
Food and beverage menu

Menu



Welcome in our coffee house! 

Here, in the heart of "Prenzlauer Berg" we invite you to 
enjoy berlin coffee house culture of the turn of the century 
combined with urban berlin lifestyle today.

We love to serve you excellent homemade cakes, gateaus 
and tartes as well as extraordinary coffee specialities. Give 
us the chance to enchant you with our international inspired 
Breakfast offer, our traditional, varied small evening menu and 
our selected wine list.

We believe in good food! All our dishes will be freshly prepared 
and following our philosophy we set great value on mostly 
natural ingredients. So, have a wonderful time full of delight 
while you are our guest! We would also be pleased, if you 
like to drop in the bakery & confectionary next door. Let us 
surprise you with our range of products and home made 
specialities. You maybe like to take some "Sowohlalsauch" at 
home… 

www.sowohlalsauch.berlin



Breakfast, all day long 

Basel  9,60 €
crunchy granola with nuts, fresh fruits, yoghurt, milk & honey G, H

St. Georgen  12,50 €
gratinated bread with mountain cheese, ham,
gherkins and tomato slices A, G, 5

Brandenburg  19,60 €
local ham and gammon, liver sausage, wild garlic cheese, gherkin, home
made jam, garnished with fresh fruits and veggies, bread & butter A, G, 4, 5, 8, 10 €, 13

Rom 19,60 €
italian sausage salad, mortadella, Bresaola (air dried ham), milan salami, 
mini mozzarella balls with tomato & basil leafs, goat cheese, sundried tomatoes, 
olives, garnished with salad, bread & butter A, G, 5, 13

Paris  7,90 €
1 croissant with butter, honey, home made jam, fresh fruits A, C, G

Lyon  21,50 €
fine selection of french cheese like Morbier, Mimolette, Cremeux, Brie,
goat cheese, wild garlic cheese, some fresh fruits & veggies, bread & butter A, G

London  17,90 €
orange marmalade, wild garlic cheese, Cheddar, scrambled egg,
3 small grilled sausages, fresh fruits, bread & butter A, C, G, 4, 5, 8, 10

Brasilia  20,90 €
delicate pink roast beef (cold), white bean salad, air-dried beef ham,
soft cheese, remoulade,  avocadocreme, some fruits, bread & butter A, G, 5, 13



Lumbini Vegetarisch 17,90 €
avocadocreme, apple curry paté, 2 types of cheese, curd cheesewith rucola, mozzarella with 
tomatoes and basil pesto, fresh fruits and salad garnish, bread & butter A, B, G, 10, H

Singapur Vegan  17,90 € 
lentil spread, aubergine spread with curcuma, 2 types of vegan cheese,
avocadocreme, fresh fruits, peanut butter and bread H, O, 3, 4, 5, 13

Oslo  21,50 €
norwegian marinated salmon, shrimps with dill sauce, two halfs of a
hard-boiled egg garnished with caviar and mustard-dill sauce, horse
raddish, salad decoration, bread & butter A, B, C, D, G

an assorted breakfast dish with: norwegian 
marinated salmon with dill-mustard sauce, 
shrimps in dill sauce, fine cheese selection, 
2 homemade spreads, delicate pink roast beef 
(cold) with remoulade sauce, italien sausage 
salad, milan salami, smoked & rolled fillet of 
ham, 2 sorts of filled crepes rolls, mini mozzarella 
balls with tomato & basil, jam, fresh fruits, salad 
garnish, bread & butter A, B, C, D, G, H, M, 4, 5

 
SOWOHLALSAUCH  Special 
serves two              36,50 € 



Egg Dishes

New York  11,90 €
scrambled eggs with bacon, spring onions, salad garnish, bread & butter A, C, G, 5

Boston  5,90 €
two soft boiled eggs in a glass with tabasco, ketchup, bread & butter A, C, G

Mykonos  11,90 € 
scrambled eggs with tomatoes, spring onions, herbs, sheep cheese, salad garnish, bread & butter A, C, G

Berlin 11,90 €
3 fried eggs with ham, served on wholemeal bread, salad garnish A, C, O, 5, 10, 13

