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L O U N G E
M E N U



Dietary requirement
We gladly accommodate your dietary needs  
and take allergies into careful consideration.

Label “Fait Maison”
The dishes on this menu are prepared entirely on site using 
raw products and ingredients traditionally used in the kit
chen in accordance with the criteria of the “Fait Maison” 
label, with the exception of dishes marked with an asterisk 
(*). Relating to the Flammkuchen* the astrix pertains only 
to the pastry base.

   Vegan

  Vegetarian

  Lactose free

  Gluten free

Regional products
It is very important to us that our vegetables come from our regional 
farmers or suppliers in Switzerland whenever possible.

Meat – CH | Veal – CH | Pork – CH | Salmon – SCO 
Venison, wild boar – AUT | Mussels – NL | Pike perch – EST 
Shrimp – VIET | Ice Cream – Allschwil Dream of Ice 
Aged cheese – Bouton d’Or | Bread – Jetzer Bakery, Basel

Prices in CHF incl. VAT



G E N T L E M A N ’ S  G I N
Ale&Bread | Basel | 41 Vol. % | 14

T H E  S E V E N T H  S E N S E  G I N
The Seventh Sense | Baselland | 40 Vol. % | 14

V O D K A  D E  B Â L E
Ale&Bread, Basel | 40 Vol. % | 11

F A L E R N U M   
R U M - B A S E D  G I N G E R  A N D  L I M E  L I Q U E U R
The Seventh Sense | Baselland | 22.7 Vol. % | 11

S A L I N É  
S A L T E D  A P E R I T I F
The Seventh Sense | Baselland | 20 Vol. % | 11

S P E C I A L T I E S   (4 cl)



S M A L L  B I T E S

C L A S S I C  F L A M M E N K U C H E N *
Bacon, sour cream, onions, raclette cheese | 18

V E G E T A R I A N  F L A M M K U C H E N *   
Roquefort, sour cream, grilled vegetables, pears | 18

S E A S O N A L  S A L A D    
Pumpkin shavings, grapes, pumpkin seeds | 15

R E G I O N A L  B E E F  T A R T A R
Egg Mimosa, toast | 22

L A N D G A S T H O F  S A U S A G E  &  C H E E S E  P L A T T E R
Landjäger Saussage, air-dried ham, Comté cheese,  
pickled vegetables | 15

J A P A N E S E - S T Y L E  S H R I M P  R O L L
Cellery, yuzu caviar | 13.50

P O R T I O N  O F  F R E N C H  F R I E S   | 7.50

R O A S T E D  N U T S  A N D  S E E D S  
with Ras el Hanout | 7.50

O P E N - F A C E D  S A N D W I C H E S
Ham, salami, egg, tartare, smoked salmon | 8.50



D E S S E R T S

G L A C E
Vanilla, chocolate, espresso, pistachio, caramel | 4.50 
Whipped cream | +2

S O R B E T
Coco, lemon, mandarin, matcha, blackcurrant, plum | 4.50 
Whipped cream | +2

D A I L Y  C A K E
Please ask our team



S O F T D R I N K S 

R E M Y  M A R T I N  V S O P
Cognac | France | 40% Vol. | 12

T E R C I N I E R  X O  R O O T S
Cognac | France | 44 Vol. % | 18

C H R I S T I A N  D R O U I N 
Calvados | Normandy | France | 43 Vol. % | 16

D A R R O Z E  L E S  G R A N D  A S S E M B L A G E  1 2  A N S
France | 43 Vol. % | 20

C O G N A C  &  C A L V A D O S   (4 cl)

A R M A G N A C   (4 cl)



S O F T D R I N K S

A R D B E G  W E E  B E A T I E  5  Y E A R S
Islay | Scotland | 47.4 Vol. % | 15

B E N R O M A C H  1 0  Y E A R S
Speyside | Scotland | 43 Vol. % | 16

G L E N M O R A N G I E  A  T A L E  O F  T H E  F O R E S T
Highlands | Scotland | 46 Vol. % | 21

E A G L E  R A R E  1 0  Y E A R S  
K E N T U C K Y  S T R A I G H T  B O U R B O N
Kentucky | USA | 45 Vol. % | 13

N I K K A  C O F F E Y  G R A I N 
Japan | 45 Vol. % | 18

W H I S K Y   (4 cl)



