
Im Geiste der berühmten Modedesigner, wie Patrick 
Hellman, der eins dieser Bar seinen Namen gab, 
zelebriert die PHC Bar kreativen Ausdruck auf 

höchstem handwerklichen Niveau. 

 Feinste Zutaten, hausgemachte Spezialitäten und 
präzise Handarbeit entwickeln eine kuratierte Auswahl 

klassischer Cocktails, charakterstarker 
Eigenkreationen des Head Bartenders und Beiträge aus 

der modernen Berliner Barszene.  

So entsteht ein meisterhaft geschliffenes Juwel in der 
Krone des historischen Schlosshotel Berlin. 

Staying true to the legacy of  famous fashion designers, 
who once owned the bar and gave it its name, the new 

iteration of  the PHC Bar focuses on creative expression 
through elevated craft.  

Only the best ingredients on the market and a variety of 
homemade handcrafted specialties for carefully 
curated selection of classic mixed drinks, unique 

creations by the Head Bartender and contributions 
from the modern Berlin bar scene create a masterfully 

cut gem in the crown of the historical Schlosshotel 
Berlin. 

ALLE PREISE VERSTEHEN SICH INKLUSIVE MEHRWERTSTEUER 

INFORMATIONEN ZU ALLERGENEN UND ZUSATZSTOFFEN IN UNSEREN GERICHTEN ERHALTEN SIE 
GERNE AUF ANFRAGE BEI UNSEREM SERVICEPERSONAL. BR10 GRUNEWALD BETRIEBS GMBH, 
BR10 GRUNEWALD BETRIEBS GMBH, BRAHMSSTRASSE 10, 14193 BERLIN GESCHÄFTSFÜHRER: 

JUHA TOLVANEN, AG BERLIN-CHARLOTTENBURG HRB 153086 BERLIN 

Head Bartender  
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Champagne 
0.1l 0.75l 

Lallier Brut            21   120 
Lallier Rosé            22   140 
Lallier Blanc de Blancs      160 

Moët & Chandon          
Imperial Brut                160 
Moët & Chandon       
Rosé Imperial                180 

Ruinart Brut                 170 
Ruinart Rosé                 190 
Ruinart Blanc de Blancs      210 

Taittinger 
Reserve Brut                 174 
Taittinger Prelude 
Grand Crus Brut              189 

Wine  
0.15l 1l   

Cordillera 
Sauvignon Blanc    | SP 

Terlan 
Chardonnay         | IT 

Dreissigacker 
Grauburgunder      | DE 

               12  55 
Hampton Water Rosé | FR 

                    13  60  
Malpastor  
Tempranillo        | SP 

Villa Antinori 
Sangiovese         | IT 

Stark Condè 
Syrah              | SA 

14  65

Champagne 
Cocktails 

July 8th 
Aged Rum, Drambuie, Lime, Brown 

Sugar, Black Walnut Bitters,  
Lallier Brut 

Gee Bee Model R 
Gin, Maraschino, Crème de Violette, 

Lemon, Lallier Brut 

Air Mail 
Light Rum, Honey,  

Lemon, Lallier Brut 

French 75 
Gin, Lemon, Sugar, 

Lallier Brut 

Old Cuban  
Aged Rum, Lime,  
Sugar, Angostura,  
Mint, Lallier Brut 

16 



Signature Cocktails 

16 

B a r m a g l ô t  
boozy · herbal · complex 

Darjeeling infused Gin,  
Bergamot Liqueur, Dry Vermouth

Muerte Verde 
fresh · spicy · sweet/sour 

Black Pepper infused Tequila,  
Elderflower Liqueur, Lime,  

Fresh Cucumber, Mint

Cabaret Voltaire 
light · herbal · complex 

Dry Gin, Dry Vermouth, Chambord,  
Crème de Violette, Soda Water

Bunny Girl 
fruity · sweet · fizzy 

Cherry Liqueur, Pineapple,  
Lime, Lallier Brut Champagne

Gurkqu i r i  
fresh · light · umami 

Dill infused Light Rum, Lime, Sugar,  
Fresh Cucumber, Black Pepper, Salt
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  Bartender’s Choice 
Classics 
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Vieux  Ca r r é  
boozy · robust · complex 

Rye Whisky, Cognac,  
Sweet Vermouth, Bènèdictine,  

Peychaud’s Bitters, Angostura Bitters

Last Word 
dry · herbal · fresh 

Dry Gin, Green Chartreuse, 
Maraschino, Lime

Corpse Reviver N2 
d r y  ·  h e r b a l  ·  f r e s h  

Dry Gin, Triple Sec, Lillet Blanc, 
Lemon, Absinth

Corn ’n' Oil 
rich · boozy · spicy 

Aged Rum, Falernum, 
Lime, Angostura

$ Million Dollar $ 
sweet  ·  herbal  ·  smooth 

Dry Gin, Sweet Vermouth,  
Pineapple, Grenadine, Vegan Foam
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  Bartender’s Choice 
Modern Classics 
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Paper Plane 
 bitter · dry · balanced  

Bourbon, Amaro,  
Aperol, Lemon

Pen i c i l l i n  
smoky · spicy · fresh 

Blended Scotch, Peated Scotch,  
Lemon, Honey, Ginger

Negroni Blanco 
boozy · smoky · herbal 

Mezcal, Gentian Liqueur, 
Dry Vermouth

Coffee & Cigarettes 
complex ·  boozy ·  f loral  

Peated Scotch, Gentian Liqueur, 
Coffee Liqueur, Dry Curaçao,  

Orange Blossom Water

Smoky Bellpepper Sour 
s m o k y  ·  s w e e t / s o u r  ·  g r e e n  

Peated Whisky, Lemon, Sugar,  
green Bell Pepper, Vegan Foam
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Highballs 

14 

T o n i k a  
Tonka Gin, Elderflower Liqueur,  Lemon,  

carbonated Peppermint Tea

Thyme Coll ins 
Thyme Gin, Lemon, Sugar,  

Soda Water

Coffee Beericano 
Coffee infused Campari, Sweet Vermouth, 

Pilsner Beer

Horse’s Neck with a Kick 
Bourbon, Angostura, Ginger Ale

E l  D i a b l o  
Tequila Reposado, Lime, 

Crème de Cassis, Ginger Ale
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Alcohol Free 
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N o g r o n i  
Gin 0.0, non-alcoholic Orange Bitter,  

alcohol free Vermouth

Shake r  Boy  
Gin 0.0, Lime, Sugar,  

Fresh Cucumber & Mint,  
Vegan Foam

Little Daiquiri 
Rum 0.0, Lime, Honey

Espresso Tonic 
Espresso, Orange Juice,  

Brown Sugar, Tonic Water

Basil Lemonade 
Homemade Lemonade with Basil,  

Lime and Lemon
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Beer  

Radeberger on Draft     0.33l  5  

Hop House 13            0.33l  5 

Büble Wheat Beer         0.5l  6 

Clausthaler Alcoholfree 0.33l  5 

Hot Drinks 

   Espresso               3 

   Cafe Crema             4     

   Cappuccino             6 

   Latte Macchiato        6     

   Tea Selection          6

Mixers & Softs 

Pepsi/Pepsi Zero    0.2l  4  

Tonic Water         0.2l  6    

Ginger Ale          0.2l  6 

Ginger Beer         0.2l  6   

Bitter Lemon        0.2l  6 

Juices Selection    0.2l  5

Water 

   Vöslauer      0.25l    4  

   Vöslauer      0.75l    9    

   Mayu           1.5l   14
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