


Fresh orange juice 0,2 l	 4.90 €
Sparkling wine - W.Burgunder, Weingut Borell-Diehl 0,1 l	7.90 €
Sparkling wine - Pinot Rosé, Weingut Borell-Diehl  0,1 l	 7.90 € 

Enjoy the moment at MIDI on Münsterplatz.  

We offer a generous breakfast,

daily changing dishes, pasta,

delicious MIDI specials, and light snacks.

www.midi-bonn.de

Looking for a lovely gift?

Then give the gift of a little joy with a 
MIDI dining voucher!

Ask our service team.

Soft-boiled free-range egg 	 1.90 €
Three scrambled eggs 	 8.90 € 
Three scrambled eggs

Two fried eggs     	 7.90 € 
served with bread & butter

Add toppings:
Cherry tomatoes 	 2.50 €
Crispy bacon  	 3.50 €
Smoked salmon & horseradish 	 5.00 €
Avocado	 3.50 €

FILLED ROLLS (also takeaway)	 5.90 €
with topping of your choice 
… Cold cuts or cheese 
… Air-dried ham 	 + 2.00 € 
…Smoked salmon 	 + 3.00 €

MUESLI & YOGURT

EGG DISHES

Vital muesli 	 7.90 € 
whole grain muesli with Greek yogurt & fresh fruit	
Greek yogurt	 7.90 €
 with fruit salad, honey & walnuts 

Vegetarian options available. Please ask staff about allergens and additives

BREAKFAST served until 12:00 PM 
Sundays & public holidays until 1:00 PM

Le Petit Bonn  	 4.90 €
Butter croissant, jam and butter

Le Petit MIDI  	 5.90 €
Butter croissant topped with ham and cheese

warm chocolate croissant	 3.50 €
Münsterplatz Breakfast 	 14.90 €
Jam, butter, cooked ham,Cranberry liverwurst,  
Gouda, Brie, smoked salmon,Bread & rolls,  
butter croissant, scrambled  or  fried egg

Market Breakfast       possible 	 11.90 €
two filled half rolls (sausage or cheese),a boiled  
free-range egg and a small orange juice

Beethoven Breakfast   	 14.90 €
Scrambled or fried eggs, chocolate  
croissant & roll, butter, jam, Nutella and three  
pancakes with maple syrup

Avocado Farmer’s Bread	 11.90 €
with avocado, cream cheese, two fried eggs and  
a crisp salad bouquet

Strammer Max à la Chef 	 11.90 €
Farmhouse bread with cooked hamand  
two fried eggs 

Sweet & Savory Delight	 11.90 €
Jam, butter, scrambled eggs (three eggs),rolls 
& butter croissant

Fitness Vital Breakfast	 13.90 € 
Yogurt with fruit, beetroot hummus,Gouda cheese,  
cherry tomatoes, cream cheese, farmhouse bread  
& grain rolls and a boiled free-range egg

PANCAKES
 Three American pancakes
... with fruit salad	 8.90 €
... with maple syrup / walnuts 	 8.90 €

SUNDAY BREAKFAST – 
“ENDLESS INDULGENCE”
A generous selection of cheeses and cold cuts, smoked 
salmon with horseradish, jams, Nutella, honey and but-
ter, yogurt with fruit salad, scrambled eggs with herbs, 
plus bread rolls and croissants. Includes one glass of 
sparkling wine and one glass of orange juice.

19.90 €per person

#midi



OUR MARKET-FRESH SALADS
We serve oven-fresh baguette with all salads.

