
ジャズバー
WELCOME TO

RHINOCÉROS
MODERN JAZZ QUESTING ROOM

PRICES IN EURO
SERVICE & TAXES INCL.
TIPS FOR SERVICE ARE NOT INCLUDED
WE ACCEPT CASH & CARDS 

https://www.berlin.de/en/tourism/travel-information/1758234-2862820-tipping.en.html#:~:text=In%20sit-down%20caf%C3%A9s%2C%20classy,to%20stick%20to%20when%20tipping.


SNACKS 

Eingelegte Oliven (vegan) 3,50

Kräuter Mandeln / Grilled Almonds 3,50

Kamin Wurzlen à 80gr & Baguette 5,-
Metzgerei Frick – Südtirol IT
Smoke Dried Mountain Salami from Italian Alps

Tapenade – Provencale schwarze Olivenpaste 
(vegan)& Brot 14 4,80

100gr Baguette 14 3,-
+ Beurre Salé de l’Ile de Ré 13 3,50 

Snack Compilation
Die perfekte Begleitung zum Getränk, bestehend aus → 
Kräutermandeln, marinierten Oliven, tapenade & 
Baguette für 11,-

+ 60gr Bergkäse für 17,80

KÄSE (TERESE Feinkost - portion à 60gr) 12 

Camembert de Normadie AOP 5,50 
Chèvre (Ziegen) Cendré du Périgord 5,80 
Bergkäse Réserve Affinage 16m 6,80 

Mix Käse Platte 12,50



WEIN 9 Glas 12,5cl / Flasche 75cl  

BULLES – SPARKLING

Domaine Meier - Crémant Brut
Pinot Blanc – Pfalz 
8,90 / 53,-

Bonnet–Ponson „RP19“ Extra Brut 1er Cru
Chardonnay, Pinot Noir, Pinot Meunier – Champagne FR
96,-

WEISS – BLANC

Ellerman & Spiegel
Sauvignon Blanc – Pfalz - 2022
7,50  / 45,-

Eric Kamm „Festival de Kamm“
Grauburgunder, Gewürzstraminer – Alsace FR – 2022
7,90 / 63,- (1 LITER)

ICARO „Nemico“
Malvasia di Candia, Trebbiano – Latium IT – 2022 
7,90 / 47,-

Domaine Meier „Weyhere Michelsberg“ 
Riesling – Pfalz – 2022
7,90 / 47,-

H  ere more great wine bottles we stock!  
Please ask for recommendations! (JUST CLICK)

https://www.rhinoceros-berlin.com/bottles2023.pdf
https://www.rhinoceros-berlin.com/bottles2023.pdf
https://www.rhinoceros-berlin.com/bottles2023.pdf


ROT – ROUGE

CaLustra „Le Cerese“
Merlot – Colli Euganie IT – 2019
7,90 / 47,-

Fusser „Deidesheimer Spätburgunder“
Spätburgunder – Pfalz - 2018
8,50 / 50,-

Julien Mus „Ju de Vie“
Syrah, Grenache, Carignan – Rhône FR - 2022
7,90 / 47,-

ORANGE / SKIN CONTACT / MACÉRATION

Yannick Meckert „Spicy“
Pinot Gris, Pinot Noir, Muscat – Alsace FR – 2022
8,90 / 53,-

Olivier Cohen „Déferlante“
Clairette, Cinsault – Languedoc – 2022
8,60 / 51,-

ROSÉ

Patrick Bouju „Love Song“
Cinsault, Gamay, Merlot – Auvergne FR – 2022
8,90 / 53,-



HIGHBALLS

Gin Tonic 10,-

Citadelle Dry French Gin & Tonic 

Vermouth Rosé & Tonic 10,-

Dry, light, low alcohol & refreshing

Yuzu 10,-

Yuzu, a very nice aromatic citrus from Japan 
Liquor & Prosecco 

Dark & Stormy 10,-

Jamaican Dark Rum on Ginger Beer! 

Whisky Highball 11,-

Suntory Kakubin & Soda (Sodawari) or still water 
50/50 (Mizuwari - 水割り)

Peach Tonic 11,-

Fruity and smooth Peach Liquor, Vermouth Ambré & 
Tonic 

Horses Neck 11,-

Rye Whiskey, Ginger Ale & Aromatic Bitters

Girl Talk 11-

Fresh, aromatic and low alcohol Longdrink w/ Umeshu, 
Sicilian Amaro, Peach Liquor, Lime Juice, Soda



CLASSIC & NEW COCKTAILS

Negroni 11,-
Classic from the barrel or as Sbagliato, a lighter 
version without Gin but with Prosecco instead.

