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Wipplingerstraße 9, 1010 Vienna 

www.paddy sco.at 



INTRODUCTION
Beer is one of the oldest beverages produced by mankind dating as
far back as over 7000 years with traces of beer stone (a by-product
of the brewing process) found on ancient pottery in what is today
Iran. It spread throughout all corners of the world and developed into
a huge global industry. Beer is essentially a very simple product,
made up of a combination of water, malt, hops and yeast. However,
variations in the ingredients and in the brewing process itself result
in a huge variety of extremely different types of beer.
Beer can be divided into two main sub-divisions: Ales and Lagers.

Ales are brewed with a top fermenting yeast which thrives at higher
room temperatures (15°C-25°C). This type of yeast and
fermentation temperature tend to give ales a fruitier and spicier taste
than lagers. In general ales are more robust and complex. Styles of
ales include pale ale, India pale ale, amber ale, brown ale, blond ale,
cream ale, porters, stout, American pale ale, barley wine, scotch ale,
burton ale, old ale, mild ale and Belgian ale.

Lagers by contrast are made with bottom fermenting yeast that
works best at cooler temperatures (1°C-12°C). Fermentation
happens more slowly and the beer is more stable, so it can be stored
or “lagered” for longer than ales, hence the name lager. The yeast
tends to have less presence in the finished beer. Lagers have a
cleaner, crispier quality with emphasis on the hop and malt flavours.
The lager family can be sub-divided into Pale Lager, Dark Lager and
Vienna Lager. Pale Lagers include pilsner, helles , märzen, bock. Dark
Lagers include dunkles, doppel bock, schwarzbier etc. Vienna Lager
is a reddish brown or copper colored beer with medium body and
slight malt sweetness with a toasted character. Funnily enough,
Vienna Lagers have been, up to now at least, generally uncommon
in Europe. They are however very popular in the US and because it
was so popular before of the introduction of prohibition in 1919, it is
commonly refer to as the “pre-prohibition” lager. The massive range
of beer styles and tastes available ensure there is something for
everybody. Sláinte!



ANY MEAL & CHIPS
ANY CRAFT BEER*

ONLY EUR 15,-

CRAFT BEER 0,2L or LEFFE BLOND 0,4L/STELLA ARTOIS 0,4L Or SODA 0,4L
Any meal excluding THE bEAST

MONDAY - FRIDAY 11.00 - 16.00



FINGERFOOD

MEXICAN NACHO CHIPS 4,50
taco sauce │ (A, O, P)

FRIES 4,50
bbq sauce │ (A, O, P)

SWEET POTATO FRIES 4,50
served with bbq sauce (A, O, P)

DEEP-FRIED ONION RINGS 4,50
onion rings deep-fried in english ale batter |

garlic sauce or bbq sauce |(G, A)

DEEP FRIED CHILI POPPERS 4,50
garlic sauce or bbq sauce | (G, A)

CHICKEN FINGERS 14,50
home-made chicken fillet fingers deep-fried │ garlic sauce │

served with fries │ (A, C)

BBQ CHICKEN WINGS 14,50
10 pieces │ ketchup | served with fries │ (A, O, P)

CHEESE PLATTER 13,50
bavarian blue │ brie │ manchego │ goat cheese │ cheddar │

(G, O, A)

CHEESE & MEAT PLATTER 14,50
serrano │ brescaola │ prosciutto │ salami │ brie │ manchego │

cheddar │ (G, O, A)
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HAND-CRAFTED BURGERS
Our burgers are hand-made using only the finest 100% Austrian Beef

All served in a Grimm Bäckerei bio brioche bun

JUICY LUCY CHEESEBURGER 13,90
grimm bäckerei bio brioche bun |

200 g 100 % austrian beef patty stuffed with melted cheddar cheese |
lettuce | tomato | red onion | pickle | crispy bacon | burger relish |

ketchup | (O, G, A)
Extras: fries/side salad/chili poppers/onion rings/beef patty +€4,50

SMASHED BURGER 13,90
grimm bäckerei bio brioche bun |

smashed 200 g 100% austrian beef patty | cheddar cheese | lettuce |
tomato | red onion | pickle | crispy bacon | bbq sauce | mustard |

(O, C, A)
Extras: fries/side salad/chili poppers/onion rings/beef patty +€4,50

CHICKEN ON-THE-RUN 13,90
grimm bäckerei bio brioche bun | grilled chicken fillet | emmentaler |

bacon | peanut butter | dĳon mustard | mayonnaise | tomato | lettuce |
burger relish| (A, N, C, G, O, E)

Extras: fries/side salad/chili poppers/onion rings +€4,50

SWISS SWINGER BURGER 13,90
grimm bäckerei bio brioche bun | 200 g 100 % austrian beef patty |
portobello mushrooms │ swiss cheese │ onion │ tomato │ lettuce│

spicy mayonnaise │ (C, O, G, A)
Extras: fries/side salad/chili poppers/onion rings/beef patty +€4,50

BELGIAN BLUE 13,90
grimm bäckerei bio brioche bun | 200 g 100 % austrian beef patty |
belgian blue cheese│ rucola │ aioli sauce │ caramelised onion │

smoked bacon │ (C, O, G, A)
Extras: fries/side salad/chili poppers/onion rings/beef patty +€4,50

Extra Sauces – ketchup / garlic sauce / bbq sauce / mayonnaise €1,-
NOTE: Our Burgers are medium cooked. Please notify staff if otherwise desired.
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SWEET MIAMI HEAT 13,90
grimm bäckerei bio brioche bun | 200 g 100 % austrian beef patty |
smoked pepper bacon │ cheddar cheese │ onion │ tomato │ lettuce │

sweet chili bbq sauce │ sriracha sauce | (G, O, A)
Extras: fries/side salad/chili poppers/onion rings/beef patty +€4,50

JAMESON CASKMATES BBQ BURGER 13,90
grimm bäckerei bio brioche bun | 200 g 100 % austrian beef patty |

grilled smokey bacon │ cheddar cheese │ fried egg │ tomato │ lettuce │
jameson caskmates bbq sauce │ onion rings deep-fried in english ale │

(A, N, G, C, O)
Extras: fries/side salad/chili poppers/onion rings/beef patty +€4,50