Colorful summer salad, natural	 13.90 €
Balsamic lime vinaigrette, peppers, cucumber, Radishes, tomatoes, 
Grana Padano

Caesar Salad „Original“	 13.90 €
Romaine lettuce, croutons, Grana Padano, Caesar dressing

Both salads optionally with:
… with grilled chicken breast strips	 17.90 € 
… with goat cheese, fig mustard, fruit, walnuts	 17.90 € 
… with chicken breast strips in sweet chili sauce	 18.90 € 
… with four grilled Argentinian red prawns 	 21.90 € 
… with salmon fillet and rouille sauce	 21.90 €
Colorful salad with pumpkin falafel balls	 16.90 €
Beetroot hummus, cherry tomatoes,  
pumpkin seeds, Grana Padano

BURGER
MIDI Classic Cheeseburger	 13.90 €
Finest ground beef, cheddar, cucumber, tomato, lettuce,
homemade burger sauce in a brioche bun

Crispy Chicken Burger 	 13.90 €
Chicken breast fried in crispy breading, Lettuce, cheddar, mayon-
naise, curry sauce in a brioche bun

Chili-Cheese Bacon Burger 	 13.90 €
Finest ground beef, crispy bacon,
extra cheddar, barbecue sauce,
spicy jalapeños, mayonnaise in a brioche bun

Beyond Meat Burger – VEGAN – 	 13.90 €
Juicy plant-based patty with diced tomatoes,tangy mango 
relish, romaine lettuce,guacamole in a brioche bun

Choose optional items to go with your burger:
Potato Dippers	 4.90 €
Sweet Potato Fries	 6.90 €
Side salad	 4.90 €
Extra meat patty	 5.00 €

DESSERT
Homemade rice pudding	
… with cinnamon and sugar	 8.90 € 
… with fresh fruit salad	 9.90 € 
… with hot cherries	 9.90 €
Chocolate fondant	 7.90 €
with a liquid chocolate center, vanilla ice cream, caramel sauce

Baked Kaiserschmarrn	 9.90 €
with raisins, powdered sugar, applesauce or vanilla ice cream 

Tyrolean apple strudel	 6.90 €
with vanilla sauce and powdered sugar

... optionally with vanilla ice cream	 + 1.50 €

STARTERS & SNACKS
Homemade aioli	 7.90 €
with pickled herb olives and baguette bread

Three kinds of dips	 7.90 €
Tuna cream, aioli and roulette with baguette bread 

Potato Dippers with Sour Cream	 7.90 €
Sweet Potato Fries with Guacamole Dip	 8.90 €

BRUSCHETTA Please select at least 3 pieces
Original tomato concassé, basil, olive oil	 3.00 €
Fromage goat cheese au gratin and blossom honey	 3.50 €
Salmon smoked salmon, cream cheese and ginger	 3.50 €
Avocado avocado cream and Grana Padano	 3.50 €
Tonno tuna cream and garden cress	 3.50 €
Serrano ham, olives and tomato concassé 	 4.00 €
Bruschetta MIDI (a mix of all Bruschetta)	 16.90 €

SOUPS Naturally homemade!
Tomato soup	 8.90 €
made with sun-ripened beefsteak tomatoes with basil pesto and 
whipped cream

Cream of potato soup with bacon and bread	 8.90 €
Mediterranean fish bouillabaisse 	 16.90 €
Fresh fish and shellfish, croutons,Grana Padano  
and homemade rouille

PASTA
Arrabiata      Tagliatelle in spicy tomato sauce,	 13.90 € 
with garlic and herbs  	
Pollo Tagliatelle with chicken breast in creamy sauce	 17.90 €
Creamy mushroom sauce, peas, Grana Padano

Fromage      Tagliatelle tossed in olive oil with	 17.90 €
honey-gratinated goat cheese, cherry tomatoes, arugula

Beef Tagliatelle with strips of fried beef steak	 19.90 €
iin a creamy mushroom sauce, Grana Padano 

Mare Tagliatelle with four grilled Argentinian	 19.90 €
Red prawns in cream sauce, spinach, garlic 

Salmone Tagliatelle with salmon in cream sauce and dill 	18.90 €
Ravioli Saggio      filled with fig and pecorino cheese	 17.90 €
Sage butter tossed with cherry tomatoes and  
pumpkin seeds, Grana Padano  

