
Florian Sternitzki 4HHD 2024/25 
 

All prices in euros including VAT.  
If you have questions about allergens, please contact the staff.  
No sale of alcohol to minors in accordance with WrJSchG § 11, 11a.    1 

Flocktail Bar 
 

The Flocktail Bar is a traditional cocktail bar that impresses with its elegant interior and 

stylish atmosphere. The bartenders mix classic cocktails as well as innovative creations 

with exquisite spirits and fresh ingredients. Ideal for connoisseurs who appreciate 

excellent drinks and a touch of nostalgia in an upscale setting. 

Locker Flockig seit 2024 

 

Opened in 2024 by the bartender Florian Sternitzki and run with passion.
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Pre-Dinner Cocktails 
 

The essence of pre-dinner cocktails lies in preparing the palate for the upcoming meal 

and stimulating the appetite. They are often light, sparkling, and slightly bitter, to 

awaken the senses and aid digestion without being filling. Classics like the Negroni, 

Aperol Spritz, or Martini are popular as they offer a balance of bitterness, acidity, and 

refreshing notes. Typical ingredients include vermouth, aperitifs like Campari or Aperol, 

and fresh citrus notes that create a harmonious lead-in to dinner.
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Gibson / Martini 

Gin, Dry Vermouth, Perl Onion / Olive 

11,50 

Amerikcano 

Campari, Red Vermouth 

11,50 

Negroni 

Gin, Campari, Red Vermouth 

11,50 

Manhattan 

Rye Whiskey, Red Vermouth, Angostura 

Bitter 

11,50 

Rob Roy 

Scotch Whisky, Red Vermouth, 

Angostura Bitter 

11,50 
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Medium Cocktails 
 

Medium cocktails are balanced drinks that lie between strong and light cocktails in 

terms of alcohol content and flavor. They combine spirits with liqueurs, juices, or other 

ingredients to create a harmonious taste experience. These cocktails are neither too 

intense nor too mild and are particularly suitable for connoisseurs looking for a balanced 

drinking experience. Well-known examples include the Manhattan or the . They offer a 

perfect balance between alcohol, sweetness, and bitterness, making them versatile and 

popular. 
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White Lady 

Gin, Cointreau, Lemon juice 

12,50 

Sidecar 

Cognac, Cointreau, Lemon juice 

12,50 

Margarita 

Tequila, Cointreau, Limejuice 

12,50 

Daiquiri 

Rum, Lime juice, Sugar syrup 

12,50 

Cosmopolitan 

Vodka, Cointreau, Lime juice, Cranberry 

Juice 

12,50 
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After Dinner Cocktails 
 

After-dinner cocktails are rich, often slightly stronger drinks that are enjoyed after a 

meal. They are often sweet, creamy, or aromatic and are meant to stimulate digestion 

as well as round off the meal taste-wise. Typical ingredients include liqueurs, brandy, 

whiskey, or cream. Classics like the Espresso Martini, Brandy Alexander, or the White 

Russian embody this cocktail style. Their enjoyment character makes them a popular 

alternative to dessert or coffee.
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Alexander 

Cognac, Creme de Cacao, Creme 

11,50 

White Russian 

Vodka, Coffee liqueur, Creme 

11,50 

Godfather 

Vodka, Amaretto 

11,50 

 

 

Grasshopper 

Creme de Mente, Creme de Cacao, 

Creme 

11,50 

Rusty Nail 

Blendend Scotch, Drambuie, Angostura 

Bitter 

11,50 
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Sours 
 

Sour cocktails are refreshing drinks with a perfect balance of acidity, sweetness, and 

spirits. They traditionally consist of a base spirit, lemon or Limejuice, and simple syrup. 