DER FIAKER – VIENNESE STYLE BURGER 13,90
grimm bäckerei bio brioche bun | 200 g 100 % austrian beef patty |

smokey bacon | cheddar cheese | grilled frankfurter | lettuce | tomato |
burger relish | horseradish | mustard | grilled paprika |

served with a pickle | (O, C, A, N, G)
Extras: fries/side salad/chili poppers/onion rings/beef patty +€4,50

JACK THE RIPPER 13,90
grimm bäckerei bio brioche bun | 200 g 100 % austrian beef patty |
smokey bacon | cheddar cheese | lettuce | tomato | burger relish |

bbq sauce | salsiccia italian sausage | grilled paprika |
(O, C, A, N, G)

Extras: fries/side salad/chili poppers/onion rings/beef patty +€4,50

Extra Sauces – ketchup / garlic sauce / bbq sauce / mayonnaise €1,-

NOTE: Our Burgers are medium cooked. Please notify staff if otherwise desired.
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HAND-CRAFTED BURGERS
Our burgers are hand-made using only the finest 100% Austrian Beef

All served in a Grimm Bäckerei bio brioche bun



THE JOHNNY CASH RING OF FIRE 13,90
grimm bäckerei bio brioche bun | 200 g 100 % austrian beef patty |

smokey bacon | cheddar cheese |
fried onion caramelised with brown sugar | lettuce | pineapple ring |

grilled portobello mushrooms | stubb´s spicy bbq sauce |
spicy mayonnaise | (A, N, G, C, O)

Extras: fries/side salad/chili poppers/onion rings/beef patty +€4,50

THE BEAST 18,00
grimm bäckerei bio brioche bun |

200 g 100 % austrian beef patty - 2 patties | fried egg |
caramelised onion | jack daniels bbq sauce | cheddar cheese |
fried portobello mushrooms | blue cheese | tomato | lettuce |
grilled smoky bacon | swiss cheese | spicy mayonnaise |

(A, N, G, C, O)
Extras: fries/side salad/chili poppers/onion rings/beef patty +€4,50

DELIRIUM TREMENS BAD-ASS BURGER 13,90
grimm bäckerei bio brioche bun | 200 g 100 % austrian beef patty|

grilled bacon | belgian blue cheese | burger relish | tomato | fried onion |
lettuce | fried egg | delirium tremens bbq sauce | (A, N, C, O, G)
Extras: fries/side salad/chili poppers/onion rings/beef patty +€4,50

CHEDDAR CHEESE & CRUNCHY ONION 13,90
grimm bäckerei bio brioche bun | 200 g 100 % austrian beef patty |

aged cheddar cheese | crispy dried onion | tomato | lettuce |
crispy bacon | bbq sauce | (A, C, G, O)

Extras: fries/side salad/chili poppers/onion rings/beef patty +€4,50

Extra Sauces – ketchup / garlic sauce / bbq sauce / mayonnaise €1,-

NOTE: Our Burgers are medium cooked. Please notify staff if otherwise desired.
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HAND-CRAFTED BURGERS
Our burgers are hand-made using only the finest 100% Austrian Beef

All served in a Grimm Bäckerei bio brioche bun



BØFSANDWICH - DENMARK 13,90
grimm bäckerei bio brioche bun | 200 g 100 % austrian beef patty |

mustard | beetroot | pickles | raw onion | ketchup | caramelised onion |
chutney | topped off with brown gravy and crisped fried onion |

(A, C, M, O, F, G, L, N)
Extras: fries/side salad/chili poppers/onion rings/beef patty +€4,50

CHORI BURGER - PHILIPPINES 13,90
grimm bäckerei bio brioche bun |

200 g 100 % austrian beef & chorizo patty | banana | ketchup |
mayonnaise | tomato | lettuce | atchara | (A, C, F, G, M, N)

Extras: fries/side salad/chili poppers/onion rings/beef patty +€4,50

LE ROYALE - FRANCE 13,90
grimm bäckerei bio brioche bun | 200 g 100 % austrian beef patty|

camembert de normandie | brie | blue cheese | beetroot |
dĳon mustard | tomato | salad | fresh horseradish | crispy bacon |

crispy fried onion | burger relish | (A, C, F, G, M, N)
Extras: fries/side salad/chili poppers/onion rings/beef patty +€4,50

GUBER BURGER - USA 13,90
grimm bäckerei bio brioche bun | 200 g 100 % austrian beef patty |

swiss cheese | crispy bacon | peanut butter | dĳon mustard |
mayonnaise | tomato | lettuce | burger relish | (A, C, F, G, M, N)
Extras: fries/side salad/chili poppers/onion rings/beef patty +€4,50

KIMCHI BURGER - SOUTH KOREA 13,90
grimm bäckerei bio brioche bun | 200 g 100 % austrian beef patty |

kimchi & garlic | chinese cabbage onion | fish sauce |
shrimp paste | pear-chili-burger relish | (A, B, D, E, F, L, N)

Extras: fries/side salad/chili poppers/onion rings/beef patty +€4,50

Extra Sauces – ketchup / garlic sauce / bbq sauce / mayonnaise €1,-

NOTE: Our Burgers are medium cooked. Please notify staff if otherwise desired.
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INTERNATIONAL GOURMET BURGER SERIES
Our burgers are hand-made using only the finest 100% Austrian Beef

All served in a Grimm Bäckerei bio brioche bun



MEL´S SAVE THE PLANET SERIES
VEGETARIAN BURGERS
All served in a Grimm Bäckerei bio brioche bun

THE MEDITERRANEAN 12,50
grimm bäckerei bio brioche bun | sweet potato & chickpea patty |
zucchini | onion | olives | paprika | tomato | pesto | dried tomato |

rucola | tomato | mayonnaise with lemon & dill | (A, E, C, G)
Extras: fries/side salad/chili poppers/onion rings +€4,50

WANNABE VEGAN 12,50
grimm bäckerei bio brioche bun |sweet potato & chickpea patty | salad |
tomato | fried onion | pickles | portobello mushrooms | garlic sauce |

grilled peppers | (A, O, C, G)
Extras: fries/side salad/chili poppers/onion rings +€4,50

LIFE ON MARS 12,50
grimm bäckerei bio brioche bun |

grilled portobello mushroom | goatscheese | avocado | pickles |
red onion | grilled peppers | rucola | tomato | olive oil | rosemary |

garlic sauce | (A, N, G, C, O)
Extras: fries/side salad/chili poppers/onion rings +€4,50