FLAMMKUCHEN
 “Alsatian style” with bacon and spring onions	 14.90 €
 „Fromage” with walnuts, goat cheese and honey	 15.90 €
 „Tonno” with tuna cream, red onions and cheese	 14.90 €
  

PINSA 
Baked until crispy in the oven with tomato sauce

… with cherry tomatoes, olives, arugula, Parmesan	 13.90 € 
… with Italian salami, cheese, herbs	 14.90 € 
… with tuna cream, red onions, cheese   	 13.90 € 
… with air-dried ham, arugula, Grana Padano 	 15.90 € 

CLASSIC
The original Berlin currywurst	 14.90 €
(from the Voigt butcher shop in Bonn) with  
curry sauce, potato dippers or mashed potatoes

Three Rhenish potato pancakes (Rievkooche)	
with a crisp salad bouquet
… with applesauce and Grafschafter beet greens	 12.90 € 
… with smoked salmon and creamed horseradish	 17.90 €
Quiche spinach	 11.90 €
with feta cheese and a crisp salad bouquet

Chicken curry	 17.90 €
with coconut milk, stir-fried vegetables and basmati rice

Pil Pil Shrimp	 18.90 €
Five grilled Argentinian red prawns “Pil Pil”  
with homemade aioli and baguette bread

Black Angus rump steak from Argentina with herb butter	
180g    22.90 €      I      250g    29.90 €      I      320g	 38.90 €
Optional extras to go with your steak:
Bernaise sauce      3.90 €    I   Mushroom cream sauce 	 4.90 €
Baked potato       4.90 €    I   Potato Dippers	 4.90 €
Sweet Fries     	   6.90 €    I   Kartoffelpüree	 4.90 € 
Beilagensalat        4.90 €  

Vegetarian | Allergens and additives: Please refer to the separate menu at the counter or ask our staff.

FOR THE KIDS
Pasta in tomato sauce	  7.90 €
Crispy Chicken Fingers with Potato Dippers	 8.90 €
Potato Dippers with ketchup & mayonnaise	 6.50 €

BAKED POTATOES
Baked potato	 11.90 €
with sour cream and a crisp salad bouquet

… additionally with grilled chicken breast strips	 15.90 €
… additionally with salmon fillet and rouille sauce	 18.90 €



SOFT DRINKS
Table water	 0,3	 3.20	 1,0	 7.20
Taunusquelle naturelle	 0,25	 3.80	 0,75	 7.80
Taunusquelle classic	 0,25	 3.80	 0,75	 7.80

Pepsi Cola	 0,3	 3.90	 0,5	 5.50

Pepsi Cola light	 0,3	 3.90	 0,5	 5.50

Mirinda Orange	 0,3	 3.90	 0,5	 5.50

7UP	 0,3	 3.90	 0,5	 5.50

Spezi	 0,3	 3.90	 0,5	 5.50

Coca Cola Zero	 		  0,2	 3.70

Schweppes Bitter Lemon	 0,3	 4.10	 0,5	 5.90

Schweppes Ginger Ale	 0,3	 4.10	 0,5	 5.90

Schweppes Tonic Water	 0,3	 4.10	 0,5	 5.90

BIONADE elder	 	 	 0,33	 4.10

Gaffels Fassbrause	 	 	 0,33	 4.10

 „Hugolina“	 0,3	 4.10	 0,5	 5.70 
Table water with elderflower syrup & fresh mint

Lime-ginger lemonade	 0,3	 4.10	 0,5	 5.70 
„Homemade“ sparkling water with homemade syrup

Orange-Lavender Lemonade	 0,3	 4.10	 0,5	 5.70 
„Homemade“ sparkling water with homemade syrup