Often, egg white is added for a creamy texture. Well-known examples include the 

Whiskey Sour, Pisco Sour, or Amaretto Sour. Their fresh, harmonious flavor makes 

them versatile and popular. 
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Whiskey Sour 

Bourbon Whiskey, Lemon juice, Sugar 

syrup 

10,50 

Rum Sour 

White or Brown Rum, Lemon juice, 

Sugar syrup 

10,50 

Tequila Sour 

Tequila, Lemon juice, Sugar syrup 

10,50 

Amaretto Sour 

Amaretto, Lemon juice, Sugar syrup 

10,50 

Pisco Sour 

Pisco, Lemon juice, Sugar syrup, 

Eggwhite, Angostura Bitter 

10,50 

Midori Sour 

Midori (Melon liqueur), Lemon juice, 

Sugar syrup, Soda 

10,50 
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Fizzes 
 

Fizz cocktails are refreshing, fizzy drinks characterized by the combination of spirits, 

citrus juice, sugar, and carbonated water (e.g., soda). Their distinctive feature is the 

light, sparkling texture that makes them particularly refreshing. They are ideal as a 

summer drink or aperitif. Well-known examples include the Gin Fizz, Whiskey Fizz, or 

Silver Fizz (with egg white for a creamier consistency). Fizz cocktails offer a perfect 

balance between acidity, sweetness, and fizziness. 
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Whiskey Fizz 

Bourbon Whiskey, Lemon juice, Sugar 

syrup, Soda 

11,- 

Rum Fizz 

White or Brown Rum, Lemon juice, 

Sugar syrup, Soda 

11,- 

Tequila Fizz 

Tequila, Lemon juice, Sugar syrup, Soda 

11,- 

Vodka Fizz 

Vodka, Lemon juice, Sugar syrup, Soda 

11,- 

Midori Fizz 

Midori (Melon liqueur), Lemon juice, 

Sugar syrup, Soda 

11,- 
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Collins 
 

Collins cocktails are refreshing long drinks that combine a spirit, lemon juice, sugar 

syrup, and soda water. They are characterized by their bubbly lightness and are ideal 

for warm days. Classics like the Tom Collins, John Collins, or Vodka Collins offer a 

perfect balance of acidity, sweetness, and freshness. 
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Tom Collins 

Gin, Lemon juice, Sugar syrup, Soda 

11,50 

John Collins 

Bourbon Whiskey, Lemon juice, Sugar 

syrup, Soda 

11,50 

 

 

 

Vodka Collin 

Vodka, Lemon juice, Sugar syrup, Soda 

11,50 

Phil Collins 

Berliner Luft (German Peppermint 

liqueur), Lemon juice, Sugar syrup, 

Soda 

11,50 
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Sparkling wine 
 

Sparkling wine cocktails are bubbly, elegant drinks that combine the lightness of 

sparkling wine with various flavors. They are often fruity, refreshing, and festive, making 

them ideal as an aperitif or for special occasions. Classics like the French 75, Bellini, or 

Kir Royal combine sparkling wine with spirits, liqueurs, or fruit purees, creating a 

sparkling taste experience.
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French 75 

Gin, Lemon juice, Sugar syrup, 

Sparkling wine 

13,50 

Bellini 

Peach Puree, Sparkling wine 

13,50 

Kir Royal 

Crème de Cassis, Sparkling wine 

13,50 

 

I.B.U. 

Cognac, Apricot Brandy, Orange juice, 

Sparkling wine 

13,50 

Aperol Spritz 

Aperol, Sparkling wine, Soda 

13,50 
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Pick Me Up’s 
 

Pick-Me-Up cocktails are invigorating, strong drinks that are often consumed after a 

long night or as a pick-me-up. They combine spirits with refreshing or revitalizing 

ingredients such as coffee, citrus juices, or eggs. Classics like the Corpse Reviver No. 2 

or Bloody Mary provide a robust kick and help to quickly rejuvenate both body and 

mind.
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Corpse Reviver No. 2 

Gin, Cointreau, Lillet Blanc, Lemon 

juice, Absinthe 

12,50 

Bloody Mary 

Vodka, Tomato Juice, Lemon juice, 

Spices, Worcester sauce 

12,50 

 