THE SMOKIN HOT HIPPIE 12,50
grimm bäckerei bio brioche bun | sweet potato & chickpea patty |
tomato | salad | garlic sauce | caramelised red onion | jalapenos |

stubbs smokey bbq sauce |dried fried onion | (A, O, C, G)
Extras: fries/side salad/chili poppers/onion rings/ +€4,50

Extra Sauces – ketchup / garlic sauce / bbq sauce / mayonnaise €1,-

NOTE: Our Burgers are medium cooked. Please notify staff if otherwise desired.
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MAINS & SNACKS

MEL´S CLUBSANDWICH 14,50
Grimm Bäckerei Toskana bread │ chicken fillet │ smoked bacon │
cheddar cheese │ onion │ salad │ tomato │ cocktail sauce │

served with fries | fried egg │ (A, G, O, P)

THE CHICKEN THAT DIDN´T MAKE IT ACROSS THE STREET 14,50
chicken schnitzel & served with sweet potato fries
served with salad & preiselbeeren sauce (G, C, A)

PULLED PORK 14,50
salad │ avocado │ pickle │ coleslaw │ pulled pork │
smoky mustard bbq sauce │ served with fries |

served in a Grimm Bäckerei brioche bun │ (C, O, P, A)

PULLED BEEF 14,50
salad │ avocado │ pickle │ coleslaw │ pulled beef │
smoky mustard bbq sauce │ served with fries |

served in a Grimm Bäckerei brioche bun │ (C, O, P, A)

MEXICAN CHICKEN BOWL 12,50
salad │ avocado │ grilled chicken │ kidney beans │ baked beans │

tomato │ yoghurt dressing │ (C, G, P)

CHICKEN WRAP 14,50
chicken fillet | tomato | salad | portobello mushrooms | kidney beans |

baked beans | creme fraiche | mango coconut habanero sauce |
wrapped in a tortilla |served with fries | (A, M, O)

BEEF WRAP 14,50
ground beef | tomato | salad | portobello mushrooms | kidney beans |

baked beans | creme fraiche| mango coconut habanero sauce |
wrapped in a tortilla | served with fries | (A, M, O)
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MAINS & SNACKS

THE DOG´S BOLLOX 14,50
grimm Bäckerei hotdog bun | sliced cucumber |

fried onion caramelised with brown sugar | grilled salsiccia | bbq sauce |
honey mustard | topped off with young onion | served with fries |

(C, O, G, A, N)

THE GREEK HOTDOG 14,50
grimm Bäckerei hotdog bun | tomato | cucumber | grilled pork |

tzatziki sauce | salad | sliced onion | served with fries |(A, N, G, C, O)

SPEEDY GONZALES 14,50
grimm Bäckerei hotdog bun | bbq sauce | grilled salsiccia |

chili con carne | grated cheddar | served with fries |(A, N, G, C, O)

AMERICAN HERO 14,50
grimm Bäckerei hotdog bun | grilled salsiccia |

jack daniel´s bbq sauce | crispy bacon | fried egg | dried fried onion |
sliced cucumber | honey mustard | ketchup | served with fries |

(N, G, C, O, A)

CALIFORNIAN KID 14,50
grimm Bäckerei hotdog bun | grilled salsiccia | coleslaw |

sweet´n´sour sauce | aged blue cheese | dried cranberries | walnuts |
honey mustard | ketchup | served with fries |(N, G, C, O, A, H)
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MAINS & SNACKS

ALL-DAY SANDWICH 12,50
toasted rye bread | avocado | smoked ham | spicy mayonaise |

2 fried eggs | sprinkled with chopped young onion | served with salad |
(A, C, G)

SCANDINAVIAN SANDWICH 12,50
toasted rye bread | avocado | honey-mustard | fried egg | radish slices |
smoked salmon | capers | lemon | dill | served with salad | (A, C, G, D, M)

FETA & BASIL 12,50
toasted rye bread │ tomato │ feta cheese │ homemade pesto │

olive oil │ served with salad | (A, G, O, L)

PEAR & PROSCIUTTO 12,50
toasted rye bread │ ricotta │ pear slices │ prosciutto │
olive oil │ pepper │ honey │ served with salad | (A, G, O)

HEALTHY START 12,50
2 fried eggs | spinach | ricotta | served on toasted rye bread | olive oil |

served with salad | (C, G, A, L)
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SALADS

SMOKED SALMON SALAD 12,50
mixed salad │ oak-smoked salmon │ cucumber │ tomato │ red onion │

feta cheese │ olives │ dill │ organic greek olive oil |
homemade fig & mustard vinaigrette (D, G, L, O)

LEIGH´S CHICKEN SALAD 12,50
lettuce │ croutons │ chicken │ parmesan │ crispy bacon │

leigh´s homemade dressing │ organic greek olive oil | (L, G, O, C, A)

GOAT CHEESE SALAD 12,50
mixed salad │ pear │ fresh figs │ grapes │ grilled goat cheese │

homemade fig & mustard vinaigrette │ organic greek olive oil | (O, L, G)

CHICKPEA SALAD 12,50
tomato | avocado | cucumber | olives | chickpeas |

organic greek olive oil | (O, A)

LUNCHTIME SALAD 12,50
spinach | burrata | raspberries | caramelised walnuts | rye bread |

organic greek olive oil | (A, E, F, G)
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DESSERTS

WAFFLES 5,90
nutella | banana (A, C, G)

WAFFLES 5,90
honey | raspberry | whipped cream (A, C, G)

WAFFLES 5,90
honey | blueberry | whipped cream (A, C, G)

KIDS MENU

FRANKFURTER HOTDOG & CHIPS 9,80
(C, O, G, A, N)

CHIPS 4,50
(A, O, P)

KIDS CHICKEN SCHNITZEL & CHIPS 9,80
(C, G, A)

KIDS CHEESEBURGER & CHIPS 9,80
(O, G, A)
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TAP BEERS(A*) & CIDER(O*)

MEL´S 6-PACK TASTING RACK € 10
ANY 6 (0,1L) BEERS OR CIDER

Includes a portion of bread

BREWDOG (UK) ABV: 7.2%
HAZY JANE

NEW ENGLAND IPA (NEIPA)
0,2L €2.90 / 0,4L €5.80

Hazy Jane is an intensely fruity New England -style pale ale,
featuring a full but soft body underneath layers of ripe fruit flavours.
Think pineapple, nectarine and mango, followed by piny resin and
hints of lime peel. This juicy IPA is low in bitterness but full- bodied
and smooth enhancing the soft ripe fruit flavours.

