
B A R  M E N U

F R E D E R I C K ’ S

M A N A G E D  B Y  R H C 



T H E  BE S T  WAY T H E  BE S T  WAY 

T O  BE H AV E T O  BE H AV E 

I S  T O  M I S BE H AV EI S  T O  M I S BE H AV E

-MAE WEST



BA R  M E N U

FROM  THE  K I T CHEN
A V A I L A B L E  U N T I L  1 0 : 3 0 P M

M A N A G E D  B Y  R H C 

  = Vegetar ian         = Vegan

Al l  pr ices are in euros and include VAT. In case of  intolerances or  a l lergies, please contact 
our team or ask for  our a l lergen l is t . Dishes may contain t races of  a l lergens.

 FRIES 6 

PIMIENTOS DE PADRÓN 9   

TRUFFLE FRIES 11   

FRIED CHICKEN 12
chipotle dip

CURRYWURST POMMES 12.5

SPICY EDAMAME 14  
chill i  -  seasalt

PRALINES 16  
valrhona chocolate -  coconut rum -  lemon 

guanaia -  tanariva caramel

TACOS 21
porkbelly -  salsa verde -  red onion -  l ime

corn tortilla

SMOKED ALMONDS 6.5 

SALTED CASHEW NUTS 6.5 

OLIVES 5.5 
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F R E DE R I CK ’ S  I S  A  HOU S E F R E DE R I CK ’ S  I S  A  HOU S E 

BU I LT  ON  A RT .BU I LT  ON  A RT .

H E R E  W E  BE L I E V E  T H AT H E R E  W E  BE L I E V E  T H AT 

C OL OU R  E X PR E S S E S  OU R C OL OU R  E X PR E S S E S  OU R 

F E E L I NG S  A N D  E MO T ION S .  F E E L I NG S  A N D  E MO T ION S .  

  

W E  I N V I T E  YOU  T O W E  I N V I T E  YOU  T O 

CHO O S E  YOU R  C O CK TA I L CHO O S E  YOU R  C O CK TA I L 

BA S E D  ON  T H E  I M AG E S BA S E D  ON  T H E  I M AG E S 

YOU  A R E  MO S T YOU  A R E  MO S T 

AT T R AC T E D  T O .AT T R AC T E D  T O .

  

I F  YOU  WOU L D  L I K E  A I F  YOU  WOU L D  L I K E  A 

L I T T L E  GU I DA NCE ,  TA L K L I T T L E  GU I DA NCE ,  TA L K 

T O  OU R  C OL OU R F U L T O  OU R  C OL OU R F U L 

T E A M  A N D  A L L OW  U S T E A M  A N D  A L L OW  U S 

T O  TA K E  YOU  ON  T H I S T O  TA K E  YOU  ON  T H I S 

J OU R N E Y . . .J OU R N E Y . . .

CO C KTA I L S
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A Z T EC  C H O CO LAT E
non-alcoholic if  you wish

Patron Anejo Tequila, Riesl ing, red 
currant, l ime, white chocolate, egg white 1

Auf  Wunsch alkoholfrei 
Patron Anejo Tequila, Riesl ing, Rote 

Johannisbeere, Limette, Weiße 
Schokolade, Eiweiß 1

16

PA I S L EY 
non-alcoholic if  you wish

Santa Theresa 1796 rum, red currant, 
verjuice, r iesl ing, patchouli , damiana, 

bergamotte-cardamom-honey 1

Auf  Wunsch alkoholfrei 
Santa Theresa 1796 Rum, Rote Johannisbeere, 

Verjus, Riesl ing, Patschul i , Damiana, 
Bergamotte-Kardamom-Honig 1

 
14
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Y U Z U  WAT E R M E L O N
non-alcoholic if  you wish

