
 

 

 

 

 

‘Very few people 

are capable of escaping  

reality. During these hours,  

time stands still – after all,  

nothing that one really  

loves is fleeting!’ 
 

 

All rum specialities are served in 4 cl. Prices in Euros incl. service and VAT. In case of food allergies or questions about ingredients, please ask our staff. 

All rum specialities are served in 4 cl. Prices in Euros include service and VAT. In case of food allergies or questions about ingredients, please ask our staff. 

  



 

 

 

 

 

 

Heavy leather armchairs, radiant chandeliers and an impressive selection of  
spirits including real rarities – the English-style Hemingway Bar boasts  

the largest variety of rum in southern Germany.  

 

The bar is open every day from 9:00 a.m. to 1:00 a.m. – for casual business  
appointments in the morning, lunch dates and an aperitif in the evening.  

 

Try out our popular rum flights and discover your personal favourites,  
accompanied by piano-live-music Wednesday to Saturday from 9:00 p.m. 

  



 

 

Caribbean – Cuba 
 

 

A golden rum distilled from molasses, matured in carefully selected oak barrels with hints 
of herbs and ripe fruits. A complex body and lingering finish Light and delicate. 

12.00 

A full-bodied rum that is extremely balanced and smooth on the palate,  
characterised by a subtle sweetness. 

8.00 

Santiago de Cuba Anejo is a fine Cuban rum that is matured in oak barrels for  
at least five years. A wonderfully harmonious rum with delicious aromas of  

vanilla, toffee, caramel and a subtle fruit note. 

6.00  



 

 

Caribbean – Cuba 
 

 

Matured in oak barrels for seven years. This elegant rum impresses  
with its full-bodied aroma and particularly delicate flavour. 

6.00 

Matured in oak barrels for at least 15 years, this rum has an  
extremely soft and harmonious flavour. 

13.50  



 

 

Caribbean – Dominican Republic 
 

 

An unmistakably smooth character and full-bodied flavour with hints of prunes,  
vanilla and tropical fruits. Made according to the original recipe from 1862. 

7.00 

The flavours and unique Caribbean climate lend this rum its unique hint of spicy woods, 
tropical fruits and vanilla 

8.00 

An extraordinary rum with the sweetness and flavour of tropical fruits.  
With a pleasant chocolatey-caramel note. Lingering, smooth finish. 

9.00 

Twelve-year-old Solera rum from the Dominican Republic.  
Surprisingly mild and complex. A stylish and exquisite premium rum. 

11.00  



 

 

Caribbean – Dominican Republic 
 

The double ageing process in bourbon and sherry casks,  
which lasts up to 14 years, gives this rum its particularly intense,  

full-bodied flavour with a slight hint of sherry-like sweetness. 

12.00 

Aged for up to five years, this rum is ideal for mixing in cocktails and  
long drinks, although it also a real treat straight. 

6.00 

Aged for up to eight years in white and red oak barrels, Brugal XV is best enjoyed  
straight or on the rocks. Flavour: mild and dry, reminiscent of caramelised,  

dried fruits, cinnamon and almonds, as well as spicy wood notes 

7.00 

After an ageing process that takes up to 12 years,  
this rum is hand-filled into an elegant bottle. Full-bodied flavour  

with smoky notes and a hint of pecan nut. 

17.00  



 

 

Caribbean – Dominican Republic 
 

 

Matusalem Rum represents more than a century of elegant,  
Cuban rum tradition based on the Solera principle. 

6.00 

Matusalem Rum represents more than a century of elegant,  
Cuban rum tradition based on the Solera principle. 

7.00 

Matusalem is still produced according to tradition methods today – based on the demanding 
principles that were established by the founders over a century ago (the Solera principle). 

8.00 

Matusalem Rum Gran Reserva is the premium product from the Matusalem brand  
and is aged in carefully selected oak casks for at least 23 years.  

This rum reveals hints of vanilla, caramel, oak and Cognac. 

12.00  



 

 

Caribbean – Dominican Republic 
 

 

A fruity and sweet flavour with vanilla. Intense, full-bodied, sweet,  
woody and pleasantly spicy on the palate. Wood, exotic fruits and almonds 

11.00 

An aromatic rum aged for 15 years, which undergoes additional ageing in  
a port cask and exudes complex flavour notes of honey, toffee, vanilla,  

coffee and dark chocolate with subtle tones of oak. 

12.00 

This limited edition was bottled in 2013 and offers the palate a range  
of complex aromas of honey, toffee, vanilla, coffee and dark chocolate  

with hints of wood and a fleeting touch of caramel. 