MUTTERMILCH BREWERY (AUT) ABV: 5.5%
BITTA VON TRESEN
AUSTRIAN PILS

0,2L €2.90 / 0,4L €5.80

This royal Austrian pilsner is brewed by the newly established
Muttermilch Brewery in Vienna. It is a really smooth well-balanced
brew not quite as bitter as many other pils, more like a zwickl in
ways. Pours light hazy straw yellow in color with a small white head.
Medium hoppy aroma, slightly grassy and herbal grains. Slick
mouthfeel and moderate carbonation. Flavour is sweetish grains,
honey, fruity citric notes, grass and herbs with a bitter hoppy finish.
A clean, crisp, straight pilsner!



TAP BEERS(A*) & CIDER(O*)

MUTTERMILCH BREWERY (AUT) ABV: 4.7%
WIENER BUBI
VIENNA LAGER

0,2L €2.90 / 0,4L €5.80

Vienna lager has been, up to now at least, quite uncommon in
Europe. Vienna lagers are however very popular in the US and
because it was so popular before the introduction of prohibition in the
US in 1919, it is commonly refer to as the “pre-prohibition lager“.
Pours amber orange in color with a fine foamy head. Nose is biscuit
and flowery. Flavour is malty sweet with a fine caramel nuance
finishing slightly dry. Moderate carbonation. Wiener Bubi represents
the revival of a Viennese legend!

BEVOG BREWING (AUT) vs FIRST STEP BREWING (CRO)
ABV: 8%

COLLABORATION BREW
STUPID SMART MACHINE

DOUBLE IPA
0,2L €3,40 / 0,4L €6,80

This Big Boy was brewed by Bevog and Croatian friends First Step
Brewing. Columbus, Simcoe, Strata and 1019 hops give it a nice old-
school / new age vibe with a whole spectrum of exotic flavors.
Moderate bitterness balancing nicely the rich 8% body. A delicious
beer that will satisfy both the traditional and modern IPA fans alike.



TAP BEERS(A*) & CIDER(O*)

SCHLADMINGER (AUT) ABV: 5.2%
AUSTRIAN BIO ZWICKL
0,2L €2,90 / 0,4L €4.80

This wonderful Austrian bio zwickl is made from 100% certified bio
raw materials sourced in Austria aswell as pure mountain spring
water from the Schladming area in the Austrian Alps. An
unadulterated natural fruity organic zwickl beer, hazy straw in color
with a medium white head. Aroma is of yeast, malty biscuits with
hints of lemon and apricot. Taste is fruity and malty with gentle hop
notes and low bitterness.

BREWDOG (UK) ABV: 5,1%
ELVIS JUICE

CITRUS INFUSED IPA
0,2L €2.90 / 0,4L €5.80

An American IPA with a bitter edge that will push your citrus
tolerance to the brink and back; Elvis Juice is loaded with tart pithy
grapefruit peel. This IPA has a caramel malt base, supporting a full
frontal citrus overload - grapefruit peel piled on top of intense US
hops. Waves of crashing pine, orange and grapefruit round out this
citrus infused IPA.

AB INBEV (BEL) ABV: 5%
STELLA ARTOIS
BELGIAN LAGER

0,2L €2,90 / 0,4L €4,80

Stella Artois is one of the best-selling beers in the world. Its
wonderful characteristic flavor is assured through its superior
brewing process and the use of top quality ingredients. A wonderful,
well-balanced, beautiful golden Belgian lager with a rich flavor.



TAP BEERS(A*) & CIDER(O*)

FRANZISKANER (GER) ABV: 5%
GERMAN WEISSBIER

0,2L €2,90 / 0,4L €4,80

For many, this is the best Weissbier in the world! A beautiful cloudy,
orange, amber color with a wonderful white head. Aroma is malty
yeast, banana, spice and slight lemon. Flavor is wonderfully
wholesome and smooth with sweet malty wheat and tropical notes
leaving you craving for a second one!

BLAKSTOC (AUT) ABV: 4,5%
WILD TREE

HOPPY AUSTRIAN CIDER
0,2L €2,90 / 0,4L €5,80

Handcrafted Austrian cider made with natural apples from the
Styrian Hills in Austria, packed with English Ale yeast to take it to
another dimension. American West Coast Chincook and Centennial
hops are then added to give it an extra hoppy kick. Wonderful citrus
and tropical fruit notes, followed by a refreshing, full taste with well
balanced bitterness. Really Good Stuff!

O´HARA BREWING COMPANY (IRL) ABV: 6,0%
LEANN FOLLAIN
GAELIC STOUT

0,2L €2,90 / 0,4L €5,80

A wonderful, wholesome, full-bodied Extra Irish Stout from the
O`Hara Brewing Company in Ireland. Big coffee and dark chocolate
aromas and flavors with a massive chewy body and beautiful
mouthfeel. Opaque black in appearance with a tan head, this
luxurious Extra Irish Stout has a classic European hoppy bitterness
giving it a refreshing bite after the chocolate subsides.



TAP BEERS(A*) & CIDER(O*)

BROUWERĲ HUYGHE (BEL) ABV: 8.0%
DELIRIUM RED

BELGIAN FRUIT BEER
0,2L €3,40 / 0,4L €6,80

Deep red color with a light pink head. Good lacing. Soft fruity aroma
with hints of almond and sour cherries. Sweet and fruity taste with a
good balance between sweet and sour. Sweet, fruity and delicious!

BRASSERIE d´ACHOUFFE (BEL) ABV: 9,0%
CHOUFFE HOUBLON
BELGIAN IPA TRIPEL

0,2L €3,40 / 0,4L €6,80

A wonderful marriage between the English IPA tradition, the new
North American Imperial IPA revolution and the classic Belgian
tradition of brewing.
Pours hazy orange with a stable off-white head. Fantastic aroma of
smooth yeast, amarillo hops, mild spice and caramel in a superb
unique mix. Flavor is mixed spices with a nice mellow mix of yeast
and caramel malt, ending slightly dry. A fantastic Belgian Tripel!