Yuzu Sake, Elephant gin, cucumber, 
verjuice, watermelon 1

Auf  Wunsch alkoholfrei
Yuzu Sake, Elephant Gin, Gurke, Verjus, 

Wassermelone 1

14

EA R L  G R EY  S M AS H
non-alcoholic if  you wish

Bacardi  4 anos, mint, bergamotte, l ime, 
honey 1

Auf  Wunsch alkoholfrei 
Bacardi  4 Anos, Minze, Bergamotte, 

Limette, Honig 1

14
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VO O D O O  J U I C E
non-alcoholic if  you wish

St. James Royal  Ambre rum, orange, 
patchouli , c innamon, frankinsence, 

grenadine, plum-cardamom lemonade 1

Auf  Wunsch alkoholfrei 
St. James Royal  Ambre Rhum, Orange, 
Patschul i , Zimt, Weihrauch, Grenadine, 

Pf laume-Kardamom Limonade 1

14

V E T I V E R  R O C K
non-alcoholic if  you wish

San Perro mezcal , Mart ini  Rubino 
Vermouth, sake, grapefruit , l ime, vetiver, 

egg white 1

Auf  Wunsch alkoholfrei 
San Perro Mezcal , Mart ini  Rubino 

Vermouth, Sake, Grapefruit , L imette, 
Vetiver, Eiweiss 1

14
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F R E D DY ’ S  M U L E 
non-alcoholic if  you wish

Belvedere, sake, vetiver, cedar, 
bergamotte, tonka bean, ginger ale 1

Auf  Wunsch alkoholfrei 
Belvedere, Sake, Vetiver, Zeder, 

Bergamotte, Tonka Bohne, Ginger Ale  1

16

C I R C L E  O F  F R I E N D S 
mezcal , coconut rum, prickly pear, 

persian l ime, patchouli , honey 1

Mezcal , Kokosnuss Rum, Kaktusfeige, 
Persische Limette, Patschul i , Honig 1

18
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T H E  D E E P  B L U E
non-alcoholic if  you wish

Bombay Sapphire Murcian Lemon, 
lavender, mint, lemongrass, Fever tree 

tonic water 1 10

Auf  Wunsch alkoholfrei 
Bombay Sapphire Murcian Lemon, 

Lavendel, Minze, Zitronengras, Fever Tree 
Tonic Water  1 10

14

D I A  D E  L O S  M U E RT O S
non-alcoholic if  you wish

Patron Anejo Tequila, tangerine, l ime, 
frankincense, patchouli , egg white 1

Auf  Wunsch alkoholfrei 
Patron Anejo Tequila, Mandarine, Limette, 

Weihrauch, Patschul i , Eiweiß 1

18
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F I R E  WA L K  W I T H  M E

Dalmore 12 whiskey, Pine Tree, Mate, 
Mart ini  Riserva, red vermouth, burning 

white sage 1 10

Dalmore 12 whiskey, Tanne, Mate, Mart ini 
Riserva roter Wermuth, brennender 

weisser Salbei
21

T I E R GA R D E N  BY  N I G H T
non-alcoholic if  you wish

Jura 10 whiskey, Mart ini  Riserva white 
vermouth, sake, verjuice, raspberry puree, 

jasmin, insence-honey 1

Auf  Wunsch alkoholfrei
Jura 10 whiskey, Mart ini  Riserva white 
Wermuth, Sake, Verjus, Himbeer Püree, 

jasmin, Weihrauch-Honig
22
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S PA R K L I NG   1 O O M L   BTL

ALCOHOLFREE PEAR SEKT  14  80
Sparkl ing wine

CRÉMANT DE BOURGOGNE 8 44
Grande brut , burgund, veuve ambal

MOET & CHANDON 16 90
Brut  imperial  non vintage

MOET & CHANDON ROSE 18 110
Brut  imperial  non vintage

W H I T E    2 0 0 M L   B T L

RIESLING QBA DRY 13.5  50
Mosel  f r i tz  haag 2020

SAUVIGNON BLANC 11 40
Rheinhessen Gunderloch 2020

GRAUBURGUNDER 9.5 37
Pfalz  jülg 2020

CARDONNAY 11 40
Chateau La Negly 2019)