14.00  



 

 

Caribbean – Trinidad & Tobago 
 

 

In operation since 1923, the distillery produced its rum exclusively using pure Trinidad 
cane sugar molasses. When the adjoining sugar refinery was closed, this put an end to the 

raw material supply for Caroni, and the distillery ceased production. 

14.00 

The intense, rich and mellow enjoyment of Caroni Trinidad 15 Years is characterised by 
woody notes, followed by sweet tones of cocoa and vanilla. Overtones of spices such as 
nutmeg and cinnamon, along with fruity nuances, are apparent on the nose and palate. 

15.00 

Distilled in 1996, aged for 12 years in oak barrels and bottled in a limited edition in 
2008. Complex and intense with notes of peat, toffee, spices. Delicate and fruity. 

19.00  



 

 

Caribbean – Trinidad & Tobago 
 

 

The Caribbean rum producer Bristol Caroni has risen to prestige on the international market 
with its refined vintage bottlings. Thanks to its complex aromas and intense, stimulating 

taste, this rum enjoys widespread popularity all over the globe. 

2cl   27.00   |   4cl   45.00 

Named after the notorious sea monster from mythology and sailors’ legends.  
This spiced rum is as dark as squid ink and as strong as an octopus.  

Smooth with spicy aromas like cinnamon and clove, along with chocolate. 

8.00 

Silky soft with seductive flavours of honey, fruits, chocolate,  
herbs and spices, which resonate endlessly on the palate. 

15.00 

Extremely smooth on the palate with warm aromas of chocolate, nougat,  
almond cream and honey. Wonderful length with delicate mellowness. 

9.00  



 

 

Caribbean – Martinique 
 

 

The Destilleries Agricoles de Sainte-Luce in Martinique is home to  
a flavoursome rum, which is aged for a long time in small oak barrels  

to develop its refined, spicy characteristics. 

11.00 

A floral and spicy rum with a unique flavour of cloves, cinnamon, nutmeg, vanilla and nuts. 

5.00 

Blended from rums from three different Caribbean islands, Trinidad, Martinique and Jamaica. 
With aromas of dried fruit, pineapple, sugar cane, banana, sherry and wood.  

A very smooth, clean and lingering flavour. 

7.00 

Aromas of cedar, candied orange, vanilla, brown sugar and spices.  
Smooth and spicy notes on the palate with a hint of incense and ginger. 

19.00  



 

 

Caribbean – Jamaica 
 

 

Twelve years old, exotic fruits, spicy sweetness and slightly peaty. 

9.00 

Twelve years old, honey tones, flavours of coffee, vanilla, subtle spices and exotic fruits. 

9.00 

A deep golden blend of 15 different vintages, all aged in oak barrels. 

6.00 

A deep golden blend of 15 different vintages, all aged in oak barrels. 

6.00 

With its intense, full-bodied bouquet of aromatic complexity with vanilla,  
cocoa, orange peel and a pinch of almond, this rum is guaranteed to impress. 

11.00  



 

 

Caribbean – Jamaica 
 

 

Irresistible with intense aromas of dried grass, vanilla, wood and spices.  
Subtly floral notes and caramel are also reflected in this rum. 

9.00 

A 100% Jamaican rum, which is made exclusively of Jamaican molasses. 

6.00 

A wide range of exotic flavours, nine years of barrel ageing, long finish. 

9.00 

Smooth flavours of caramel, spices, exotic fruits with plum and raisins,  
and a subtle touch of wood. 

7.00  



 

 

Caribbean – Guyana 
 

 

From the world-renowned Demerara distillery, a vintage rum with red and golden hues.  
Very harmonious on the nose, with delicate nuances of honey, caramel and chocolate.  

With its weighty intensity, this rich and wonderfully long rum is guaranteed to impress. 

2cl   41.00   |   4cl   78.00 

Dark amber colour, harmonious, soft with subtle chocolate and toasted flavours. 

12.00 

Golden Demerara rum, aged for at least 12 years in oak barrels.  
Exceptional aroma with a hint of vanilla, lots of toffee, a very subtle touch  

of oak and a spicy sweetness. Very delicate on the palate. 

9.00 

Flavours: vanilla and caramel.  
Taste: full-bodied, sweet and spicy with a subtly fruity touch 

7.00  



 

 

Caribbean – Guyana 
 

 

Aromas of molasses, a touch of vanilla and dark spices.  
The finish is delicate, with sweet nuances that linger 

9.00 

This rum is produced in the only remaining historical distillery in the world-renowned 
Demerara colony. Close attention is paid to the observance of the ancient craft of 
distilling, even if this is combined with the use of the latest technology today. 