TAP BEERS(A*) & CIDER(O*)

INBEV BELGIUM (BEL) ABV: 6.6%
LEFFE BLOND

BELGIAN BLOND ABBEY ALE
0,2L €2.90 / 0,4L €5.80

Pours a beautiful deep golden color with a huge creamy white head.
Sweet aroma and taste. Like all Leffe beers, Leffe Blond is a
“connoisseur beer” which is wonderfully easy to drink. Simply
perfection!

WILD BEER BREWING (UK) ABV: 13%
YADOKAI

BELGIAN STRONG ALE
0,2L €4,40 / 0,4L €8,80

This wonderful collaboration with Nanban in London, Blackfriars and
hanging Bat in Edinburgh and the Wild Beer Brewing Company
produced this beautifully rounded beer packed full of intensity and
umami character, sake-inspired, with sea buckthorn, sea-weed and
yuzu juice. For reasons unknown to the brewers, possibly because of
the high alcohol content, the brew became infected with
pediococcus, resulting in an incredibly unique tropical version of
Yadokai.



TAP BEERS(A*) & CIDER(O*)

BEVOG BREWING (AUT) ABV: 6,6%
EXTINCTION IS FOREVER SERIES

LIMITED EDITION
MOUNTAIN PYGMY POSSUM

NEIPA
0,2L €3,40 / 0,4L €6,80

This hazy delight is a full-on tropical juice bomb, packed to the brim
with hoppy deliciousness. Lush waves of mango, peach and sweet
citrus coat your palate while a pillowy soft body makes each sip glide
down effortlessly. Balanced, hazy and ridiculously drinkable.

O´HARA BREWING COMPANY (IRL) ABV: 6%
51st STATE

UNFILTERED TROPICAL IPA
0,2L €3,40 / 0,4L €6,80

Bursting with massive tropical flavors of grapefruit, passion fruit,
apricot and peach, this wonderful unfiltered IPA takes its inspiration
from the New England-style of IPA. A carefully selected hop blend
provides an intense citrus aroma while adding a well-balanced, mild
bitterness with a smooth malty mouthfeel.

O´HARA BREWING COMPANY (IRL) ABV: 5.2%
IRISH PALE ALE

0,2L €2.90 / 0,4L €5.80

O´Hara´s Irish Pale Ale has a light malt base with just the right
mouthfeel to allow the hop character to predominate. It pours a
medium yellow with a white head leaving good lacing on the glass.
Aroma is of fruity hops, citrus and sweet orange. Flavour is light to
moderate sweet malt with a medium bitter aftertaste. Simply an
excellent beer for regular enjoyment!



TAP BEERS(A*) & CIDER(O*)

BEVOG BREWING (AUT) ABV: 7,8%
EXTINCTION IS FOREVER SERIES

LIMITED EDITION
DEVIL´S HOLE PUPFISH

DOUBLE NEIPA
0,2L €3,40 / 0,4L €6,80

Bevog cranked up the intensity on this one – massive hops, massive
oats, massive hazy and juicy amazingness. This Beast of a beer is
loaded with Nelson Sauvin, Krush, 1019, Strata and Idaho 7,
bringing out bold notes of tropical fruits, all wrapped in a thick,
creamy body that sticks around long enough to make you want
another.

WESTONS (UK) ABV: 4.0%
FLAT TYRE

CLOUDY CIDER WITH RHUBARB
0,2L €2.90 / 0,4L €5.80

Pours slightly hazy pink with very little head. Aroma is rhubarb with
apple, cinnamon and vanilla undertones. Medium-bodied with soft
carbonation. Reminiscent of Granny´s apple and rhubarb vanilla
pudding dessert.



TAP BEERS(A*) & CIDER(O*)

MIKKELLER (DEN) ABV: 3,7%
ICH BIN BERLINER WEISSE – RASPBERRY

CATHARINA SOUR ALE
0,2L €2,90 / 0,4L €5,80

Pours a beautiful, eye-catching ruby red color with big aroma of
tangy raspberry jam and wheat. Flavor is more raspberry tartness
contrasting perfectly with a light sweet malt backbone. A very
impressive brew!

BEVOG BREWING (AUT) ABV: 8%
EXTINCTION IS FOREVER SERIES

LIMITED EDITION
REINDEER
DOUBLE IPA

0,2L €3,40 / 0,4L €6,80

Clocking in at 8% ABV, this brew is powered by a delicious blend of
CTZ, Idaho7, Krush and Simcoe hops. It´s bursting with vibrant
notes of juicy peach, sweet candied fruits and a touch of pine.
Its robust malt backbone balances the hop explosion, delivering a
smooth mouthfeel and a finish that lingers just long enough to leave
you wanting more. This one goes down dangerously easy!



TAP BEERS(A*) & CIDER(O*)

SIERRA NEVADA BREWING CO. (USA) ABV: 5.6%
SIERRA NEVADA

AMERICAN PALE ALE
0,2L €2.90 / 0,4L €5.80

Before prohibition there were 1750 breweries operating in the US. By
1980 that number had fallen to less than 100! Now, thanks to the
craft beer revolution, that number has grown to over 2000. These
breweries produce a huge variety of beer styles and tastes and Sierra
Nevada is one of those. Sierra Nevada American Pale Ale pours a
clear dark golden color with a small tan head. Its unique piny and
grapefruits aromas come from the use of whole cone american hops.
Flavor is grapefruit, pines and caramel with a bitter sweet finish.
Medium carbonation, medium body with a silky mouthfeel.

BROUWERĲ HUYGHE (BEL) ABV: 3.6%
MONGOZO COCONUT

BELGIAN EXOTIC FRUIT BEER
0,2L €3,40 / 0,4L €6,80

A refreshing exotic beer with a refreshing taste of coconut. Mongozo
white ale is the base ale upon which this wonderful brew is based.
Pale cloudy yellow in color, essentially white. Aroma of funky
coconut. Light-bodied with creamy texture and soft carbonation.
Coconut all the way through.



