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WELCOME TO FREDERICK’S 
BAR – WHERE THE ROARING 
TWENTIES COME BACK TO 

LIFE

STEP INTO A WORLD OF 
GLAMOUR , ELEGANCE, AND 

JUST THE RIGHT TOUCH 
OF EXTRAVAGANCE. OUR 

COCKTAIL MENU TAKES THE 
SPIRIT OF THE 1920S AND 

REIMAGINES IT FOR TODAY. 

FROM THE CHARLESTON SOUR 
TO THE CABARET MARTINI 

AND NEGRONI BOHÈME, OUR 
DRINKS PAY TRIBUTE TO A 

LEGENDARY ERA 

CRAFTED WITH A MODERN 
TWIST AND THE FINEST 

INGREDIENTS. SIT BACK, SIP, 
AND LET THE ATMOSPHERE 

TAKE YOU AWAY.
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ALCHEMIST DER ZWANZIGER   16
Tumbler | herbaceous | zesty | citrusy

Gin, herbal liqueur, lemongrass syrup, lime 
juice and a dash of soda water, garnished 
with lemongrass foam and matcha dust 

NEGRONI BOHÈME  14
Highball | bitter | crisp | aromatic

Campari, Antica Formula
& German sparkling wine

CABARET MARTINI 15
smoky | dry | savoury

Vodka, dry vermouth, herbal liqueur
and a drop of liquid smoke, garnished
with flavourful olives 

MITTERNACHTSFLÜSTERER  16
Coupe | bold | rich | deep

Dark rum, coffee liqueur, absinthe
and a shot of espresso

      CHARLESTON SOUR  15
Tumbler | fruity | spiced | tart  
 
Rye whiskey, berry liqueur, herbal liqueur 
and fresh lemon juice, garnished with 
raspberry dust and fresh berries

1920 GOLDEN HIGHBALL  16
Highball | floral | bright | refreshing

Scotch single malt, elderflower liqueur, 
a dash of orange bitters and topped up 
with soda water

S i g n at u r E 
Co c kta i l s
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SALON ROUGE  15
Shortdrink | velvety | nutty | rich
 
Coffee infused cognac, white cacao liqueur, 
Amaro Montenegro and tonka bean syrup 
garnished with a chocolate disc

FRIDA & FRIEDRICH 15
Tumbler | spicy | tart | earthy 

Tequila, mezcal, hibiscus and chilli syrup, 
fresh lime juice and a dash of soda water, 
garnished with a grapefruit wedge

GOLDEN SWING NEGRONI  
16
Tumbler | complex | smooth | oaky

Gin, Campari and Italian vermouth 
aged in an oak barrel

GATSBY OLD FASHIONED 17
Tumbler | caramelized | warming | spicy

Bourbon whiskey, rye whiskey, 
demerara sugar, angostura and 
orange bitters, aged in an oak barrel

 SPREEPERLE SPRITZ  16
Flute | fresh | herbal | crisp

Cucumber syrup, dill infused vodka
and German sparkling wine, garnished 
with a slice of fresh cucumber

GOLDENE REVUE  19
Flute | lush | herbal | complex

Goldwasser liqueur, German Sparkling 
Wine and with a sparkle of gold powder

Ba r r E l  Ag E d 
Co c kta i l s 

S PA R K L I N G 
Co c kta i l s
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ROSA FRÄULEIN   12
Highball | tangy | floral | bubbly

Rhubarb syrup, lemon juice, soda 
water garnished with berries

BABYLON FIZZ  12
 Tumbler | fruity | earthy | tart

Apple juice, a pinch of saffron, fresh 
lime juice and tonka beans syrup, 
garnished with a dehydrated apple 
slice

BOHÈME SPRITZ  12       
Highball | bitter-sweet | fresh | roasty

Cold brew coffee, tonic water and a 
dash of vanilla syrup, garnished with 
an orange wedge

KÜHLE DIVA  13   
Tumbler | cooling | zesty | herbal

Alcohol-free Gin, fresh lime juice, 
cucumber syrup and a dash of soda 
water, topped up with lemongrass foam 

M o c kta i l s
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Moet & Chandon,  
Brut Imperial Non Vintage  

Moet & Chandon Rosé Non Vintage
Non Vintage  

2012 Veuve Cliquot Grande Dame   

2012 Dom Perignon  

Krug Grande Cuvée   

90

110

400

380

450

BT L 

58

60

        1 0 0 m l 

Crémant Brut,         16        
Weingut Abril, Baden, DE

Pinot Brut Nature,                            16  
Weingut Idler, Wuerttemberg, DE