Rhubarb juice 	 0,3	 4.20	 0,5	 5.90

Apple juice (naturally cloudy)	 0,3	 4.20	 0,5	 5.90

orange juice	 0,3	 4.20	 0,5	 5.90

Sour cherry juice	 0,3	 4.20	 0,5	 5.90

Pineapple juice	 0,3	 4.20	 0,5	 5.90

Passion fruit juice	 0,3	 4.20	 0,5	 5.90

blackcurrant juice 	 0,3	 4.20	 0,5	 5.90

Banana nectar 	 0,3	 4.20	 0,5	 5.90

KiBa (Cherry-Banana)	 0,3	 4.20	 0,5	 5.90

Orange juice (freshly squeezed)	 0,2	 4.90

Apple spritzer	 0,3	 3.90	 0,5	 5.50

Rhubarb spritzer	 0,3	 3.90	 0,5	 5.50

Passion fruit spritzer	 0,3	 3.90	 0,5	 5.50

blackcurrant spritzer	 0,3	 3.90	 0,5	 5.50

Cherry spritzer	 0,3	 3.90	 0,5	 5.50

Pineapple spritzer	 0,3	 3.90	 0,5	 5.50

Ltr       €           Ltr       €

Also available in 0.5 l bottles:
Natural: €4.40 ...flavored: €5.20

COFFEE SPECIALTIES
Espresso I Macchiato	 3.00

Espresso Doppio I Macchiato	 4.20

Café Crema	 3.90

Café Crema large	 5.40

Cappuccino Italiano 	 4.10

Cappuccino with cream	 4.10

Cappuccino large 	 5.60

Latte 	 4.90

Latte macchiato	 4.90

Latte macchiato Doppio (with a double espresso)	 5.90

Latte macchiato with flavor*... 	 5.90 
*Vanilla / Caramel / Amaretto / Coconut / Hazelnut	

Latte macchiato with Baileys	 6.90

Irish Coffee with Irish whiskey, cane sugar & cream	 6.90

Coffee specialties optionally with oat milk:	 + 0.50

CHOCOLATE SPECIALTIES
Hot chocolate with frothed milk	 4.70

Hot chocolate with cream	 5.10

Hot chocolate with flavor*...	 5.40 
*Vanilla / Caramel / Amaretto / Coconut / Hazelnut 
... with cream	 + 0.40

Hot chocolate   
... with rum and cream	 6.90
... with Amaretto & cream	 6.90
... with Malibu & cream	 6.90
... with Baileys & cream	 6.90

Chococcino	 5.90

Buttermilk
Traditional & healthy, just like in the old  
days at the milk bar!

Natural buttermilk	 0,3  3.30	

Buttermilk with flavor...	 0,3  4.20	
Strawberry / Raspberry / Peach 
Maracuja / Kokos / Kirsch / Zimt

We also serve our coffee specialties decaffeinated!

  €Ltr       €           Ltr       €   €

Fancy a slice of cake?
Our team will be happy to tell you what‘s fresh  
from Fassbender today – just ask!



RONNEFELDT TEE SPECIALTIES
served in a glass

Darjeeling - Summer Gold	 4.30
Assam - Bari Irish Breakfast	 4.30
Earl Grey 	 4.30
Green Tea - Morning Dew	 4.30
Herbal tea - mountain herbs	 4.30
Fruit tea - Sweet Berries	 4.30
Chamomile tea - Fruity Chamomile	 4.30
Rooibos - Cream Orange	 4.30
Chai Tea - Masala Chai	 4.30
Peppermint tea with fresh mint	 4.80
Fresh ginger tea with honey	 5.30
Fresh ginger tea with honey	 5.70
Tea with rum	 6.30

SERVED ICE COLD...
Iced coffee, vanilla ice cream, coffee & cream         6.90 
(seasonal)	                                              