C O F F E E  |  E S P R E S S O  | 5

T E A
From London Tea | 5.50

M I L K  C O F F E E  |  C A P P U C C I N O  | 6

D O U B L E  E S P R E S S O  | 6.50

E S P R E S S O  M A C C H I A T O  | 5.20

L A T T E  M A C C H I A T O  | 6

H O T / C O L D  C H O C O L A T E  | 6

H O T / C O L D  O V O M A L T I N E  | 6

H O T  D R I N K S



W I N E  B Y  T H E  G L A S S   (Glas à 10 cl) S O F T D R I N K S

S T I L L  &  S P A R K L I N G  W A T E R    5 dl | 6 

S T I L L  &  S P A R K L I N G  W A T E R    1 l | 9

O R A N G E  J U I C E   2 dl | 5

T O M A T O  J U I C E   2 dl | 6

A P P L E  J U I C E   3 dl | 5

I C E - T E A   3 dl | 5

S A N B I T T E R   1 dl | 6

G A Z Z O S A  C I T R O   3.5 dl | 6.50

We support the  
Wasser für Wasser (WfW) initiative



Z A C A P A  C E N T E N A R I O  S O L E R A  
N O . 2 3  G R A N  R E S E R V A D
Guatemala | 40 Vol. % | 18

F L O R  D E  C A Ñ A  C E N T E N A R I O  1 2  A Ñ O S
Nicaragua | 40 Vol. % | 13

R U M   (4 cl)



P R O S E C C O  &  C H A M P A G N E

K I R S C H  S E P P E T O N I  N R . 1 5
Humbel | Aargau | 43 Vol. % | 11

V I E U X  K I R S C H
Fassbind | Schwyz | 40 Vol. % | 10

R O T E R  W I L L I A M S  B I R N E N B R A N D  N R . 9
Humbel | Aargau | 43 Vol. % | 11

V I E I L L E  P R U N E
Studer | Luzern | 42 Vol. % | 11

D A M A S S I N E
Alain Perret | Jura | 42 Vol. % | 12

Q U I T T E N B R A N D  N R . 1 2
Humbel | Aargau | 43 Vol. % | 11

H I M B E E R E
Etter | Zug | 41 Vol. % | 11

V I E I L L E  M I R A B E L L E  1 2  A N S
Metté | Elsass | 45 Vol. % | 11

A P R I K O S E N B R A N D
Luchs & Hase | Aargau | 40 Vol. % | 13

F R U I T  B R A N D Y   (2 cl)



A P E R O  &  B I T T E R S   (4 cl) S O F T D R I N K S

C O C A  C O L A   33 cl | 6

C O C A  C O L A  Z E R O   33 cl | 6

F A N T A   33 cl | 6

R I V E L L A  R O T  |  B L A U   33 cl | 6

M O U N T A I N  S P R I N G  T O N I C   2 dl | 6

M O U N T A I N  S P R I N G  B I T T E R  L E M O N   2 dl | 6

M O U N T A I N  S P R I N G  G I N G E R  A L E   2 dl | 6

M O U N T A I N  S P R I N G  G I N G E R  B E E R   2 dl | 6



B E E R  O N  T A P

B E E R  B Y  T H E  B O T T L E

K I T C H E N  B R E W  E V E R Y D A Y  B L O N D E   2 dl | 4.30

K I T C H E N  B R E W  E V E R Y D A Y  B L O N D E   3 dl | 5.20

K I T C H E N  B R E W  E V E R Y D A Y  B L O N D E   5 dl | 7.50

K I T C H E N  B R E W  H E F E W E I Z E N   3 dl | 6.50

K I T C H E N  B R E W  H E F E W E I Z E N   5 dl | 9.50

A M S E L  H E L L  A U S  R I E H E N   33 cl | 7.50

K I T C H E N  B R E W  C A S C A D E  A M B E R  A L E   33 cl | 7.50

K I T C H E N  B R E W  A L I C E  N E I P A   33 cl | 7.50

K I T C H E N  B R E W  W I N D S T I L L  H E L L   (alcohol free) 33 cl | 7.50



A R N E I S
Marolo | Piemont | 42 Vol. % | 9

T I G N A N E L L O
Antinori | Toskana | 42 Vol. % | 13

M O S C A T O  A P R È S
Marolo | Piemont | 42 Vol. % | 9

B A R O L O  1 5  A N N I 
Marolo | Piemont | 50 Vol. % | 16

S A S S I C A I A
Poli | Toskana | 40 Vol. % | 20

G R A P P A   (2 cl)