8.00 

A blend of pot-still and continuous-still rum varieties from Jamaica, Guyana and Barbados, 
aged in oak barrels. Its flavour reveals nuances of toffee, caramel and raisin. 

6.00  



 

 

Caribbean – Barbados 
 

 

A premium product from the oldest rum distillery in Barbados. Water from its own source  
and at least two years of ageing in oak barrels give Mount Gay Rum its incomparably mild, 

smooth and delicate flavour. 

7.00 

Tradition and exceptional finesse. Typically delicate base notes of ripe bananas,  
sweet almonds, vanilla and mocha. 

11.00 

The long ageing process is carried out in former Bourbon barrels made of American oak.  
Vanilla and fruit aromas with hints of almond, cinnamon and sweet toffee. 

9.00 



 

 

Caribbean – Virgin Islands 
 

 

Its intensely fruity flavours of orange, mango and papaya melt into  
its silky texture, culminating in a long, sweet finish. 

11.00 

A dark rum, refined with the natural flavours of vanilla, caramel  
and a hint of cinnamon and almond. 

7.00 

Conquers the palate with a symphony that unites sweet tones of vanilla  
with spicy notes and a gentle touch of oak. 

9.00  



 

 

Caribbean – St. Lucia 
 

 

With notes of toffee and ripe apples on the nose, this rum develops a subtle sweetness on 
the palate, with spicy tones of vanilla, dried fruits and honey. The finish is very 

difficult to distinguish from that of a fruity Lowland single malt whisky. 

7.00 

Made in the Chairman’s Distillery, this amber-coloured rum with citrus and  
tropical fruits unveils aromas of coffee, cocoa and English toffee.  

A lingering finish with hints of cigar and pepper. 

12.00 

Amber-coloured rum with notes of honey, vanilla, toffee and subtle toasted aromas 

15.00  



 

 

Caribbean – Haiti 
 

 

Balanced with an endlessly smooth, rounded flavour. Aromatic freshness  
with characteristic rum notes and a dash of pepper to finish. 

6.00 

Powerful body, delicate and balanced. The initial freshness gives way  
to intense and complex notes with toasted aromas 

7.00 

A 15-year ageing process in French oak barrels gives this rum its dark amber colour.  
It is reminiscent of Cognac. Very long finish with echoes of citrus fruits and spices. 

12.00  



 

 

Caribbean – Suriname – Nicaragua 
 

 

Its smooth flavour with slightly sweet hints of vanilla, toffee and caramel harmonise  
with touches of cherry and apple to give this rum its unique taste. 

5.00 

Smooth and complex with aromas of vanilla, toffee and caramel 

11.00 

A classic rum, the quality of which gives it a certain something  
that makes it a special taste sensation. 

9.00 

This rum undergoes an 18-year ageing process in carefully selected oak barrels.  
Its unique flavour notes make it irresistible. Sweet, nutty, chocolatey with buttery notes. 

11.00  



 

 

Caribbean – Grenada – Nicaragua 
 

 

No spices are added to Six Saints Rum. Instead, it is an authentic, old-fashioned  
Caribbean rum – carefully produced following traditional methods. Fruity, authentic rum 

with flavours of papaya, banana, vanilla and a spicy character. 

9.00 

A complex, full-bodied rum. Coconut, cocoa and hints of nut and chocolate  
unite with toffee, caramel and vanilla. 

9.00 

Flavour: sweet, chocolatey, intense oak, caramel and vanilla notes 

11.00  



 

 

South America – Venezuela 
 

 

A blend of very old rum varieties that age in white oak barrels.  
Smooth and elegant with aromas of vanilla, spices and toffee. 

9.00 

Spiced harmony with lots of body. Venezuela's most famous aged rum. 

9.00 

Aged for 5–6 years in noble oak barrels that were previously used for Bourbon whiskey. 

9.00  



 

 

South America – Venezuela 
 

 

Mild, rounded, sweet vanilla, subtle molasses, spicy prune. 

6.00 

Chocolate, butter toffee, nutty, dark fruit, vanilla, orange, honey, nutmeg, full-bodied 

9.00 

Mild, harmonious and silky with spicy and sweet notes of molasses, vanilla and plum jam 

8.00 

The particularly good harvest from 2001 was used for this masterly creation.  
Venezuela hasn’t reaped such an excellent rum in a long time. 