Sylt  12,60 €
scrambled eggs with shrimps and salmon stripes, salad garnish, bread & butter A, C, D, B



Snacks & Salads

Savoury Crepes-Snacks 11,90 €
with cream cheese & salmon, ham & Dijon mustard creme, turkey & curry
creme, rucola with sweet pepper & feta creme, served with a small salad A, C, D, G

Roastbeefbaguette   13,70 €
french bread with pink roast beef (cold), rucola, tomatoes & remoulade C, A, H, G, I, 8, 13 

Lamb́ s lettuce  16,50 €
with mango, pomegranate & raspberry balsamic dressing, served with bread, A, G 

with:
 - stripes of roasted chicken or
 - mini mozzarella balls 

Arugula salad 15,90 €
with freshly grated parmesan cheese, diced tomatoes, balsamic dressing and bread A, G, 3

Garden salad  16,30 €
with tomatoes, cucumber, spring onions, radishes, sweet pepper, 
avocado, quinoa & apple-balsamic vinegar dressing, bread 3, A, C, G

Fresh cucumber salad                  5,50 €
with vinegar-oil-dill-dressing



Soups

Creamy curry salmon soup 9,70 €
with graved salmon, root vegetables, grilled prawn skewer & bread A, G, D

Soup of the day or Stew 8,30 € - 10,90 €

Hot Dishes

Two Wieners (heated sausages) A, M, 4, 5, 10 , 13 
- with mustard, freshly grated horse radish, bread & butter 9,70 €
- with berlin potato salad & mustard 13,50 €

Ragout fin
veal and chicken ragout gratinated with cheese, served with french bread  A, G  10,30 €

Homemade meatballs - berlin speciality! 
- with mustard, ketchup, bread & butter A, M, C 11,70 €
- mwith berlin potato salad & mustard 15,30 €

Schnitzel "Wiener Art" 
with fried potatoes or berlin potato salad & cucumber-dill salad C, A, G  24,90 €

Lunch   ab 8,90 €
changing daily - monday to friday - from 12 am



 

Feta cheese triangles 19,50 €
with cranberry compote, lamb´s lettuce, pomegranate, mango & roasted baguette C, A, G, H

Serviettenknödel kind of bohemian sliced dumpling 
- with vegetarian mushroom-cream & salad I, C, A, G  20,90 €
- with beef goulash, mushrooms & salad I  21,90 €

Big Hash Brown
- with crème fraîche, sliced tomatoes, spring onions & salad G 17,70 €
- as "Berner Rösti" with bacon, onions, 3 fried eggs & salad I         17,70 €
- with crème fraîche, Gravlax, dill mustard sauce, horse radish & salad G, M, D 21,70 €
- with savoury beef goulash, mushrooms & salad I 21,70 €



Sweet dishes & Ice Cream Sundaes

Armer Ritter   11,00 €
french toast with maple syrup, sugar & cinnamon A, C, G, H

Kaiserschmarrn   14,90 €
austrian pancake-like speciality with 1 scoop vanilla ice cream, icing
sugar, apple slices and cranberry sauce, with or without raisins  

Kinderglück  6,40 €
kids‘ ice cream sundae with chocolate and vanilla ice cream, fresh banana,
apple slices, chocolate sauce & whipped cream 8, G, H, C, F

Vanilletraum  10,20 €
3 scoops of vanilla ice cream, fresh seasonal fruits, whipped
cream & chocolate sauce 8, 2, G, H, C, F

Heiße Liebe  10,20 €
one scoop of chocolate, vanilla and yoghurt ice cream, 
red berry fruit jelly, egg liquer & whipped cream 8, G, H, C, F

Schöne Helene  10,20 €
3 scoops of walnut ice cream with fresh pear, whipped
cream & chocolate sauce 7, 8, G, H, C, F

Banana Split  10,20 €
two banana halves with 1 scoop of chocolate and vanilla
ice cream, chocolate sauce & whipped cream 7, 8, G, H, C, F

Praliné   11,40 €
one scoop of walnut, vanilla and chocolate ice cream, egg liquer, Grand Marnier 
liquer, chocolate sauce & whipped cream, 3 finest pralines on top 7, 8, G, H, C, F

Joghurt & Himbeere 10,90 €
three scoopes of yoghurt ice cream with hot raspberries & whipped cream 7, 8, G, H, C



Coffees from all over the world 
  

House blend of Arabica & Espresso  2,80 €  
Robusta coffeebeans 1 Coffee 3,60 €
Our house blend. This premium coffee is expressive and strong
in taste, with pleasant sourness and fullest flavour.