 

 

Bullshot 

Vodka, Rinds soup, Lemon juice, 

Spices, Worcester sauce 

12,50 
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Crushed Drinks 
Crushed drinks are refreshing, ice-cold cocktails that are particularly cool and light due 

to the use of crushed ice. They often have a fruity or tart note and are ideal for warm 

days. Classics like the Caipirinha, Mojito, or Mint Julep not only use crushed ice for 

cooling but also for gentle dilution, allowing the flavors to harmoniously unfold. 
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Caipirinha 

Cachaça, Limes, Raw sugar, Crushed 

Ice 

12,50 

Mojito 

White Rum, Mint, Limes, Raw sugar, 

Soda, Crushed Ice 

12,50 

Mint Julep 

Bourbon Whiskey, Mint, Sugar syrup, 

Crushed Ice 

12,50 

Bombay Crushed 

Bombay Sapphire Gin, Limes, Brown 

Raw sugar, Crushed Ice 

12,50 

Swizzle 

Rum, Limejuice, Sugar syrup, Angostura 

Bitter, Crushed Ice 

12,50 

Hugo 

Elderflower syrup, Sparkling wine, Soda, 

Mint 

12,50 
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Exotic & Fancy Drinks 
 

Exotic fancy cocktails combine the elegance of classic cocktails with tropical flavors. 

High-quality spirits, exotic fruits like mango or passion fruit, and special liqueurs or 

syrups create a unique taste experience. Artfully prepared, often layered and stylishly 

garnished, they delight both visually and in terms of flavor. Classics like Mai Tai, Piña 

Colada, or Zombie represent tropical seduction..
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Mai Tai 

Rum, Orgeat-Syrup, Limejuice, Curacao 

13,50 

Pina Colada 

Rum, Pineaple Juice, Coconut Syrup, 

Creme 

13,50 

Planters Punch 

Rum, Orange Juice, Grenadine, Sugar 

syrup, Limejuice 

13,50 

Sex on the Beach 

Vodka, Peach liquer, Cranberry Juice, 

Orange Juice 

13,50 

Swimming Pool 

Vodka, Blue Curacao, Coconut Syrup, 

Pineaple Juice, Creme 

13,50 

Tequila Sunrise 

Tequila, Orange Juice, Grenadine 

13,50 
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Margarita 

Tequila, Triple Sec, Limejuice, Saltrim 

13,50 

Long Island Iced Tea 

Vodka, Gin, Rum, Tequila, Triple Sec, 

Sugar syrup, Lemon juice, Cola 

13,50 

Cosmopolitan 

Vodka, Triple Sec, Cranberry Juice, 

Limejuice 

13,50 

Hurricane 

Rum Passionfruit Juice, Orange Juice, 

Limejuice, Grenadine 

13,50 

Zombie 

Rum Aprikostbrandy, Pineaple Juice, 

Limejuice, Grenadine, Angostura Bitter 

13,50 

Batida de Coco 

Cachaça, Coconut creme, Milk 

13,50 
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Long Drinks 
 

Long drinks are characterized by their refreshing and uncomplicated preparation. They 

typically consist of a spirit mixed with a larger amount of non-alcoholic ingredients such 

as juices, lemonades, or tonic water. As a result, they are lighter and more pleasant to 

drink than short drinks, while still being flavorful. Long drinks are served in tall glasses 

with plenty of ice and often garnished with fresh fruits or herbs. Classics like the gin and 

tonic, Cuba libre, or Moscow mule offer a perfect balance between alcohol and 

refreshment and are ideal for social occasions or relaxed evenings.
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Gin Tonic 

Gin, Tonic Water, Limes 

11,50 

Scotch and Soda 

Scotch Whisky, Sodawasser 

11,50 

Miami Taylor 

Bourbon Whiskey, Lemon juice, Sugar 

syrup, Ginger Ale 

11,50 

 