17.00  



 

 

South America – Ecuador – Peru 
 

 

Stored and aged for ten years in American oak barrels with hints of milk chocolate.  
Smooth and spicy with a touch of vanilla. 

8.00 

Varieties aged for at least 12 years in oak barrels were selected  
for this cuvée by the master blender. Extremely smooth and complex, delicious  

aromas of chocolate, tobacco and toffee. 

13.00 

A young, fresh rum with a fruity flavour from Peru. Delicious enjoyed straight. 

5.00  



 

 

Central America – Panama 
 

 

Smooth, sweet and full-bodied with aromas of vanilla. Complex, sweet and creamy on the 
palate with flavours of vanilla, toffee, coconut and fruit. 

9.00 

Slightly sweet and smooth and clear vanilla notes. Creamy and fruity on the palate with 
flavours of vanilla and exotic fruits. Spicy finish. 

6.00  



 

 

Central America – Guatemala 
 

 

A delicate hint of toffee, caramel and banana with an opulently silky tip.  
Caramelised fruit and the noblest oak. 

12.00 

Black caramel, fresh sugar cane and hints of blackberries and brown spice  
accompany the lingering finish. 

19.00 

Produced exclusively for the German and Italian markets based on the  
Ron Zapaca Black Label. 

14.00 

A balanced selection of aromas inspired by the Mayas. Herbs, mint. Notes of caramel, 
cinnamon and raisin on the palate, alongside touches of vanilla and toasted wood. 

15.00  



 

 

Central America – Guatemala 
 

 

A smooth, multifaceted, full-bodied flavour to delight even the most demanding of palates. 
Various wild herbs join fruity, sweet raisin and delicate vanilla to create a  

composition of exquisite flavour. 

6.00 

In order to ensure a gentle storage process, it is kept in white oak barrels at  
2,300 metres above sea level. Its delicate fragrance of berries and caramelised fruits  

not only seduces the senses with its pleasant hint of sugar cane. 

9.00  



 

 

North America – Mexico 
 

 

Flavours of raisin, plum, walnut wood with hints of chocolate and coffee.  
A lingering, silky-soft finish. 

8.00 

The palate is treated to a beautifully balanced and smooth composition.  
With notions of dried fruits and almonds, coupled with spicy facets and the sweetness  

of molasses, this rum tantalises the taste buds. 

9.00  



 

 

North America – Bermuda 
 

 

A lovely blend of 3-year-old rum varieties. Wonderfully balanced in its aromas  
of butter toffee, vanilla, coffee, dark caramel and blackberries. 

7.00 

Made of various rum varieties that are distilled in both pot stills and column stills.  
As soon as it is poured, this rum exudes an aroma with notes of vanilla, caramel  

and a hint of coffee, fruit and ripe berries. 

9.00  



 

 

Spain – Canary Islands 
 

 

This extraordinary combination of rum and sherry ages in the Caribbean for five years in 
used Bourbon barrels. It is then stored in Spain for three years in former Dos Cortados 

sherry barrels and then for a further two years in Pedro Ximenez sherry barrels. 

11.00 

Last century, Sanchez Romate founded a company in Cuba that imported sherry and brandy.  
He then used his suppliers’ sherry barrels to store his own rum. 

7.00 

An aromatic, mild Anejo rum. With the aromas, flavour and quality of fresh sugar cane. 

7.00 

The flavour of this rum is reminiscent of a typical Agricole rum, characterised  
by a subtle, fruity sweetness and tangy aromas. Delicious on the rocks. 

11.00  



 

 

United Kingdom 
 

 

Once only available to the English Navy, Pusser’s Rum can now also be enjoyed by 
‘landlubbers’. An intense Navy rum with a sweet bouquet and subtle spice. 

11.00 

A magnificent blend. The extreme ageing process of 40 years in special Limousin oak  
barrels results in the impeccable colour and consistency of a rare Cognac.  

Very restricted limited edition, with every bottle filled by hand. 

11.00 



 

 

Australia – Japan 
 

 

Aged in American white oak. Floral and fruity with notes of oak and caramel  
in a flavour dominated by molasses. Very smooth on the palate. 

7.00 

The finest sugar cane from Fiji, pot-still distillation, aged for at least  
3 years in Bourbon barrels. With hints of dark caramel, vanilla, raisin,  

ripe plum and bitter chocolate 

6.00 

Characteristic of a smooth, fresh rum. An exquisite blend of delicate chocolate,  
apricot, peach, ginger and cinnamon delight the palate. 