Whisky Sour 11,- 
as Boston Sour = with Eggwhite  12,- 
Bourbon 50% Proof, Simple Syrup, Lemon 

Mountain Negroni 12,-
Bayern Gin, Milano Bitter Aperitif
Piemont Sweet Vermouth, Amaro Braulio

White Negroni 13,-
Gin, Gentian Liquor, Apéritif Corse

Japanese Cocktail 13,- from Jerry Thomas „How To Mix Drinks“ 1862 
Cognac, Orgeat, Aromatic Bitter

Green Beam 14,-  A Taste Of Japan
Reis Vodka, Mugi Sochu, Sake, Shiso, Verjus, Mirin

Clover Club 14,-
Gin, Raspberry Syrup, Lemon, Eggwhite

Anbā   アンバー „Bernstein“ 14,50
Bourbon Oolong Tee Infused, Umeshu, Bitters, Soda



WHISKY Serves 3,5 CL Highball Serve +3,-

Stork Club Rye Whiskey        9,50
Colonel Blanton Bourbon       11,-
Hudson Manhattan Rye          11,-

Glenfiddich 12y 2                8,50
Talisker 10y 2                     8,50
Caol Ila 12y              11,-
Laphroig 10y              11,-
Dalhwinnie 15y            9,50

Nikka from The Barrel  10,-
Blend of various reserved Whisky. Married 6 month in used casks. Rich 
and strong with a higher alcohol degree. 

Suntory Old Whisky / Nikka Black 50 / Nikka Super Session Triad  
Some fun 80's bottled whisky directly selected and imported from 
Japan. Smooth blends and round tastes! 11,- and you feel like Bill 
Murray in Lost In Translation.

Nikka Coffey Grain 11,50
In Coffey Still Pot from Mais distilled. Fresh and fruity in the nose 
and palate. 

Nikka Coffey Malt 11,50
In Coffey Still Pot from Malted Barley distilled. Pear and Abricot in 
the nose and palate with creamy texture. Super balanced. Well balanced
medium finish. 

Kirin "Riku" Land Discovery 11,50
Easy blend with hints of bananas, burned apples and pears. The finish 
is pleasant, spicy and fruity. American oak barrels.

Nikka Pure Malt Takesturu 12,-
Pure blended Malt Whisky. Floral notes in the nose. Spicy taste, hints
of Vanilla. Caramel in a smooth finish.

Nikka Miyagikyo 12,50
(Single Malt) A rather light body but still elegant fruitiness, some 
nutty/sherried notes and a soft smokiness in the background.

Nikka Yoichi 12,50
(Single Malt) Gold color, very pleasant peaty notes and smokiness. 
Hint of salt on a long, smooth and herbal finish.

Suntory Hibiki 14,-
Hibiki means „resonance“ in Japanese. A blend of grain and malt 
whisky. Sweetness, orange zest palate and a tender long finish.

Suntory Hakushu 12 17,50
This powerful single malt has sweet honeyed and citrusy cocoa powder, 
vanilla, orange, grapefruit, a little malty grain, and oak with just a
hint of date and blueberry. 



BIER

Ayinger Lager Hell 0,33L 5,-
Schönramer Pils 0,33L 5,-

Alkohol Frei Pils *
Riedenburger Bio 0,33L 6,-

Ask for Champion Jack Dupree 14,-
One Scotch, One Bourbon, One Beer

ALKOHOLFREIE GETRÄNKE

One For My Baby, One For The Road 8,-
Sesam, Ginger and Green Tea Syrup Lime & Soda

AmericaNØ 8,-
Alk Frei Bitter Aperitivo & Soda

NagaNØ 8,-
Amarena Syrup, Lemon Juice & Tonic

*Rest Alkohol von < 0,6% ABV

Allergen & Stoff
Nr. 2 mit Farbstoff / Nr. 4 mit Süssungsmittel  
Nr. 9 mit Schwefel  / Nr. 10 chininhaltig / Nr. 11 koffeinhaltig
Nr.12 Rohmilchkäse / Nr.13 mit Laktose / Nr.14 mit Gluten



ジャズバー
RHINOCÉROS
WINES – DRINKS – RECORDS – MOSTLY JAZZ 
SINCE 2017

Dienstag bis Samstag
18:30 bis 01:00 - Last Order 00:30

www.rhinoceros-berlin.com 

instagram → rhinoceros.berlin

Artwork by Paolo Barlascini

Audio:

Altec Lansing - Voice Of The Theater - A7 
(416&808+511+JBL 2405)
Quad 33 + 303
Micro-Seiki DQX-500 Turntable
AT-VM740ML, VM750SH Cartridges

https://www.paolobarlascini.com/studio/2019/3/10/1-a-dd
https://www.instagram.com/rhinoceros.berlin/