TAP BEERS(A*) & CIDER(O*)

BROUWERĲ HUYGHE (BEL) ABV: 8.5%
DELIRIUM TREMENS

BELGIAN ALE
0,2L €3,40 / 0,4L €6,80

Pours a clear golden amber color with a huge rocky white head with
lots of lacing. Intense aroma of spices, peaches, berries, banana and
citrus malt. Taste is thick, dry, spicy and a tad sour with honey, hops,
lemon and a sweet finish. Voted “Best Beer in the World” in 1998!

MUTTERMILCH BREWERY (AUT) ABV: 6%
INDIRA BLONDI
AUSTRIAN IPA

0,2L €2,90 / 0,4L €5,80

This new creation from the Muttermilch Brewery in Vienna brings to
life Queen Indira´s mesmorizing passion and desire to unite royal
hoppiness and sparkling tropical sweetness in a beverage fit for
kings. Pours hazy golden with a fine head. Pleasant malty aroma with
grapefruit and hoppy notes. Moderate sweetness with fine bitterness,
ending slightly dry. Malty caramel, fruity hop and pine flavor with a
smooth mouthfeel. Prost!



TAP BEERS(A*) & CIDER(O*)

O´HARA BREWING COMPANY (IRL) ABV: 4.3%
IRISH RED ALE

0,2L €2.90 / 0,4L €5.80

O´Hara´s Red pulls a slightly hazy copper red with a lasting foamy
tan head. Good lacing. Nose is caramel biscuit with a malty hop note.
Medium body with a sticky texture. Soft carbonation. Flavor is semi-
sweet malts upfront with earthy hops to finish semi-dry. Light easy
drinking but full of taste!

BREWDOG (UK) ABV: 6%
OVERWORKS SERIES
COSMIC CRUSH PEAR

FRUIT LAMBIC
0,2L €3,40 / 0,4L €6,80

Overworks Cosmic Crush Pear pours hazy gold with aromas of ripe
pear, freshly baled hay and has a juicy pear flavor. A deft dry
delivery with mouthwatering acidity. Crisp well balanced and
wonderfully refreshing!



MEL´S BOTTLE BEERS (A*)
„Two beer or not two Beer – Shakesbeer“

BRAUHAUS BEVOG AUSTRIA
Ond 6,30% 0,33L Smoked Porter € 6,80
Kramah Dose 6,50% 0,33L IPA € 5,80
Deetz Dose 4,80% 0,33L Golden Ale € 5,80
Tak Dose 5,50% 0,33L Pale Ale € 5,80
Baja 5,80% 0,33L Oatmeal Stout € 6,80

BIO BRAUEREI GUSSWERK AUSTRIA
Rhabarber
Glutenfrei Radler 2,50% 0,33L Radler € 6,80

BREWAGE AUSTRIA
BrewAge Hopfenauflauf 5,40% 0,33L Pale Ale € 5,80
BrewAge Dunkle Materie 6,90% 0,33L Black IPA € 5,80
BrewAge Eierbär 5,60% 0,33L IPA € 6,80
BrewAge Alphatier 5,60% 0,33L New England

IPA € 6,80

RODAUNER BIERMANUFAKTUR AUSTRIA
Rodauner Strizzi 4,70% 0,33L Wiener Lager € 5,80

LONCIUM AUSTRIA
Loncium Classic 4,90% 0,33L Helles Filltriert € 5,80
Loncium Helles 4,90% 0,33L Helles Zwickl € 5,80
Loncium Gailtaler Weisse 5,20% 0,33L Weissbier € 5,80
Loncium Amber Lager 5,60% 0,33L Specialbier

Bernstein € 6,80



MEL´S BOTTLE BEERS (A*)
„Two beer or not two Beer – Shakesbeer“

NEXT LEVEL BREWING AUSTRIA
Jail Break 5,80% 0,33L New England

IPA € 7,80
Local Hero 5,30% 0,33L Easy Pale Ale € 6,80
Front Man 5,00% 0,33L Dry Hopped

Helles Lager € 5,80

BRAUSCHNEIDER AUSTRIA
Hanf Bier 5,30% 0,33L Spezial Bier € 5,80

PINZGAU BRÄU AUSTRIA
Pinzga’Weizen Hell 5,20% 0,50L Weizen Hell € 6,80
Pinzga’Zwickl 5,10% 0,50L Zwickl € 6,80
Pinzga’Phönix 5,40% 0,50L Bernstein € 6,80
Pinzga’Pale Ale 4,80% 0,50L Pale Ale € 6,80

BIERSCHMIEDE AUSTRIA
Rotglut 5,00% 0,33L Altbayrisch

Dunkel € 6,80

ZILLERTAL BIER, AUSTRIA
Pils 4,90% 0,33L Pils € 6,80



MEL´S BOTTLE BEERS (A*)
„Two beer or not two Beer – Shakesbeer“

BROWAR STU MOSTÓW, POLEN
ART8 Berliner
Weisse Strawberry 3,80% 0,50L Berliner Weisse € 7,80
Salamander AIPA 6,80% 0,50L AIPA € 8,80

RIEDENBURGER BRAUHAUS GERMANY
Glutenfrei 4,70% 0,33L Hirse/

Glutenfrei € 6,80

RIEGELE BIERMANUFAKTUR GERMANY
Riegele Liberis IPA
alkoholfrei 0,50% 0,33L IPA Alkoholfrei € 5,80

SCHNEIDER WEISSE GERMANY
TAP4 6,20% 0,50L Weizen € 6,80

THERESIANER ITALY
Vienna 5,30% 0,33L Amber Lager

/ Vienna € 5,80

SAN SERVOLO CROATIA
Svĳetlo Pivo 5,10% 0,33L Lager € 5,80



MEL´S BOTTLE BEERS (A*)
„Two beer or not two Beer – Shakesbeer“

THORNBRIDGE UK
AM:PM 4,50% 0,33L IPA € 6,80
Jaipur 5,90% 0,33L IPA € 5,80
Cocoa Wonderland 6,80% 0,33L Chocolate

Porter € 6,80
Green Mountain Dose 4,30% 0,33L Session IPA € 6,80
Market Porter 4,50% 0,33L Smooth Creamy

Porter € 5,80

BEAVERTOWN UK
Neck Oil DOSE 4,30% 0,33L Session IPA € 6,80
Lupuloid Dose 6,70% 0,33L IPA € 6,80
Bloody’Ell Dose 5,50% 0,33L Blood Orange