C A M P A R I
25 Vol. % | 8

C Y N A R
16.5 Vol. % | 8

M A R T I N I  |  R O T  U N D  W E I S S
15 Vol. % | 8

S H E R R Y  T I O  P E P E
15 Vol. % | 8

R I C A R D
45 Vol. % | 9

F E R N E T  B R A N C A
35 Vol. % | 8

A V E R N A
29 Vol. % | 8

R A M A Z Z O T T I
30 Vol. % | 8

A P E R O  &  B I T T E R   (4 cl)



W I N E  B Y  T H E  G L A S S   (Glas à 10 cl)

W H I T E

L ’ U N I Q U E  P I N O T  B L A N C  |  R I E H E N  |  2 0 2 1

Weingut Riehen | Pinot Blanc | 9

G R A N D  C R U  S T .  S A P H O R I N  |  W A A D T  |  2 0 2 3

Union Vinicole Cully | Chasselas | 8.50

R O S É

R O S É  
S U P E R S T I T I O N  |  W E I L  A M  R H E I N

Pandoras Vineyard | Pinot Noir | 9.50

P I N O T  G R I G I O  |  S Ü D T I R O L  |  2 0 2 4

Kellerei Eisacktal | Pinot Grigio | 8.50

S A N C E R R E  L E S  F I N E S  
D E  B O U C H E S  |  L O I R E  |  2 0 2 4

Bernard & Jerôme Godon | Sauvignon Blanc | 8.50

G E R M A N Y

I T A L Y

F R A N C E

S W I T Z E R L A N D



W I N E  B Y  T H E  G L A S S   (Glas à 10 cl)

R E D

L E  P E T I T  P I N O T  N O I R  |  R I E H E N  |  2 0 2 1

Weingut Riehen | Pinot Noir | 10

C H Â T E A U  
B R U N - D E S P A G N E  |  B O R D E A U X  |  2 0 1 9

Bordeaux Supérieur | Merlot | 8.50

S A N G I O V E S E  
P R E D A P P I O  |  E M I L I A - R O M A G N A  |  2 0 2 1

Chiara Condello | Sangiovese | 8.50

F R A N C E

I T A L Y

S W I T Z E R L A N D

S W E E T  W I N E

C U V É E  D ’ O R  D E S S E R T  |  B A S E L L A N D  |  2 0 2 2

Siebe Dupf Kellerei | Riesling-Sylvaner, Kerner | 11
S W I T Z E R L A N D



S P A R K L I N G  W I N E  &  C H A M P A G N E

P R O S E C C O  S O L I G O  E X T R A  D R Y  |  V E N E T O

Cantina Colli del Soligo | Glera | 8.50

C U V É E  D E S  J E A N  |  C H A M P A G N E

Jean Josselin | Pinot Noir | 16

C O C K T A I L S

N A O S H I M A  S P R I T Z
Kiyoko Yuzu Likör, Prosecco, mint | 14.50

C A M P A R I  S P R I T Z
Campari, Prosecco, Soda | 12.50

A P E R O L  S P R I T Z
Aperol, Prosecco, Soda | 12.50

L A N D G A S T H O F  N E G R O N I
Vermouth, Gran Classico Bitter, Gin, Orange Bitter | 15

E S P R E S S O  M A R T I N I
Espresso, Vodka, Coffee Liqueur by Schneider & The Seventh Sense | 16

V I R G I N  G I S E L L E  T O N I C  – alcohol free
Giselle 0% (Quince-Lime), Tonic Water, Lime | 12.50



S U S T A I N A B I L I T Y
We are aware of our responsibility towards society  
and the environment. We always endeavour  
to act in an economically, ecologically and socially  
responsible manner. Our company‘s purchasing  
policy reflects this attitude.

With our newsletter we would like to  
keep you informed about all our offers across 
Groupe-Oniro.

Restaurant Brauerei  |  Safran-Zunft  |  Le Rhin Bleu  |  Zur Mägd
Bistro Kunstmuseum  |  Landgasthof Riehen  |  Oniro Catering