Dark and Stormy 

Brown Rum, Ginger Beer, Limes 

11,50 

Screwdriver 

Vodka, Orange Juice 

11,50 

Vodka Lemon 

Vodka, Bitter Lemon 

11,50 
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Cuba Libre 

Rum, Cola, Limes 

11,50 

Horse’s Neck 

Brandy, Ginger Ale, Zitronenzeste 

11,50 

Lillet Wildberry 

Lillet Blanc, Wild Berry Lemonade, 

Berries 

11,50 
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Non Alcoholic 
 

Non-alcoholic cocktails are creative, flavorful alternatives that do not include spirits. 

They offer a versatile blend of fruit juices, syrups, herbs, and carbonated ingredients to 

create a taste experience as refined as classic cocktails. Popular examples like the 

Virgin Mojito, Shirley Temple, or Ipanema demonstrate that refreshment, elegance, and 

enjoyment in a glass are also possible without alcohol..



 

  27 

Coconut Kiss 

Pineaple Juice, Orange Juice, Coconut 

Syrup, Creme 

10,50 

Virgin Colada 

Pineaple Juice, Coconut Milk, Creme 

10,50 

Alm Mojito 

Almdudler, Limes, Mint, Raw Shuger 

10,50 

 

Mojito 

Limes, Mint, Raw sugar, Soda 

10,50 

Ipanema 

Ginger Ale, Limes, Raw sugar, Crushed 

Ice 

10,50 

Shirley Temple 

Ginger Ale, Grenadine, Lemon juice 

10,50 
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Fruit Punch 

Orange Juice, Pineaple Juice, Lemon 

juice, Grenadine 

10,50 

Tropical Sunrise 

Orange Juice, Pineaple Juice, 

Grenadine 

10,50 

Berry Cooler 

Berry Puree, Lemon juice, Mint, Soda 

10,50 

 

Sunset Cooler 

Peach Nectar, Lemon juice, Soda 

10,50 
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Austrian Tap Beer 
 0,2l 0,33l 

Golser Premium 4,- 6,- 

Zwettler Zwickel 4,50 6,50 

 

Austrian Bottled Beer 
  0,33l 

Gösser Zitronen Radler  4,50 

Zwettler Saphir Premium Pils  7,- 
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International Tap Beer 
 0,2l 0,33l 

Kozel Premium Lager 4,- 6,- 

Kozel Dark 4,- 6,- 

 

International Beer 
  0,33l 

Budweiser 6,- 
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Whitewein 

Kamptal DAC Grüner Veltliner 

1ÖTW 2022 

Ried Loiserberg 
Weingut Jurtschitsch, Langenlois 
Dry, 12,5% vol. 

36,50 
6,50 

Riesling 2017 

Ried Loibenberg 

Niederö sterreich 
Weingut Pichler-Krutzler, Dü rnstein 
Dry, 13,5% vol. 
64,- 
 

Pouilly-Fumé 2020 

AOC Pouilly-Fumé, Loire 
Domaine Didier Dagueneau, Frankreich 
Dry, 13% vol. 
37,50 

Chablis 1er Cru Montmains 

2019 

AOC Chablis 1er Cru, Burgund 
Domaine William Fèvre, Frankreich 
Dry, 13% vol. 
45,- 
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Redwein 

Carnuntum DAC Zweigelt 

Rubin 2023 

Weingut Phillip Grassl, Gö ttlesbrunn 
Dry, 13,5% vol. 
25,50 
5,- 

Mittelburgenland DAC 

Reserve Blaufränkisch 2021 

Ried Mitterberg 
Weingut Gager, Deutschkreuz 
Dry, 14,5% vol. 