15.00  



 

 

Philippines 
 

 

The Philippines are also devoted to this spirit made of sugar cane. In fact, when we 
consider the figures, this archipelago of countless islands is actually the largest rum 
market in the world! Here, however, the rum consumed is almost exclusively self-produced. 

 

 

Light and fruity on the nose. Delicate on the palate with a long finish.  
Notes of vanilla, honey and candied fruit. 

9.00 

The exclusive Rum & Cane Merchants Philippines XO from Asia is considered as a rarity that 
is coveted both by collectors and connoisseurs looking for something different. 

9.00  



 

 

Thailand – India – Nepal 
 

 

Asian blended rum made from the best sugar cane molasses, stored in oak barrels. 

5.00 

Aged for 7 years. Smooth and mild on the palate,  
with notes of cocoa and almond. 

6.00 

Rum tends to be stored in tropical climates – this one, however, is kept in cold 
temperatures close to the most famous mountains in the world. 

11.00  



 

 

Africa – Mauritius 
 

 

Warm spices, rich fruits and caramel. This rum is stored for at least 6 years  
in oak barrels. The rum par excellence. 

18.00 

Vanilla aroma with subtle woody notes. Stored for at least 4 years in oak barrels.  
The rum par excellence. 

15.00 

After distillation, this rum is left to age for at least five years in carefully selected 
French Limousin oak barrels and port casks. Its flavour profile is complex, multi-faceted, 

replete with aroma and fresh with hints of tobacco and exotic fruits. 

7.00  



 

 

Africa – Mauritius 
 

 

The smooth white rum from Africa. Base notes of cherry and cardamom,  
followed by nutmeg, vanilla, cinnamon and citrus. 

13.00 

Floral and peppery aromas with fresh sugar cane. Sweet on the palate  
with notes of caramel, spices and exotic fruits 

9.00 



 

 

Africa – Madagascar – Seychelles 
 

 

Aromas of plum, orange and banana with spicy hints and a subtle woody flavour. 

11.00 

Exotic aromas of vanilla, caramel and sugar cane. Spicy notes on the palate  
that drift into creme brulée. 

19.00 

Produced in pot stills by the Trois Frères Distillerie La Plaine, this rum is named after a 
region in Mahe, and is aged for 8 years in oak barrels. Aroma: toffee, honey, syrup, 

caramel, ginger, vanilla with a subtle hint of dried fruit, silky. 

11.00  



 

 

Ron Centenario 
 

 

Thanks to its smooth, sweet note, it is ideal for mixing in daiquiri, Cuba libre  
or other cocktails. Nevertheless, it is also delicious enjoyed straight. 

8.00 

Sweet and mild with a slightly rounder taste, this rum is best enjoyed straight  
or on the rocks – although it’s delicious in sophisticated cocktails, too. 

8.00 

Through the moderate use of pot-still rum varieties, this relatively young rum has  
a very cultured character, albeit with the typical rough edges you’d expect  

from an authentic rum. A secret among connoisseurs! 

9.00  



 

 

Ron Centenario 
 

 

A rum of the super-premium class. It is produced following the Solera method using rums 
aged for up to 20 years. Awarded gold in the International Spirits Competition in 2009! 

12.00 

Even milder than the 20-year-old Solera, yet tangier than the extremely mild and balanced 
30-year-old Edición Limitada. The golden middle between elegance and mellowness. 

14.00 

An exclusive delight made following the Solera procedure using rums aged for  
up to 30 years. Exudes incomparable mellowness and sweetness. 

19.00  



 

 

Malecon Rum 
 

 

Fine aromas of fruit, vanilla and a touch of oak.  
Smooth and round. 

7.00 

Fine fruit with a hint of oak, full on the palate.  
Smooth and rounded. 

9.00 

Exquisite dried fruit with a delicate woody note, very accomplished.  
Rounded and smooth. 

11.00 

Very smooth, spicy yet delicate, with aromas of coffee, apricot and vanilla 

13.00  



 

 

Malecon Rum 
 

The Malecon Reserva Imperial 25 Years is one of the oldest rums on the market. 
Very smooth and full on the palate, extremely harmonious in  

its multi-faceted array of aromas. 

15.00 

Slightly dry, dominated by dried fruit and vanilla, which is rounded off  
by a gentle tobacco flavour and a touch of antique wood. 

24.00 

Notes of cinnamon, vanilla and tropical fruits. Fruity and smooth  
and sweet nuances of wood and tobacco. 