 ... Also available with flavor: caramel, hazelnut, etc. 	 7.60

Iced chocolate, vanilla ice cream, chocolate & cream	 6.50

Gentle angel Vanilla ice cream, passion fruit juice & cream	 6.50

Homemade iced tea “MIDI”                        0,3	 4.20 
(Seasonal), red iced tea made according to our own recipe

Homemade iced tea “MIDI” large               0,5  	 5.90 
(Seasonal), red iced tea made according to our own recipe

CLASSIC COCKTAILS FROM 5:00 PM

Caipirinha - Lime, lime juice, brown sugar, cachaça                	 10.50

Mojito - Lime, lime juice, mint, Havana 3y	 10.50

Pina Colada - Pineapple juice, coconut, Havana cream 3y	10.50

ALCOHOL-FREE COCKTAILS FROM 5:00 PM

Ipanema - Lime, lime juice, brown sugar,                  	 9.50 
Ginger ale, soda, passion fruit juice	

Virgin Colada / red - Pineapple juice, coconut,	 9.50 
Cream, grenadine

Mosquito - Lime, lime juice, brown sugar,                 	 9.50 
Mint, Ginger Ale		
	
	

BEERS ON TAP
BEERS ON TAP	 0,25	 3.50	 0,4	 4.80

Radeberger Pils 	 0,3	 3.60	 0,5	 4.90

Allgäuer Büble Hell 	 0,3	 3.90	 0,5	 5.70

Radler	 0,3	 3.60	 0,5	 4.90 
Radeberger with 7UP

Alster	 0,3	 3.60	 0,5	 4.90 
Radeberger with Mirinda Orange

Kölsch-Cola	 0,25	 3.50	 0,4	 4.80

A shot of pilsner with malt beer	 0,3	 3.60	 0,5	 4.90

Allgäuer Büble Hefeweizen	 0,3	 3.90	 0,5	 5.70

Bananenweizen	 0,3	 3.90	 0,5	 5.70

Kirschweizen	 0,3	 3.90	 0,5	 5.70 

BOTTLED BEERS
Büble Weizen alcohol-free	 		  0,5	 5.70

Radeberger Pils alcohol-free	 		  0,33	 4.10

Ltr       €           Ltr       €

TO WARM UP...

Hot lemon	 4.10
... with honey	 4.70
... with fresh ginger and honey	 5.60
... with fresh mint, ginger, and honey	 6.30

Hot milk	 3.30
... with honey	 3.90
Chai latte	 5.20

SPARKLING WINE & CHAMPAGNE
sparkling wine – Weißer Burgunder, Weingut Borell-Diehl 	0,1	 7.90
sparkling wine – Weißer Burgunder, Weingut Borell-Diehl 	0,75	 31.00
sparkling wine – Pinoit Rosé, Weingut Borell-Diehl	 0,1	 7.90
sparkling wine – Pinoit Rosé, Weingut Borell-Diehl	0,75	 31.00

Champagne Taittinger Brut Reserve	 0,375	 46.00
Champagne Taittinger Brut Reserve	 0,75	 89.00

Fruchtsecco – van Nahmen – alcohol-free	 0,1	 4.90
Fruchtsecco – van Nahmen – alcohol-free	 0,75	 29.90

     €     €     €

SPARKLING & REFRESHING
Aperol Spritz * Prosecco, Aperol & Soda	 	 8.90

Aperol Ginger Prosecco,  Aperol, ginger ale & soda		  8.90

Aperol Passion Fruit Prosecco, Aperol, Passion F.Juice & Soda	8.90

Hugo * Prosecco, Elderflower syrup, mint & soda	 	 8.90

Schwarzer Hugo * with extra blackcurrant juice	 	 8.90

Lillet Wild Berry Lillet, Russian Wild Berry, berries	 	 8.90

Rhubarb and elderflower-Spritz * Prosecco, Soda,	 	 8.90 
Rhubarb juice, elderflower syrup, rhubarb pieces	