42,50 
 

Château de Pizay Morgon 

2020 

AOC Morgon, Beaujolais 
Château de Pizay, Frankreich 
Dry, 13% vol. 
32,50 

Barolo DOCG 2017 

AOC Barolo, Piemont 
Paolo Scavino, Italien 
Dry, 14% vol. 
40,- 
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Austrian Sparkling wine 

Rosé Schilcher Sekt  

Steiermark 
Weingüt Reiterer Wies 
Brüt, 11,5% völ. 
27,50 

Brut Reserve 

Niederö sterreich 
Weingüt Brü ndlmayer, Langenlöis 
Brüt, 12% völ. 
41,- 
 
 

Muskateller Brut 

Steiermark 
Weingüt Harkamp, Leibnitz 
Brüt, 12% völ. 
35,50 
5,50 
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International Sparkling winee 

Champagne Bollinger Special 

Cuvée 

AOC Champagne 
Champagne Böllinger, Frankreich 
Brüt, 12% völ. 
45,- 

Prosecco Valdobbiadene 

DOCG Superiore 

DOCG Valdöbbiadene, Venetien 
Villa Sandi, Italien 
Brüt, 11% völ. 
28,50 
 

Champagner 

Moët & Chandon Impérial Brut 

AOC Champagne 

Moe t & Chandon, Frankreich 
Brut, 12% vol. 
48,- 

Perrier-Jouët Grand Brut 

AOC Champagne 

Perrier-Joue t, Frankreich 
Brut, 12% vol. 
49,50 
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Club Service 
With every 0.33l bottle, 2 drinks of your choice are served. 

With every 0.70l bottle, 4 drinks of your choice are served.  

Additional drinks will be charged according to the menu. 

 0,375l 0,70l 

Stolichnaya 40,- 65,- 

Beefeater 40,- 65,- 

Bacardi Carta Blanca 40,- 65,- 

Maker’s Mark 40,- 65,- 

 

Mixing Drinks 

Selection from the non-alcoholic menu 

except for Zwettler, sodas and mineral 

water 
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Gin 
 4cl 

Hendrick's Gin 7,50 

Bombay Sapphire 6,50 

Tanqueray 6,50 

Beefeater 6,- 

Monkey 47 9,- 

 

 

 

Vodka 
 4cl 

Absolut 6,- 

Grey Goose 8,- 

Belvedere 8,50 

Edelweiß 7,- 

Stolichnaya 6,50 
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Rum 
 4cl 

Bacardi Carta Blanca 6,- 

Havana Club 3 Años 6,- 

Havana Club 7 Años 7,50 

Mount Gay Eclipse 7,50 

Appleton Estate Signature Blend 7,50 

 

Cachaça 
Cachaça 51 6,50 

Tequila 
 4cl 

José Cuervo Especial Silver 6,50 

Don Julio Blanco 8,50 

Patron Silver 9,50 

Olmeca Altos Plata 7,50 

Don Julio Añejo 10,- 

 

Meszcal 
Del Maguey Vida 9,- 
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Irish Whiskey 
 

Jameson 6,50 

Bushmills Original 6,50 

Redbreast 12 Year Old 9,- 

 

Japanese Whisky 
 4cl 

Hibiki Harmony 10,50 

Yamazaki 12 Year Old 12,50 

Scottish Whisky 
 4cl 

Blended 

Johnnie Walker Black Label 7,- 

Chivas Regal 12 Year Old 7,50 

Ballantine’s Finest 6,- 

Grant’s Family Reserve 6,- 

Single Malt 

Glenfiddich 12 Year Old 8,50 

Macallan 12 Year Old 11,50  
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American Whiskey 
 4cl 

Jack Daniel’s 6,50 

Maker’s Mark 7,50 

Bulleit Bourbon 7,50 

Woodford Reserve 8,50 

American Rye  

Knob Creek Rye 8,50 

 

 

Canadian Whisky 
 4cl 

Crown Royal 7,- 

Canadian Club 12 Year Old 7,50 

Forty Creek 7,- 
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Austrian Brandy 
 4cl 

Tullinger Traubenbrand 8,50 

Sauternes Fass 9,- 

International Brandy 
Grappa Poli  7,50 

Cognac Hennessy VS  8,50 

 