Genuine Antigua Guatemala 1 Espresso  3,20 € 
SHB (strictly hard bean) ist the highest quality level for coffee
and refers to coffee plantations at a height of over 1500 m above
sea level. A 100% arabica coffee with mild sourness, elegant
taste and intense fullness.

Java-Robusta 1 Espresso 3,20 € 
An exceptionally, full-bodied coffee from Indonesia. 100% robusta
coffee beans with a strong and slightly nutty taste. Perfectly to
awake the body because of the high caffeine content!

Kenia Arabica espresso blend Espresso 3,40 € 
An italian espresso roast, made of 100% arabica beans in
medium strength with a slightly sweet and fruity taste.

Colombia Armenia Espresso 3,20 €  
Supremo decaffeinated Coffee 3,90 €
Gently decaffeinated coffee, still strong and very aromatic
with fine sourness. 

You would like to enjoy our coffees at home? Come around – the range of
coffee types and many more delicious products are all available in our
Sowohlalsauch bakery & confectionary next door. We also welcome you
on our online shop: www.sowohlalsauch.berlin



Kleiner Brauner 3,60 €
strong espresso with steamed milk, 
served in a glass G, 1

Fiaker 3,90 €
sweetened double espresso, 
served in a glass 1

Einspänner 3,90 €
long espresso with whipped cream, 
served in a glass G, 1

Cappuccino Classico 4,40 €
espresso with steamed milk G, 1

Wiener Cappuccino 4,90 €
espresso with whipped 
cream & steamed milk G, 1

Flat White 4,90 €
double espresso with steamed milk, 
served in a glass G, 1

Milchkaffee  5,40 €
coffee with steamed milk G, 1

Milchkaffee Jumbo 6,20 €
double espresso with steamed milk 
in a jumbo mug G, 1

Kaffeegedeck klassisch 6,90 €
a small pot of coffee and 
a small pot of hot milk G, 1

Eiskaffee 6,70 €
iced coffee with vanilla 
ice cream & whipped cream 1, 3, 8, 7, G

Caffé Latte 5,40 €
espresso with hot milk and 
some milk foam, served in a glas G, 1

Mexikanisch 6,40 €
espresso with hot milk, 
chocolate & whipped cream G, 1, 7

Latte Macchiato 5,40 €
espresso with steamed milk, 
served in a glasss G, 1

All our coffee and espresso beverages will be made with our aromatic house blend. If you‘d rather like another type of our coffees or the following 
milk alternatives: soy milk, oat milk, lactose-free or low-fat milk, please let us know so we can prepare it with your choice. 
Please consider, that we charge 0,50 € for this service.

Coffee & Espresso Variations



Flavoured Coffee 
Specialities  

Swiss Chocolate 6,10 €
as "Milchkaffee" or "Latte Macchiato" 1, G

Amaretto di Saronno 6,10 €
as "Milchkaffee" or "Latte Macchiato" 1, 3, G, H

Kona Macademia Nut 6,10 €
as "Milchkaffee" or "Latte Macchiato" 1, 3, G, H

Irish Cream 6,10 €
as "Milchkaffee" or "Latte Macchiato" 1, 3, G, H

Espresso with Alcohol 

Coretto con Grappa 5,30 €
espresso with 2 cl grappa 1

Moskovskaya 5,30 €
espresso with 2 cl vodka 1

Française 5,30 €
espresso with 2 cl cognac 1 

Vinoise 5,70 €
espresso with 2 cl sliwowitz 
and whipped cream topping 1, 7, G

Pharisäer 5,70 € 
espresso with 2 cl rum and 
whipped cream topping 1, 7, G

Holländer 5,70 €
espresso with 2 cl eggliquer and 
whipped cream topping 1, 7, G

Italiener 5,70 €
espresso with 2 cl amaretto and 
whipped cream topping 1, 7, G

Irish Coffee 6,70 €
double espresso with 4 cl whisky and 
whipped cream topping 1, 7, G