IPA € 7,80

SAMUEL SMITH UK
Apple Cider 5,00% 0,55L Cider € 5,80
Chocolate 5,00% 0,55L Sweet Stout € 5,80
Nut Brown Ale 5,00% 0,55L Brown Ale € 5,80
India 5,00% 0,55L Premium Bitter/

ESB € 5,80
Pale Ale 5,00% 0,55L Pale Ale € 5,80
Cherry 5,00% 0,355L Fruit Beer € 6,80
Imperial Stout 7,00% 0,355L Stout € 5,80
Raspberry 5,10% 0,355L Fruit Beer € 6,80
Strawberry 5,10% 0,355L Fruit Beer € 6,80
Oatmeal Stout 5,00% 0,355L Oatmeal Stout € 5,80
Taddy 5,00% 0,355L Porter € 5,80



MEL´S BOTTLE BEERS (A*)
„Two beer or not two Beer – Shakesbeer“

ST.PETER’S BREWERY UK
Honey Porter 4,50% 0,50L Porter € 5,80
Oldstyle 5,10% 0,50L Porter € 5,80
Saints 4,80% 0,50L Scotch Ale € 5,80
Cream Stout 6,50% 0,50L Stout € 5,80
Golden Ale 4,70% 0,50L Blond Ale € 5,80
Ruby Red 4,30% 0,50L Red Ale € 5,80
IPA 5,50% 0,50L IPA € 5,80

FENTIMANS UK
Hollows Ginger Beer
Glutenfrei 4,00% 0,33L Ginger Beer/GF € 5,80

BREWDOG UK
Punk IPA 5,20% 0,33L IPA € 5,80
Dead Pony Pale Ale 3,80% 0,33L Session IPA € 5,80
Lost Lager Dose 4,70% 0,33L Dry-Hopped

Pilsner € 5,80
Triple Hazy Dose 9,50% 0,44L New England

IPA € 6,80

O’HARAS IRELAND
51st State IPA 6,00% 0,50L New England

IPA € 5,80
Stormburst IPA Dose 7,20% 0,33L Hazy IPA € 5,80



MEL´S BOTTLE BEERS (A*)
„Two beer or not two Beer – Shakesbeer“

PÕHJALA ESTONIA
Virmalised 6,50% 0,33L IPA € 8,80
Helge Dose 5,50% 0,33L Pale Ale € 8,80
Suvila Dose 3,80% 0,33L Session IPA € 7,80
Öö 10,50% 0,33L Imperial Baltic

Porter € 8,80

MAXIMUS HOLLAND
Brutus 6,00% 0,33L Amber Lager /

Vienna € 7,80

DE MOLEN HOLLAND
Vuur & Vlam 6,20% 0,33L American IPA € 7,80

STONE BREWING USA
IPA Dose 6,90% 0,355L IPA € 5,80
Arrogant Bastard
Ale Dose 7,20% 0,473L American Strong Ale

€ 7,80
Neverending Haze Dose 4,00% 0,355L Hazy IPA € 5,80
Delicious IPA Dose 7,70% 0,355L IPA Lemondrop &

El Dorado € 5,80

LAGUNITAS BREWING COMPANY USA
IPA 6,20% 0,355L IPA € 5,80



MEL´S BOTTLE BEERS (A*)
„Two beer or not two Beer – Shakesbeer“

SIERRA NEVADA USA
Torpedo 7,20% 0,355L IPA € 5,80
Dankful IPA Dose 7,40% 0,355L IPA € 6,80
Porter 5,60% 0,355L Porter € 6,80
Wild Little Thing Dose 5,50% 0,355L Guave Hibiskus &

Strawberry € 6,80

SAMUEL ADAMS USA
Lager 5,00% 0,33L Lager € 5,80

KONA BREWING Co. USA
Longboard 4,60% 0,355L Island Lager € 6,80

LEFT HAND BREWING COMPANY USA
Milk Stout Nitro Dose 6,00% 0,403L Milk Stout

Nitro € 7,80
Peanut Butter Dose 6,00% 0,355L Milk Stout € 6,80

FLYING MONKEYS CANADA
Juice Ass Dose 6,50% 0,473L IPA € 8,80

PALM CRAFT BREWERS BELGIUM
Rodenbach Grand Cru 6,00% 0,33L Blend/

Red-Brown € 6,80



MEL´S BOTTLE BEERS (A*)
„Two beer or not two Beer – Shakesbeer“

HUYGHE BELGIUM
Floris Chocolat 4,20% 0,33L Chocolate Beer € 6,80
Guillotine 8,50% 0,33L Strong Blond

Ale € 6,80
Delirium Red 8,00% 0,33L Rogue Kriek € 6,80
Nocturnum 8,50% 0,33L Rogue-Brun € 6,80
Mongozo Coconut 3,60% 0,33L Fruit Beer € 5,80
Mongozo Banana 3,60% 0,33L Fruit Beer € 5,80
Früli 4,10% 0,33L Fruit Beer € 5,80

ACHOUFFE BELGIUM
La Chouffe Golden 8,00% 0,33L Belgian Strong

Golden Ale € 6,80
Houblon Chouffe 9,00% 0,33L IPA Tripel € 6,80
MAC Chouffe 8,00% 0,33L Belgian Strong

Dark Ale € 6,80

BOSTEELS BELGIUM
Karmeliet Triple 8,40% 0,33L Abbey Tripel € 5,80
Kwak 8,40% 0,33L Strong Pale Ale€ 5,80

DUVEL BELGIUM
Duvel Moortgat 8,50% 0,33L Strong Pale Ale€ 5,80
Tripel Hop 9,50% 0,33L Belgian IPA € 6,80

GRIMBERGEN BELGIUM
Grimbergen Blonde 6,70% 0,33L Belgian Blonde € 5,80

HOEGAARDEN BELGIUM
Hoegaarden Blanche 4,90% 0,33L Witbier € 5,80



MEL´S BOTTLE BEERS (A*)
„Two beer or not two Beer – Shakesbeer“

LEFFE BELGIUM
Leffe Blonde 6,60% 0,33L Blond Abbey € 5,80
Leffe Brune 6,50% 0,33L Brown Ale