Cognac 
 4cl 

Hennessy VS 8,50 

Rémy Martin XO 12,50 

Martell Cordon Bleu 13,50 

Courvoisier VSOP 9,50 

 

Armagnac 
 4cl 

Château de Laubade XO 11,50 
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Gölles Noble Brandies 
Destillery Gölles, Riegersburg 

 4cl 

Apricot 7,50 

Williams Pear 7,50 

Plum 7,50 

Apple 7,- 

Grape Pulp 7,50 

Barrel Strength “Old Peach“ 9,- 
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Nobel Liquer 
 4cl 

Cointreau 6,50 

Grand Marnier 7,- 

Amaretto di Saronno 6,50 

Baileys Irish Cream 6,50 

Drambuie 7,- 

St-Germain Elderflower Liqueur 7,50 

 

 

 

 

 4cl 

Luxardo Maraschino 7,50 

Chartreuse 9,- 

Limoncello di Capri 6,50 

Frangelico 6,50 
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Bitter Liquer 
 4cl 

Jägermeister 6,- 

Averna 6,50 

Underberg 6,50 

Campari 6,50 

 

Vermouth 
 1/16l 

Martini Rosso 5,50 

Martini Fiero 5,50 

Marini Bianco 5,50 
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Madeira 
 1/16l 

Blandy’s Madeira 5 Year Old 6,50 

Henriques & Henriques  7,- 

10 Year Old 

Sherry 
 1/16l 

Tio Pepe Fino 6,50 

González Byass Solera 1847 7,- 

 

Portwein 
 1/16l 

Taylor’s Late Bottled  10,50 

Vintage 2018 

Graham’s 10 Years 15,- 

Old Tawny Port 
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Naber Coffee 
 

Ristretto 3,90 

Espresso 3,90 

Double Espresso 6,- 

Extended Espresso 3,90 

Cappuccino 4,90 

Melange 4,90 

Latte Macchiato  6,- 
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Non Alkoholic 
 0,33l 0,75l 

Römerquelle wit gas 3,30 5,40 

Römerquelle without Gas 3,30 5,40 

 

  0,33l 

Coca Cola, Coca Cola Zero 

 4,50 

Almdudler  4,50 

Frucade  4,50 

Eistee Peach, Lemon  4,50 

 

Rauch Fruit Juice  0,25l 0,5l 

Orange, pineapple, strawberry, pear, 

cranberry, apple, 

Pure 4,50 6,50 

With Soda 3,50 5,50 

With Water 3,50 5,50 

 

Sodawasser 2,50 3,50 

Soda Lemon 3,50 4,50 

Soda Elderflower 3,50 4,50 

Soda Rasberry 3,50 4,50 
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Zwettler Lemonade 
 0,5l 

KORL 

Cola Orange Mix 5,50 

MIZI 

Zitronen Limonade 5,50 

Schurli 

ApfelJuice gespritzt 5,50 

Johann 

JohannisbeerJuice gespritzt 5,50 

Energy Drinks 
Redbull 6,50 

Redbull Zero 6,50 

 

Bitterlemonades 
Schwepps Tonic Water 5,30 

Schwepps Wildberry 5,30 

Schwepps Bitter Lemon 5,30 

Ginger Ale 5,-  
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For the small appetite 

Ham Cheese Toast 

A,G; 9,50 

Cheese Toast 

A,G; 9,50 

Caprese Sandwich  

A,G; 9,- 

Hummus platter 

A,G; 10,50 

 

Cold Cuts Platter 

A,N; 10,50 

Saison Specialty 

8,50 
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 Opening Hours: 

 Tuesday – Thursday 

 15:00 – 23:00 o’clock 

 Friday – Sunday 

 15:00 – 01:00 o’clock 

 

 E-Mail: Info@flocktailbar.at  

 Website: www.flocktailbar.at 

  

 

mailto:Info@flocktailbar.at
http://www.flocktailbar.at/