Grand Marnier Royale 7,90 €
espresso with 4 cl Grand Marnier, whipped 
cream and crushed ice 1, G



Vanilla-Milkshake   6,70 €
with fresh banana & vanilla ice cream 3, 8, G

Yoghurt-Mango- 6,70 €
Milkshake 8, G, H, C

Strawberry-Milkshake 3, 8, G  6,70 €

Raspberry-Yoghurt- 6,70 €
Milkshake 8, G, H, C

Iced-Chocolate 7, 8, C, F, G, H 6,70 €
with 1 scoop of chocolate ice cream 
and whipped cream

Iced-Coffee 1, 3, 8, 7, G  6,70 €
with 1 scoop of vanilla ice cream 
and whipped cream

Caro-Milchkaffee A, G  5,70 €
decaffeinated grain coffee
with frothed milk

Hot Ovomaltine G, 3, 4, 5, 6  5,70 €
hot beverage with sweet malt, 
tastes like a cocoa drink

Shakes, Chocolates & Milk  

Hot milk with honey G 4,70 €
 
Hot Chocolate F, G, 3, 4, 5, 6

- with whipped cream G, 7 5,70 €
- without whipped cream 5,20 €

Original Holländischer Cacao
dark cacao with brown sugar

- with whipped cream G, 7 5,70 €
- without whipped cream 5,20 €

Schweizer Blockschokolade  6,50 €
swiss chocolate bar melted 
in hot milk & whipped cream G, 7

Amaretto-Milch  7,50 €
hot milk with 4 cl Amaretto & 
whipped cream topping G, 7, 3

Rum-Schokolade  7,50 €
hot chocolate with 4 cl rum & 
whipped cream topping G, 7, 3

Schokolade mit Baileys  7,50 €
hot chocolate with 4 cl Baileys & 
whipped cream topping G, 7, 3

All beverages prepared with milk are also available with soy milk, oat milk,
lactose-free dairy or low fat dairy (0,50 € extra charge).
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Confectionery 
fresh from our bakery

One piece:  5,50 € - 8,50 €

We offer you daily a range of 15 fresh homemade sorts like: 
nuts-mascarpone-gateau, raspberry-yoghurt-cream-tarte, new 
york cheesecake, rice pudding gateau with dark berries, Sacher 
cake, danish apple pie, cherry cake with butter crumbles and 

many more. Feel free and have a look at our cake showcase and 
make your choice! If you need any further information about the 

ingredients for example, don't hesitate to ask our team. 
We‘d like to help you at any time!
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 jumbo mug small pot

Chinese Green Tea 4,90 €  5,80 €
best gunpowder quality with 
a distinctive & refreshing character

Japanese Green Tea 4,90 €  5,80 €
Sencha "Sakura" gently flavoured 
with japanese cherries, refined with 
fragrant rose blossoms

Fruit Tea  4,90 €  5,80 €
with hibiscus, rosehip peels, 
apple pieces, elderberries & 
natural bourbon vanilla

South African 4,90 €  5,80 €
Rooibos Tea
mild and slightly sweet, 
contains pleasently little tannins 

Lemon Verbena Tea  4,90 €  5,80 €
one of the most delightfull herbal teas, 
refreshing & remarkable lemony

Chamomile Tea 4,90 €  5,80 €
a mild & soothing herbal tea

 jumbo mug small pot

Smoked Tea  4,90 €  5,80 €
a slight smoky taste, well balanced
with mild China teas

Friesischer Tee  4,90 €  5,80 €
strong & full bodied broken tea 
(Assam, Ceylon, Sumatra)

Nordindischer Tee  4,90 €  5,80 €
Darjeeling TGFOP first flush 
"Queens blend", bright golden cup
with a light bloomy scent 