Belgian € 5,80

LINDEMANS BELGIUM
Lindemans Framboise 2,50% 0,375L Lambic € 5,80

MAREDSOUS BELGIUM
Maredsous 6 6,00% 0,33L Belgian Ale € 5,80

ST.BERNARDUS WATOU BELGIUM
St.Bernardus Tripel 8,00% 0,33L Belgian Tripel € 6,80

VAN HONSEBROUCK BELGIUM
Kasteel Rogue 8,00% 0,33L Fruit Beer € 6,80
Kasteel Donker 11,00% 0,33L Belgian

Quadrupel € 6,80

VAN STEENBERGE BELGIUM
Piraat 10,50% 0,33L Strong Golden

Ale € 5,80
Gulden Draak 10,50% 0,33L Belgian Strong

Dark Ale € 5,80

BRASSERIE DU BOCQ BELGIUM
Gauloise Blonde 6,30% 0,33L Belgian Blond € 5,80



MEL´S BOTTLE BEERS (A*)
„Two beer or not two Beer – Shakesbeer“

BRASSERIE DUPONT BELGIUM
Monk’s Stout 5,20% 0,33L Stout € 5,80

BROWERĲ DE BLOCK
Satan Gold 8,00% 0,33L Belgian Blond € 6,80

AUTHENTIC TRAPPIST BELGIUM
Chimay Bleu 9,00% 0,33L Belgian Strong

Dark Ale € 7,80
Chimay Rouge 7,00% 0,33L Belgian Duppel€ 5,80
Chimay Triple 8,00% 0,33L Belgian Tripel € 5,80
Orval EW 6,20% 0,33L Pale Ale

Belgian € 6,80
Westmalle Triple 9,50% 0,33L Belgian Tripel € 6,80
Westmalle Dubbel 7,00% 0,33L Belgian Duppel€ 5,80
Engelszell Benno 6,90% 0,33L Belgian Duppel€ 5,80



BOTTLE CIDER (O*)
Made from fermented apple juice, cider comes in a number of

varieties. English cider is dry, with fruity, tannin qualities and low
carbonation. Normandy is another major cider-producing region,
with a sweeter, more effervescent, very complex style. Ciders
produced elsewhere are often sweet, simple beverages for mass
consumption, though there are some good English-style ciders in

North America and Norman-style ciders in Quebec.

Blak Stoc Ginger 3,00% 0,33L Ginger,Honey €6,80
For My Honey Cider
Blak Stoc Quincy 4,50% 0,33L Black Currants €6,80
Jo&Hops Edition

WEIN & SPRITZER (O*)
White Wine

Beringer Chardonnay - California 1/8 €4,80
Beringer Chardonnay - California 0,7L €28,00

Red Wine

Casillo del Diablo Cabernet Sauvignon - Chile 1/8 €4,80
Casillo del Diablo Cabernet Sauvignon - Chile 0,7L €28,00

Spritzer €4,80
Aperol Spritzer €4,80
Hugo €4,80



TATRATEA - CRAFT TEA LIQUEUR
Traditional craft mixology meets contemporary lifestyle. An age-old
traditional tea-based recipe from the heart of the Tatra Mountains in
Slovakia. Indian Assam black tea, together with European oak tree
shavings, oriental herbs and spices, bath in a bed of alcohol creating
a unique synergy of natural colors and flavors. A mystical craft drink
experience now available in Mel´s!

1. Acai & Aronia 4cl €5,80
Tatratea Acai & Aronia (27%) & Fentimans Ginger Ale

2. Rain Drop 4cl €5,80
Tatratea Citrus (32%) & Fentimans Tonic Water

3. Herbal Iced Tea 4cl €5,80
Tatratea Herbal Tea (35%) & Iced Tea

4. Red Hibiscus 4cl €5,80
Tatratea Hibiscus & Red (37%) & Cranberry

5. Juicy Peaches 4cl €5,80
Tatratea Peach (42%) & Maracuja

6. Flower Power 4cl €5,80
Tatratea Flower (47%) & Red Bull

7. Wolf Pack 4cl €5,80
Tatratea Original (52%) & Coke

8. Rosehip & Sea Buckthorn 4cl €5,80
Tatratea Rosehip & Sea Buckthorn (57%) &
Fentimans Rose Lemonade

9. Little Red Riding Hood 4cl €5,80
Tatratea Forest Fruit (62%) & Pomegranate

10. Jesse James – The Outlaw 4cl €5,80
Tatratea Outlaw (72%) & Coke

SPIRITS
Glenfiddich IPA 43% 4cl €5,80
Rogue Spruce Gin 45% 4cl €5,80
Jameson Caskmates 40% 4cl €5,80
Zillertal Bierbrand 40% 4cl €5,80
Brewdog Botanical Rum 40% 4cl €5,80
Brewdog Vodka 40% 4cl €5,80
Williamsbirnen 38% 2cl €3,00



NON ALCOHOLICS
Coca-Cola 0,33L €3,40
Red Bull 0,25L €3,80
Fentimans Victorian Lemonade 0,27L €3,40
Fentimans Rose Lemonade 0,27L €3,40
Fentimans Orange Jigger 0,27L €3,40
Fentimans Wild English Elderflower 0,27L €3,40
Fentimans Tonic 0,125L €3,40
Fentimans Ginger 0,27L €3,40
Bio Orange 0,33L €3,40
Bio Apple 0,33L €3,40
Römerquelle Sparkling Water 0,33L €3,40
Römerquelle Still Water 0,33L €3,40
Römerquelle Sparkling Water 0,75L €5,40
Römerquelle Still Water 0,75L €5,40
Soda Zitron / Himbeer (Jugendgetränk) 0,20L €1,80
Soda Zitron / Himbeer (Jugendgetränk) 0,40L €2,80

COFFEE
Hausbrandt Trieste 1892

Espresso €2,10
Espresso Doppio €3,80
Caffe Latte(G*) €4,80
Cappuccino / Mélange (G) €3,80
White Hot Chocolate (G) €4,80
Dark Hot Chocolate (G) €4,80
Americano €3,80
Iced Coffee €5,80

TEA
Sweet Berries €3,80
Refreshing Mint €3,80
Bergkräuter €3,80
Earl Grey €3,80
Fruity Camomile €3,80
Green Dragon Lung Ching €3,80