MIDI-Spritz Lime* 	 	 8.90 
Lime ginger syrup, soda, prosecco

MIDI-Spritz Orange *	 	 8.90 
Orange-lavender syrup, soda, prosecco

Sarti Spritz  	 	 8.90 
Sarti, lime, soda, prosecco

Méme-Belle-Spritz 	 	 8.90 
Méme Belle, lime ginger syrup, soda, prosecco

  * Also available alcohol-free



LONGDRINKS (4 cl)

Jack Daniel´s Cola 	 9.20
Campari Orange 	 7.50
Cuba Libre	 8.50
Vodka Lemon	 7.50
Campari Soda	 7.00
Malibu passion fruit      	  7.50

GIN TONIC (4 cl)

Siegfried I Schweppes Tonic	 11.90 
Rhineland Gin with Linden Blossom

Monkey 47 I Schweppes Tonic	 13.90 
Black Forest Gin with 47 Ingredients

Euelsberger No.I I Schweppes Tonic	 13.90 
Eifel Gin Pepper-Lemon

SPIRITS
Martini Bianco 	  0,5 CL	 4.60
Campari Bitter	  0,5 CL	 4.60
Sambuca Molinari	  0,2 CL	 3.50
Averna	  0,2 CL	 3.50
Ramazzotti	  0,2 CL	 3.50
Jägermeister	  0,2 CL	 3.50
Pernod with water	  0,4 CL	 4.70
Baileys Irish Cream	  0,2 CL	 3.80
Nonino Grappa di Chardonnay	  0,2 CL	 5.30
Hennessy Cognac	  0,2 CL	 5.10
Schladerer Obstwasser	  0,2 CL	 3.90
Absolut Vodka	  0,2 CL	 3.70
Havana Club 3y	  0,2 CL	 4.10
Tequila Silver	  0,2 CL	 3.50

  € WHISKY & WHISKEY 
Tullamore Dew - Irland	 4.20	 7.30

Jack Daniel‘s - Tennessee	 4.50	 7.90

Pendryn Celt - Wales, Single Malt	 6.90	 11.90

Bellevoye Blanc - France, Triple Malt	 7.70	 13.40

Kavalan - Taiwan, Yilan Single Malt	 7.80	 13.40

Glenmorangie 10Y - Schottland, Triple Malt	 7.20	 12.50

Glenfiddich 12Y - Schottland, Single Malt	 6.70	 11.60 

2 CL	      4 CL WHITE WINES	 0.20 l	 0.75 l
Riesling Maximin feinherb 	 7.90	 28.50
Maximin Grünhaus, Mosel	  
Fruit aromas with floral notes of almond  
blossomand nettle and subtle smoky notes		

Weißer Burgunder 	 8.90	
Eckehart & Johannes Gröhl, Rheinhessen  
Delicate melon fruit with lemony notes, subtle acidity

Grauer Burgunder	 7.60	 27.50
Weingut Spiess, Rheinhessen  
Ripe pear fruit with nutty hints, mild acidity		

Auxerrois	 8.90	 32.50
Weingut Borell-Diehl, Pfalz  
A natural variation of Pinot Blanc With particularly mild acidity

Sauvignon Blanc Tarani 	 7.90	 28.50 
Vinovalie, Comté Tolosan, Frankreich	  
Lively Citrus scent, tangy fruit notes of lime and kiwi, refreshing	

Chardonnay „La Borie“ 	 8.90	 32.50
Les Vignobles Foncalieu, Pays d´ Oc, Frankreich  
Aroma of pear and quince, mild acidity,  
pleasant fullness with a hint of wood	

Grillo (BIO) 	 8.90	 32.50
Baglio Gibellina – Sizilen, Italien  
Aroma of dried apricots and hay flowers,very mild  
acidity, herbal notes

Weißer Burgunder „S“ 	 	 31.00
Weingut Marx, Nahe  
Delicate aroma of mirabelle plums, green tea and  
golden kiwi,subtly spicy, very mild acidity	