Ceylon Lovers Leap  4,90 €  5,80 €
finest UVA tea with an unique 
gentle taste 

Masala Chai 4,90 €  5,80 €
Indian black tea with ginger, 
cardamom, black pepper,
cloves & star anise

Earl Grey Tee   4,90 €  5,80 €
English, timeless classic black 
tea with a lovely essence of bergamot, 
try it with some sugar and milk

Our Tea Moments



Hot Beverages 
with and without alcohol 

Fresh Mint Tea   5,30 € 
freshly brewed pure peppermint leaves

Fresh Ginger Tea    5,30 €
rasped ginger, freshly brewed

Hot Lemon    5,30 €
freshly squeezed lemon juice with hot water

Hot Orange    6,20 €
hot & freshly squeezed orange juice

Hot Apple Juice    5,90 €
with fresh mint leaves

Hot Sea Buckthorn Juice    5,90 €
sweetened with honey

Mulled Wine O   5,50 €
with fresh orange

Grog    5,90 €
with 4 cl Pottrum
 



Juices, Nectars & Spritzers
  0,2 l  0,4 l

Apple juice naturally unfiltered  3,90 € 5,80 €

Orange juice  3,90 € 5,80 €

Black currant nectar  3,90 € 5,80 €

Sour cherry nectar  3,90 € 5,80 €

Rhubarb nectar  3,90 € 5,80 €

Pear juice   3,90 € 5,80 €

Pineapple juice   3,90 € 5,80 €

Grapefruit juice  3,90 € 5,80 €

Passionfruit juice  3,90 € 5,80 €

Mango nectar  3,90 € 5,80 €

Peach nectar  3,90 € 5,80 €

Banana nectar   3,90 € 5,80 €

Tomato juice  3,90 € 5,80 €

Sea buckthorn nectar sour orange berry  3,90 € 5,80 €

Ostmost different sorts  bottle 0,33 l 3,90 €
 

Freshly squeezed juices  5,60 € 8,90 €
orange or grapefruit

Spritzer  3,90 € 5,80 €
make your choice with one of the juices & nectars listed above



Water, Soft Drinks & 
Homemade Refreshments
   

Mineral Water Bottle  0,25 l 3,50 €
sparkling | medium | non sparkling  0,75 l 7,50 €

Soda Water  0,2 l  2,90 €
with fresh lemon  0,4 l 4,70 €

American Iced Tea    7,50 €
freshly brewed black tea, iced and aromatised with fresh
orange & lemon juice and a touch of brown sugar

Holunderlimonade   6,20 €
lemonade with fresh mint leaves, lime, elderflower syrup & ice cubes

Cranberrylimonade   6,20 €
lemonade with cranberry nectar, fresh mint, lemon, sugar syrup & ice cubes

Coca-Cola 1, 3, 4  bottle 0,2 l 3,60 €
as Cola, Cola light, zero

Fanta 4, 5  bottle 0,2 l 3,60 €

Sprite 3, 4, 5, 6  bottle 0,2 l 3,60 €

Ginger Ale 3, 4, 6  bottle 0,2 l 3,60 €

Tonic 4, 2  bottle 0,2 l 3,60 €

Bitter Lemon 4, 2  bottle 0,2 l 3,60 €

 



Beer  

Pilsener Urquell draught beer 0,3 l 4,30 €
 0,5 l 5,50 €
 
Köstritzer Schwarzbier dark beer bottle 0,33 l 4,60 €

Radeberger bottle 0,33 l 4,60 €

Bayreuther Hell bottle 0,5 l 5,50 €

Erdinger Weißbier bottle 0,5 l 5,50 €
wheat beer - yeast | cristall | non-alcoholic 

Flensburger non-alcoholic bottle 0,33 l 4,00 €

Malztrunk non-alcoholic bottle 0,33 l 3,50 €

Beer-mixed Drinks 
Berliner Weiße 0,33 l 4,30 €
white beer with raspberry syrup (red) or woodruff syrup (green) 3, 4