25.00  



 

 

Dictador Rum – Venezuela 
 

 

Smooth in flavour with a magnificent blend of caramel, roasted coffee, cocoa and honey.  
The oak aroma fuses beautifully into the flavour structure. 

9.00 

The rum is made of virgin sugar cane honey, which is yielded from the first sugar cane 
pressing. Sweet notes of caramel and vanilla with aromas of coffee, toffee and oak. 

12.00 

This rum is fermented from a mixture of sugar-cane molasses and is stored in  
old sherry barrels in the Solera system, which gives it its sweet, caramel note.  

Toasted honey, sweet, pure vanilla, oak and caramel. 

15.00 

Impresses with hints of coffee, chocolate and caramel.  
A veritable treat drunk straight, but also delicious in cocktails. 

15.00 



 

 

Plantation Collection 
 

 

The exclusive rums in the Plantation Collection are rare treasures from independent 
distilleries, which are normally situated beside the corresponding sugar-cane fields and 
produce in their own traditional way. After distillation, Plantation Rums are aged in 
Limousin oak barrels that were previously used to store Cognac, Armagnac and whisky. 

 

 

Distilled in 2001, aged in oak barrels for eight years, bottled in 2009.  
Flavour: complex, full-bodied, sweet, fruity, subtle hints of oak, fresh pastries, vanilla. 

9.00 

Distilled in 2009, aged in oak barrels for eight years, bottled in 2009.  
Flavour: slight peat nuances, dried apricots, a delicate hint of leather, bright spices. 

9.00 



 

 

Plantation Collection 
 

 

Traditionally distilled in small copper pot stills in 2001, bottled in 2009.  
Flavour: floral, abundant depth, bright spices, ripe, exotic fruits 

9.00 

Distilled in small copper pot stills in 2005, aged for nine years in oak barrels, bottled 
in 2010. Flavour: very reminiscent of dry Calvados, woody with a tangy and fruity sweetness 

11.00 

A blend of various 5-year-old Barbados rums. These are initially aged in Bourbon  
barrels in their native country before being transferred to Cognac casks for  
another four months. Flavour: smooth, full-bodied with a wonderful sweetness,  

slight caramel tones with hints of vanilla. 

8.00 

Its aroma is extremely intense and multi-faceted. The fragrance of flambéed bananas  
is particularly prominent, although almonds and fruity raisins also dominate.  
In terms of flavour, it is characterised by a richness that is seldom found. 

13.00  



 

 

Plantation Collection 
 

 

Plantation 20th Anniversary is a blend of various, very old Barbados rums that are 
distilled in traditional pot stills. They are then aged in Barbados for 12 years  

in Bourbon barrels, and for a further 12 months in former Cognac casks. 
Flavour: Very balanced, smooth and soft, almost sweet. 

11.00 

Strong yet simultaneously elegant, smooth and harmonious, with a hint  
of banana and vanilla. Full-bodied and long finish. 

5.00 

  



 

 

Kirk and Sweeney 
 

 

Kirk & Sweeney was an infamous smuggler ship that smuggled the finest rum from the 
Caribbean to the American Northeast over a secret sea route during the Prohibition at the 
beginning of the 20th century. The onion-shaped bottle features an old sea chart showing 

the secret route followed by the schooner. 

 

 

Twelve-year ageing process, sweet with notes of caramel and dried fruits. 

9.00 

Aged for 18 years, sweet vanilla, raisins and other dried fruits.  
Spicy notes of nutmeg and cinnamon merge with intense wood aromas. 

12.00 

Aged for 23 years, intense toasted and woody notes, toffee, honey,  
aged rum and caramel with a hint of almond and vanilla 

15.00  



 

 

Havana Club Collection 
 

 

Havana Club is the leading brand of rum in Germany – authentic Cuban rum that is 
exclusively produced in Cuba using only Cuban raw materials. Our Cuban maestros roneros are 
considered to be the best rum masters in the world, and must complete at least 15 years of 

training. All Havana Club varieties are aged for at least two years in oak barrels. 

 

Its aroma impresses with ample – but not overwhelming – delicately sweet notes.  
Vanilla with woody undercurrents dominates the picture. Caramel joins in and lends the 

bouquet a soft edge. Orange peel provides a fruity touch. 