RO S È    2 0 0 M L   B T L

CUVEE CHATEAU 9.5  30
Le Grand Verdus

R E D

SPÄTBURGUNDER 14 45
Pfalz  f r iedrich becker 2017

MALBEC 9.5 30
Cahors chateau du cedre 2020

MERLOT D'ITALIA 12 35
Trentino endrizzi  2019

TEMPRANILLO 11 40
Bodegas telmo rodriguez toro 2019

W I N E
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CH A M PAG N E    B T L

RUINART BLANC DE BLANC  150
Brut  non vintage

RUINART ROSE  170
Brut  non vintage

DOM PERIGNON 9  340

VEUVE CLIQUOT GRANDE DAME  400

KRUG GRANDE CUVEE  450

W I N E
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G I N  &  T ON I C    4CL

AUDEMUS UMAMI  14 
Capers, Parmigiano Reggiano, Bergamot

BOMBAY SAPPHIRE MURCIAN LEMON  14 
Tangerine, Lemon, Pepper

ELEPHANT SLOE GIN  14 
Orange, Sloe, Rampion

ELEPHANT GIN  14 
Baobab, Rampion, Orange 

KONKANI GOA GIN  14 
Mango, Lime, Tamarind

MONKEY 47  14 
Grapefruit , Rhubarb, Hibiscus, Cranberry
  
WOLF OF GRUNEWALD  14
Pine, Rosmary, Mint

WHITE RABBIT  14
Grapefruit , Lemongras, Bergamotte

KREUZBERG GIN  14
Turkish Mokka, Cardamom, Nutmeg

HENDRICKS GIN  14
Cucumber, Rose, Nutmeg

STORCK CLUB GIN  14

GIN DE VICOLO  14

SPIRITUS REX -  JUNI P  14

SIPSMITH VJOP  16
Juniper, Lemon, Orange

S P I R I TS
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VODK A

DSM Wodka , Germany  10
Belvedere, Poland  12
Grey Goose, France  12

RU M  D I A R I E S 
Abuelo Oloroso sherry cask f inish, 
Panama  17
Avua Amburana, Brasi l     14
Bacardi  8 años, Puerto Rico 1   10
Banks 7, Barbados, Tr inidad, Jamaika, 
Guyana 1   12
Botucal  Reserva Exclusiva, Venezuela 12
Centenario 25 Anos, Costa Rica 1   23
Dos Madeiras 5+5, Tr inidad & Tobago 1   11
El  Dorado 12, Guyana 1   10
Eminente 7 Anos, Cuba 1   14
Gosl ings Black Seal , Bermuez 1   10 
Leblon Cachaca, Brasi l   10
Mount Gay 1703, Barbados  48
Optimus 25 Anos Single Malt  Whiskey   
Cask, Dominican Republic   21
Origenes 18 Years, Panama  20
Plantat ion Pineapple, Barbados 1   10
Smith & Cross, Jamaika 1   10
Trois  Rivieres, Mart inique  10

BR A N DY  &  C O G N AC 
Hennessy XO 2cl  1   24
Hennessy Paradis 2cl  1         110 
Hennessy VSOP 1   14
Carlos I  1   10
Cardenal  Mendoza 1   10

W H I S K ( E ) Y
USA
Bookers  15
Basi l  Haydens   14
Jack Daniels   10
Makers Mark  10
Mitcher ’s  American Whiskey  16
Woodford Reserve  10
Knob Creek Rye  12

BLENDED
Monkey Shoulder 1   10
Johnny Walker Black 1   10
Chivas Regal  12 1   10
Chivas Royal  Salute 21 1   42
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SINGLE MALTS
Glenfiddich 12yr 1   10
Glenmorangie Quinta Ruban 1   18
Glenmorangie 18yr 1   30
Glenmorangie Signet 1   36
Balvenie Carr ibean Cask  15
Jura 10yr 1   12
Dalmore 12yr 1   12
Dalmore 15yr 1   15

ISLAY
Ardbeg 10yr  14
Ardbeg Corryvreckan  22
Ardbeg Uigedai l   20
Lagavul in 16yr 1   18
Laphroaig Quarter  Cask  12