Diesel 0,3 l 4,10 €
beer with Cola 1, 3, 4 0,5 l 5,40 €

Radler 0,3 l 4,10 €
beer with Fanta 3, 4, 5, 6 0,5 l 5,40 €

Alster 0,3 l 4,10 €
beer with Sprite 4, 5 0,5 l 5,40 €
 



- white wine - 0,1 l 0,2 l 0,5 l 0,75 l

Riesling Kabinett  3,50 €  5,70 €  12,00 €
2019, choice wine, dry, origin Pfalz, Herxheim/Berg, Winery Gaabel-Eger; 
delicate flavours of apricot and apple.full-bodied and elegant with vivid acids.

Grüner Veltliner 3,50 € 5,70 € 12,00 €
Austrian superior table wine, dry, Winery Weixelbaum Kamptal; 
A light and refreshing sort of Veltliner. Surprising flavours of apple,
 lychee and slightly of white pepper

Grauer Burgunder 3,50 € 5,90 € 14,50 € 21,00 €
2019, quality wine, origin Pfalz, Ellerstadt, winery Hammel; 
A dry white wine with distinctive flavours of peach and apricot, 
accompanied by suptle acid.

Blanc de Noir  4,00 € 6,70 € 16,70 € 24,00 €
2020, late vintage, origin Pfalz, Herxheim/Berg, winery Gabel-Eger; 
white pressed pinot noir grapes. A sublime wine, 
abundant in flavours of yellow fruits and rose.

- rosé wine -

Rosé vom Pinot Noir  3,50 € 5,90 € 14,50 € 21,00 €
2019, quality wine b.A. (defined region of cultivation), dry. 
Origin Rheinhessen, Biebelsheim, winery Johanninger; apricot coloured, 
light wine – gently pressed from Spätburgunder grapes with an idea 
of red berries and pleasing without tannins. 

Cheese plate  small 12,50 € 
A fine cheese selection from several countries, garnished with grapes, sundried large 21,00 €
seasoned tomatoes, olives, fig mustard and pear slices.

Wine



- red wine -  0,1 l 0,2 l 0,5 l 0,75 l

Merlot Veneto  3,50 € 5,70 € 12,00 € 14,50 €
2019, Italy, Venetia. Winery Bennati; a powerful juicy red wine with an 
elegant bouquet, harmoniously integrated tannins and well-balanced acid.

Nero d´Avola Rasula  3,50 € 5,90 € 14,50 € 21,00 €
2018, Sicily IGP, Maggio Vini; a heady red wine, smooth and fruity. 
Full flavour of red berries, with a spicy finish. 

Rioja tinto  4,00 € 6,70 € 16,70 € 24,00 €
2017, Bodegas Navajas, Rioja DOC; a young and intense Rioja with 
gentle flavours of red currants and a subtle toasted note.  

Sparkling Wine & Prosecco

Weinschorle O 0,1 l 3,50 €
wine spritzer with white or red wine  0,2 l 5,70 €
 0,5 l 10,80 €

Spritz with Aperol or Campari 3, O  
- with white wine   0,2 l 9,00 €
- with prosecco  0,2 l 9,00 €

Hugo 0,2 l 9,00 €
prosecco with lime, mint & elderflower syrup 3, O

Rieslingsekt glass 0,1 l 5,40 €
sparkling wine, bottle fermentation, dry O  in a glass with ice 0,2 l  9,70 €
 bottle 0,75 l  29,90 €

Prosecco di Valdobbiadene   glass 0,1 l  5,40 €
dry O in a glass with ice 0,2 l  9,70 €
 bottle 0,75 l 29,90 €