7.00 

Havana Club Añejo 15 Años – repeated blending and the natural ageing of carefully selected 
rums and aguardientes in old oak barrels yield the typical tannin aroma. The flavour 

lingers, with touches of chocolate and coconut in the finish 

2cl   13.00   |   4cl   20.00 

To create the Selección de Maestros, the maestros roneros choose the finest, aged rums. 
Subtle caramel tones with hints of roasted pecan nuts and spices.  
The tobacco aromas with woody notes unveil its robust origins. 

13.00  



 

 

From our treasure chamber 
 

 

Our ‘treasure chamber’ is home to exclusive rum varieties that are or were only  
produced as limited editions. Some of these rums are no longer produced and thus are  

not acquirable any more. As a result, we are one of very few establishments  
that still offer some of these rum specialities. 

 

The Caribbean rum producer Bristol Caroni has risen to prestige on the  
international market with its refined vintage bottlings. Based on its complex aromas and 
intense, stimulating taste, this rum enjoys widespread popularity all over the globe. 

2cl   27.00   |   4cl   45.00 

In the ports of various Caribbean islands, barrels were filled with regional rum varieties. This 
resulted in the typical Navy Rum blend from countries like Jamaica, Guyana, Trinidad and Barbados. 

9.00 

Aged for 12 years in Bourbon barrels before being transferred to Spanish sherry casks  
for a further two years. It is filled into exclusive bottles straight from the barrel. 

Flavour: harmonious sweetness from vanilla, dried fruits, oak and spices. 

2cl   18.00   |   4cl   24.00  



 

 

From our treasure chamber 
 

 

A dark rum from English Harbour distilled in 1981. An astounding taste:  
fruity and dense with caramel, toffee, espresso and cocoa 

24.00 

Made completely of pure sugar cane juice with a very fruity taste. After an intricate 
distillation and purification process, it is left to age in wooden barrels.  

Flavour: fruity notes of cinnamon and oak 

2cl   21.00   |   4cl   35.00 

The flavour is characterised by spicy oak aromas and sweet, fruity prunes. Very smooth and 
harmoniously balanced on the palate. Particularly delicious enjoyed straight. Proof of its 

high quality is clear to see in the many awards Saint James has won over the years. 

13.00 



 

 

From our treasure chamber 
 

 

Produced using the finest sugar cane in the world and aged for ten years in American oak 
barrels at the foot of Mount Kanlaon, Don Papa 10YO achieves a truly unique level of 

perfection, enveloped by delicate hints of vanilla and oak. 

2cl   15.00   |   4cl   22.00 

From the world-renowned Demerara distillery, a vintage rum with red and golden hues.  
Very harmonious on the nose, with delicate nuances of honey, caramel and chocolate.  

With its weighty intensity, this rich and wonderfully long rum is guaranteed to impress. 

2cl   41.00   |   4cl   78.00 

Pyrat Cask 1623 is a fine premium blend from Caribbean rums that are aged for a  
very long time in Limousin oak barrels and freshly flamed American white oak barrels.  

Flavour Dense, spicy texture accompanied by toffee, dried fruit and noble woods. 

2cl   21.00   |   4cl   38.00  



 

 

From our treasure chamber 
 

 

Limited edition with decades-old distillates from the distillery. A delicate honey 
sweetness and caramel are gradually superseded by a nutty, citrus note that ends with a 

touch of fresh nutmeg. Lingers on the palate with a subtle hint of almond. 

2cl   45.00   |   4cl   86.00 

This rum offers an enormous variety of aromas. Its fragrance presents fresh notes of tobacco, 
oranges, molasses and caramel, whilst aromas of sherry and vanilla unravel on the palate. 

19.00 



 

 

From our treasure chamber 
 

 

This high-quality rum presents a blend of distillates that were meticulously selected by 
maestro ronero (master blender) Asbel Morales. For this creation, he collaborated with the 
equally renowned cigar sommelier Fernando Fernandez Milian. Their aim was to develop a 

perfectly balanced premium rum that was ideal for enjoying with a cigar. 

2cl   29.50   |   4cl   56.00 

A rare rum made of the distillery’s oldest and finest brandies, created by the famous 
maestro ronero Don Jose Navarro. Dense complexity and multi-faceted with the finest  

toasted aromas. Intense flavours of dark chocolate, tropical spices and cedar. 

2cl   78.00   |   4cl   148.00 

The exciting thing for German consumers is that the local market tends to be one of the 
first to be served the new Havana Club distillates. Nevertheless, the current bottling is a 
limited edition of just 2,500 bottles. This vintage rum will be tapped at the Cuban Habanos 
Cigar Festival. Originates from 80-year-old oak barrels. It will initially only be launched 

on ten different markets, and only three of these – China, Cuba and Great Britain –  
have been officially announced. When, if and in what number it will be released in the 

German-speaking countries is as yet unknown. 