IRELAND
Red Breast  12yr  14

REST OF THE WORLD
The Gospel, Austral ia 1   14
Kyrö Malt  Rye, Finland  14
Yamazaki  12yr Japan 1   42
Yamazaki  18yr Japan 1         102
Nikka from the barrel  Japan  16
Stork Club Rye, Germany  10

T E QU I L A
1800 Anejo Tequi la 1         10  Patron Blanco  12  
Patron Anejo  14  Aha Toro Blanco  12  
Arette Reposado  11  
Corralejo Gran Anejo   13  
Cascahuin Tahona   14  
Cascahuin Extra Anejo  14  
Fortaleza Blanco  17  
Jose Cuervo Reserva de la Famil ia 1   28  
Luneoir    16 

V E R MOU T H  &  P ORT
Antica Formula   8  
Mancino Rosso 1   8  
Mancino Secco   8  
Mart ini  Riserva Ambrato   8  
Mart ini  Riserva Rubino   8  
L i l let  Blanc   8  
Graham’s Tawny Port  10 years   10  

OUR STANDARD MEASURE IS 4CL  
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ON  TA P 30CL 50CL
Berl iner Berg Pi ls   4.5 6.0
BRLO Lager/Hel les 4.5 6.0

B O T T L E D  BE E R
Old Rasputin 33cl   7.5
Zum Löwenbräu Wheatbeer 50cl   6.0
Rosa Kinn Raspberry  6.0

A L C OHOL  F R E E
BRLO Naked IPA 33cl   4.5

16

B E E RS
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SO F T  D R I N KS

S OF T  DR I N K S  
Fever Tree Bitter  Lemon 0,2 10   4.5  
Fever Tree Ginger Ale 0,2 1   4.5  
Fever Tree Ginger Beer 0,2  4.5  
Fever Tree Indian Tonic Water 0,2 10   4.5  
Fr i tz  Kola 0,2 1 7 9   4.5  
Fr i tz  Kola Sugarfree 0,2 1 7 9 11 12   4.5
Fri tz  Superzero 0,33  4.5
Fri tz  Orange 0,2  4.5
Fri tz  Ananas & Limette    4.5
Spri te 0,2   4.5  
Thomas Henry Pink Grapefruit  0,2   4.5  
Wostok Plum-Cardamom 0,33   3.5  
Van Nahmen Rhubarb 0,3   4.5  
Van Nahmen Datter ino Tomato 0,3   4.5  
Van Nahmen Red Currant  0,3   4.5  
Ostmost Apple Juice 0,3   4.5  
Water St i l l /Sparkl ing Bott le  0,7   5.5

 

1 =colour ing  agent  5 =su lphurated   7 =wi th  phosphates
 9 =conta ins  ca ffe ine  10 =conta ins  qu in ine  11 =wi th  sweeteners 

12 =conta ins  pheny la lan ine .

B E  A  P A R T  O F  O U R  S T O R Y . B E  A  P A R T  O F  O U R  S T O R Y . 

T A G  U S  @ f r e d e r i c k s b e r l i nT A G  U S  @ f r e d e r i c k s b e r l i n

We endeavour  to  ensure  our  v in tages  a re  cor rec t  but  p lease 
note  there  may  be  changes  sub jec t  to  ava i lab i l i t y  and  as 

new v in tages  a re  re leased. A l l  w ines  can  be  served  in  125ml 
measures  on  request .  I f  you  requ i re  in format ion  about 

ingred ients  wh ich  may  cause  a l le rgy  or  in to lerance , p lease 
speak  to  your  server  before  you  order.  A l le rgens  a re  present 

in  our  k i t chen  so  we  cannot  guarantee  d i shes  a re  100% 
a l le rgen  f ree .  A l l  p r i ces  inc lude  VAT and are  cor rec t  as  o f 

Ju ly  2022.

M A N A G E D  B Y  R H C 

Proudly  part  o f  the  Rhubarb  Hospi ta l i t y  Co l lec t ion 