Brandy, Cognac & Digestifs

– Fruit Brandy –

Grappa di Moscato  4 cl  5,60 €
fruit brandy made of grapes

Williams Christ  4 cl  5,60 € 
fruit brandy made of pears

Sliwowitz  4 cl  4,20 €
fruit brandy made of plums

– Herbs –

Jägermeister  4 cl  4,90 €

Ramazotti  4 cl  4,90 € 

– Cognac –

Hennessy V.S  4 cl  4,20 €

Rèmy Martin V.S.O.P  4 cl  5,80 €



Non-Alcoholic Cocktails 

Cherry Ale 0,33 l 6,50 €
sour cherry nectar, lemon juice, ginger ale 3, 4, 6

Caipirissima  0,33 l 6,50 €
ginger ale, lime, sugar 3, 4, 5

Free Pina Colada  0,33 l 6,50 €
pineapple juice, coconut syrup, cream 3, 4, 5

Flotter Kicker  0,33 l 6,50 €
banana nectar, sour cherry nectar,
grapefruit & lemon juice, grenadine 3, 4, 5

Lucky Driver  0,33 l  6,50 €
orange juice, pineapple juice, lemonjuice, grenadine 3, 4, 5

§6 Gaststättengesetz 0,2 l 2,10 €
fresh cucumber slices & soda water



Bloody Mary 3, 4, 5 7,50 €
4 cl wodka, tomato juice, Tabasco, lemon, ice 

Campari Orange 3 7,50 €
orange juice with 4 cl Campari, ice

Cuba Libre 1, 3, 4 7,50 €
Cola with 4 cl rum, lime, ice

Gin Tonic 4, 2 7,50 €
tonic water with 4 cl Bombay 
Sapphire or Tanqueray

Moscow Mule 1, 3, 4 7,50 €
Ginger Ale with 4 cl wodka, lime

Scotch‘n Soda 3   7,50 €
soda water with 4 cl Scotch Whisky, ice 

Daiquiri 3 9,00 €
4 cl Havanna Club (3 years old rum), freshly 
squeezed lime juice, sugar syrup, crushed ice

Erdbeer Daiquiri 3 9,70 €
4 cl Havanna Club (3 years old rum), 
strawberries, freshly squeezed lime juice, 
sugar syrup, crushed ice

Caipirinha 9,00 €
4 cl Cachaçarum, brown sugar, lime, crushed ice

Mojito 3, 5 9,00 €
4 cl Havanna Club (3 years old rum), sugar, lime,
fresh mint, crushed ice

Pina Colada H, 3, 5 9,00 €
4 cl white & brown rum, coconut syrup, 
cream, pinapple juice, ice

Margarita 9,00 €
4 cl white Tequila, Cointreau, freshly 
squeezed lime juice, ice

Caipiroska 9,00 €
4 cl Wodka Moskovskaya, brown 
sugar lime, crushed ice

Martini 5 cl  Bianco | Rosso | Extra Dry O 4,90 €

Pernod 4 cl 4,90 €
 

Longdrinks, Cocktails & Aperitifs



10435 Berlin · Kollwitzstraße 88
Phone 030 / 442 93 11
kaffeehaus@sowohlalsauch.berlin
www.sowohlalsauch.berlin
CEOs: Axel Rautenberg & Max Pölkow

We have taken photos of our dishes for some of the illustrations in the menu, but of course they 
always look slightly different in the original. There is no guarantee that you will get exactly what you 
see on the photo.

»sowohlalsauch« is a registered word/picture trademark. Reprinting, duplication and/or publication 
of the menu and wine list, even in part, is only possible with the written consent of the sowohlalsauch 
GmbH & Co. KG. Only the current menu is valid: printed or as a PDF exclusively from our website 
www.sowohlalsauch.berlin (12/2023)
Image source: Seite 15: pingebat-adobe.stock.com

All these numbers and letters listed in this menu will give you information about 
contained allergens and food additives.
Allergens: A grain containing gluten | B crustaceans | C eggs | D fish | E peanuts | 
F soy | G milk or lactose | H nuts | I celery | M mustard | N sesam | O sulphites | 
P lupin | R molluscs
Food additives: 1 coffeine | 2 quinine | 3 food colourings | 4 acidifier | 5 preservatives | 
6 sweetener | 7 nitrogen dioxide | 8 gelling-thickening agents | 9 phosphates | 
10 stabilizing agents | 11 blackened | 12 waxed | 13 antioxidants | 14 gelatine | 
15 flavour enhancers | 16 raising agents

      with alcohol           vegan