2cl   39.00   |   4cl   69.00  



 

 

Rum flights 
 

 

An introduction to rum for curious beginners and an opportunity for rum lovers to discover 
new specialities from the largest rum collection in southern Germany. Our bar team arranges 
a selection of five different distillates based on manufacturer, region, age and aroma for 

you, offering background knowledge and a knack for telling stories. 

 

 

Five different rum specialities from five continents 

Or five rum varieties from the region of your choice 

Or five secret tips and recommendations from our barkeeper 

 

NEW: Sample exclusive and special limited editions 

 

20.00 

Every Monday and Tuesday  



 

 

Rum flights 
 

 

15.00 

20.00 

Five different rum varieties 

25.00 

 

An exquisite liaison, deeply rooted in Cuban culture.  
For a perfect interplay of aromas, the iconic brands Havana Club and Cohiba  

have joined forces to create the Havana Club Unión. Sample it with a  
Cohiba cigar on our Hemingway Bar terrace. 

45.00   



 

 

Cigars 
 

 

Every single leaf of this hand-made cigar in Perla format originates in Cuba.  
Initially somewhat strong, it gives way to a very delicate, earthy and spicy aroma  

towards the middle. A slightly tight draw. Despite its size, the smoke  
remains cool without sharpness. 

13.50 

Viva Cuba! A Havana for beginners. Lighter than most expect, this excellently rolled  
cigar reveals nuances of toasted aromas all the way to unmistakeable piquancy without  

being severe or bitter. A truly wonderful flavour. 

24.50 

One of the oldest Cuban brands is Partagás. A magnificent appearance and the exquisitely 
processed capa are a promising prelude to the smoking pleasure that awaits. Deliciously 

spicy and chocolatey, not too sharp or strong, with an aroma of sweet cocoa. 

17.50  



 

 

Cigars 
 

 

This Petit Corona has a stronger draw. Pleasant in taste with light fruity,  
nutty, cocoa and crème notes and a mildly spicy flavour, it is the  

perfect accompaniment for a quick nightcap. 

9.50 

Made in the Tabadom factory (Davidoff cigars) in the Dominican Republic. Very mild in 
flavour, ideal for beginners since it does not overwhelm with an abundance of aromas. 

16.50 

Exhilarating in appearance with a very good burn. Extremely aromatic from beginning  
to end. Named after the former British Prime Minister, who gained this honour  

through his regular cigar enjoyment. 

22.50 

  



 

 

WELCOME TO HOTEL VIER JAHRESZEITEN STARNBERG 
At our privately owned four-star superior hotel, we’ve offered you just the right setting to host first-class 

conferences for up to 256 people, stylish private parties and extraordinary events since 2006. Gourmetrestaurant 

Aubergine, à la carte Restaurant Oliv’s and Hemingway Bar all offer exceptional cuisine, forming a harmoniou s triad 

that’s sure to make your stay truly special. Choose from 126 stylishly decorated rooms and suites with a whole host 

of amenities for your overnight stay. If you’re interested in our extensive range of services, please do not hesitate to 

contact us or arrange an appointment at the reception desk. We’ll be happy to organise a personal tour for you.  

 

GOURMETRESTAURANT AUBERGINE 
Gourmetrestaurant Aubergine, awarded one Michelin star, is open from Tuesday to Saturday. Experience the 

creative cuisine, showcased in a straightforward way, in combination with excellent service in a relaxing 

atmosphere. There’s always a primary product at the centre of the extraordinary food creations, made to shine with 

the corresponding flavours, textures and colours. Every four to six weeks, Maximilian Moser and his team present 

unique menu compositions, leaving no wishes unfulfilled. We look forward to your visit.  

 

RESTAURANT OLIV’S 
You can expect to find creative compositions that are sure to pamper your palate, 365 days a  year at Restaurant 

Oliv’s. We always use first-class ingredients and regional and seasonal products in our à la carte dishes and menu 

selection. Culinary highlights such as the “Rendezvous with your lobster” in the summer months, the “Four seasons 

brunch” every Sunday from October to May, and our varied buffet creations will make your flavour experience all 

the more delectable. We look forward to seeing you here and hope you have a wonderful time. Bon appétit!  

 

You can find all the highlights and culinary events in our culinary calendar.  

Become our fan on Facebook and benefit from seasonal offers.  