Silvaner „Muschelkalk“ (BIO) 		  35.00
Rainer Sauer, Franken  
Mineral fragrance, with pear, jute and licorice, 
very mild acidity, hint of lemon, very fine style

Lugana		  33.00 
Colli Vaibo, Lombardei, Italien		
Mineral aroma with hints of pear and salted almonds,  
delicate fruit and acidity

Albariño „Alba Martin“ 		  30.00
Alma Atlantica, Rias Baixas, Spanien		   
Alma Atlantica, Rias Baixas, Spain Mineral aroma with  
hints of pear and salted almonds, delicate fruit and acidity

Beaujolais Blanc (BIO) 		  38.00
Château de Corcelles, Burgund, FR	  
Rather rare version of Beaujolais, as it is made from  
Chardonnay grapes, fine Burgundian style		
		

  €

    Bonn – the small capital city
for a quick visit.

Friedrich Küppersbusch

RED WINES	 0.20 l	 0.75 l
Malbec Organic (BIO) 	 8.90	 32.50	
Finca San Carlos, Medonza, Argentinien  
Blackberries, elderberries, and blueberries                                                                
with a hint of vanilla, very harmonious	

Primitivo Lunatico	 8.90	 32.50 
Vigneti del Salento, Apulien, Italien  
Blackberries, cassis, vanilla, and 
Mediterranean herbs, mild tannins, soft style		

Merlot	 8.90	 32.50
Maison La Vilette, Frankreich  
Aroma of preserved plums and a touch of cocoa,                                                      
mild acidity and tannins, round

Cabernet Sauvignon Tarani	 7.90	 28.50 
Vinovalie, Comté Tolosan, Frankreich  
Most cherries, elderberries, and vanilla, 
delicate spice, mild tannins, pleasantly light

Spätburger Endinger Engelsberg 		  28.00	
Weingut Knab, Baden	  
Aroma of cherries, plums, and blackberries,,  
mild acidity and tannins, pronounced fruit	

Barbera d´Asti Superiore 		  33.00 
Vite Colte, Piemont, Italien	  
opulent fruit of Amarena cherries,blackberries, 
and vanilla, fiery, enormous richness and length

Feuerheerd´s Reserva 		  25.00	
Van Zeller Collection, Duro, Portugal	  
Aroma von Cassis, Vanille und Kräutern, viel  
Aroma of cassis, vanilla, and herbs,  
lots of fruity charm from aging inport wine casks

Viña Marro Reserva		  35.00	  
Bodegas D. de Jarauta, Rioja, Spanien 	  
Aroma of blackberries, prunes, andherbs,  
mild acidity and tannins, fine oak spice

  €   €  €

BLANC DE NOIR / ROSÉ WINES	 0.20 l	 0.75 l	
Blanc de Noir (organic) 	 8.90	 32.50	
Eckehart & Johannes Gröhl, Rheinhessen  
Aroma of papaya and vineyard peach,very fine acidity,  
pronounced fruit		

St. Laurent Rosé	 7.90	
Weingut Borell-Diehl, Pfalz  
Aroma of watermelon and red apple,very mild  
acidity, invigorating fruit

Rosé Aurore	 8.90	 32.50 
Jean-Claude Mas, Pays d´ Oc, Frankreich		
Reminiscent of Provence, with raspberry and
strawberry fruit and a hint of lavender

Villa AIX		  30.00
Les Vins Bréban Brignoles, Provence, France
Aroma of apricot, papaya, lychee and a hint of lavender,  
mild Acidity, delicate herbal notes

  White or rosé wine spritzer	      5.40



All prices and drinks include VAT.
We gladly accept card payments.

MIDI BONN
Münsterplatz 11 · 53111 Bonn

Tel.: 0228 - 96 96 38 21 · Mail: shop-midi@fassbender.de
www.midi-bonn.de