C H A M PAG N E 
C r E m a n t 

S pa r k l i n g

BT L

B E E RS

O N  TA P  3 0 C L     5 0 c l

Berliner Berg Pils 4.5   6.0
Brlo Lager/Helles 4.5 6.0

BO T T L E D  B E E R

Meckatzer 50cl  6.0

A LCO H O L  F R E E

Brlo Naked Ipa 33cl  6.0
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Water Still / Sparkling   4.5
	 (flat-rate	per	person)

Fritz Kola 20cl 1 7 9   5
Fritz Superzero 20cl  5
Fritz Orange 20cl  5
Sprite 20cl  5
Fever Tree Bitter Lemon 20cl  5
Fever Tree Ginger Ale 20cl  5
Fever Tress Ginger Beer 20cl  5
Fever Tree Indian Tonic Water 20cl 10 5
Aqua Monaco Grapefruit 23cl  5
Water bottle Still / Sparkling 70cl  5
Juice (all types) 20cl  5
Schorle (all types) 20cl    4.5

SO F TS

CO F F E E  &  T EA
S

3
3 . 5

L

4 . 5
5

3 . 5
4 . 5
4 . 5
4 . 5
3 . 5

4
6 . 9

Espresso
Espresso Macchiato
Café Crème
Flat White
Cappuccino
Latte Macchiato
Decaf
Hot chocolate 
Tea (all types)
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S P I R I TS

G I N  
Beefeater   
Tanqueray 0.0%  
Tanqueray Dry Gin  
Hendricks  
Monkey 47 Dry Gin     
Monkey 47 Sloe Gin  

VO D KA  
Absolut Wodka   
Ketel One  
Belvedere  
Beluga Transatlantic  

T EQ U I LA  
El Jimador Blanco   
El Jimador Reposado   
Espolon Blanco  
Espolon Reposado
Don Julio Blanco
Don Julio Reposado
Don Julio Anejo 

R U M  
Havana Club 3 Jahre  
Havana Club 7 Jahre
Appleton Estate 21 Jahre 

W h i s key 
( Bo u r bo n  A n d  Rye )  
Jim Beam White Label   
Bulleit Bourbon
Bulleit Rye 
Blanton’s The Original Single Barrel

4 C L

8
1 0
1 0
1 2
1 4
1 4

4 C L

8
1 0
1 2
1 4

4 C L

8
8

1 2
1 4
1 6
1 8
2 0

4 C L

8
1 2
2 2

4 C L

8
1 2
1 3
1 6

4 C L

1 2
1 4
1 8
3 6

CO G N AC  
Courvoisier VS 
Hennessy VS 
Hennessy VSOP Privilège
Hennessy XO

4 C L

8
1 0
1 4

H e r b  a n d  B i t te r 
L i q u e u rs  
Jägermeister 
Bénédictine D.O.M. 
Chartreuse Grün 



9

S P I R I TS

V e r m o u t h  
Cinzano Rosso   
Cinzano Bianco  
Noilly Prat Dry  
Carpano Antica Formula  
Cocchi Vermouth di Torino 

M o re  L i q u e u rs   
St. Germain  
Lörch Kirschwasser   
Chambord   
Cointreau   
Grand Marnier
Absinth Tabu Classic
Disaronno
Amaro Montenegro
Kahlúa
Campari
Goldwasser
Italicus Bergamotto   
Passoa 

D I G E ST I V E  
Grappa Nonino Tradizione    
Limoncello Licellino  
Fernet Branca Menta   
Fernet Branca  
Berliner Luft 
Frangelico 
Sambuca Molinari
Baileys 

CAC H ACA  
Leblon 

M E Z CA L  
San Cosme  

P I S CO  
El Gobernador 

4 C L

6
6
6
9

1 1

4 C L

1 0
6
8
8

1 2
1 2
1 0

8
8
8
8

1 2
6

4 C L

1 0
5
6
6
4
5
6
5

4 C L

1 0

4 C L

1 2

4 C L

1 0
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1 =colouring agent 5 =sulphurated  7 =with phosphates
 9 =contains caffeine 10 =contains quinine 11 =with sweeteners 

12=contains phenylalanine.

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 n

We endeavour to ensure our vintages are correct but please note 
there may be changes subject to availability and as new vintages are 
released. All wines can be served in 125ml measures on request. If 

you require information about ingredients which may cause allergy or 
intolerance, please speak to your server before you order. Allergens 
are present in our kitchen so we cannot guarantee dishes are 100% 

allergen free.  All prices include VAT and are correct as of August 2023.

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

Proudly part of the Rhubarb Hospitality Collection 


