

Brezel (V) 4.00

French Fries 6.50 (VG)

Hot dog 14.50
Beef sausage, coleslaw, house sauce, crispy onions, Brezel brioche

German Gymnasium Hamburger 21.00
Prime beef, crispy bacon, fried egg, Emmental cheese, lettuce,
crispy onions, house sauce,French fries

Falafel (VG) 11.50
Crispy chickpea dumpling, beetroot hummus, coriander cress,
yoghurt dressing

Alsace Flammekuchen 15.50
Flatbread, creme fraiche, bacon, chives

Vegetarian Flammekuchen (V) 15.00
Flatbread, creme fraiche, feta cheese, green peppers

Farmhouse cheeses (V) 13.50
Selection of pasteurized & unpasteurized cheeses,
oven dried rye bread with grains, apple chutney

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease.
Our allergen guide identifies the allergens present within our dishes as intentional ingredients and also indicates
where dishes ‘may contain’ an allergen.
Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes.
Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies.



