
DRINKS



Everything  you  need  to  know  
about  Zenz :

zenz-wirtshaus.de

Have  a  look  at  Zenz’s photo  album  

and  follow  her on  Instagram :   
@zenz_wirtshaus 



           is the nickname for the old Ger-

man woman’s name Kreszentia, and to 

us it represents all the grandmothers, 

aunts, mothers, and many other women 

who cook our favorite foods with dedi-

cation, care and knowledge – who know 

their craft and love to pamper us with 

the fruits of their labor. People who care 

for us and make us feel at home. Food 

for body and soul in its original meaning.

That is also the style and aspiration of 

our kitchen in the  Wirtshaus: 

honest and well-done, using regional 

products from local producers, carefully 

selected and sustainably grown – that’s 

what  stands for.

And since our  doesn’t believe that 

everything used to be better, she still 

has the passion to try new things. Thank 

goodness, because otherwise we would 

have to do without her modern twist on 

tavern food!

Her range of draft and bottled beers is 

just as flavorful and varied as her dishes. 

Carefully selected for flavor and variety, 

and produced by national and interna-

tional brew masters, we use them in our 

dishes, mixed drinks or simply as the 

perfect liquid companion to our food. 

But whether we’re talking about beer or 

favorite foods – in all the things  
does, the most important thing to her is 

to bring a piece of real tavern culture to 

Mainz, to create a space to get together 

with friends that feels like home, where 

you always know you’ll enjoy your time.



All prices in Euro including legal VAT.

Allergens and additives?

Please ask for our separate chart.



B I N D I N G  R Ö M E R  P I L S N E R  0,3 L 4,50 | 0,5 L 5,50 
Light gold | O� dry | Hoppy fresh 
Alc. 4,9% Vol. | OE 11,5%

B I N D I N G  N AT U R A L LY  C L O U DY  0,5 L 5,50 
Naturally cloudy and light | With a delicate yeast note |  
Balanced hops according to the original recipe |  
Great match for meat | Served in a frosty beer mug 
Alc. 4,9 % Vol. | OE 11,6% 

S TA R O P R A M E N  D A R K  L A G E R  0,3 L 4,50 | 0,5 L 5,50 
Full-bodied dark country beer | Caramel sweetness |  
Slightly bitter hop in the finish 
Alc. 4,4% Vol. | OE 11,25% 

K L O S T E R  S C H E Y E R N  
K L O S T E R B R Ä U  L A G E R  0,3 L 4,50 | 0,5 L 5,50 
Amber in color | Full-bodied with light fruity notes |  
Mildly hoppy, brewed according to monastic tradition |  
Great with any beef and pork roasts  
Alc. 5,4% Vol. | OE 12,8%

A L L G Ä U E R  B R A U H A U S  
B Ü B L E  F I N E  W H E AT  B E E R  0,5 L 5,50 
Cloudy gold | Mature, balanced aromas of fruit compote |  
Delicate hop in the finish 
Alc. 5,3% | OE 12,8%



O B E R D O R F E R  H E L L  0,5 L 5,10

K L O S T E R  S C H E Y E R N  K L O S T E R B R Ä U  D A R K  B E E R  0,5 L 5,10

S C H Ö F F E R H O F E R  C R Y S TA L  W H E AT  B E E R  0,5 L 5,10

B E R L I N E R  W E I S S E  0,33 L 4,60

T U C H E R  N Ü R N B E R G E R  R OT B I E R  0,5 L 5,10

B Ü B L E  F I N E  W H E AT  B E E R  0,5 L 5,10

O B E R D O R F E R  H E L L E S  0,5 L 5,10 

R A D E B E R G E R  P I L S N E R  0,33 L 4,20

C L A U S T H A L E R  R A D L E R  0,33 L 4,20

R A D L E R  0,3 L 3,90 | 0,5 L 4,90 

W H E AT  B E E R  F L AV O U R E D  W I T H  L E M O N A D E  0,5 L 4,90

W H E AT  B E E R  F L AV O U R E D  W I T H  E L D E R F L O W E R  0,5 L 4,90 
Wheat beer | Soda | Elderflower 

G O A S S  0,5 L 5,50 
Dark beer | Cola | Cherry liqueur





B L A C K B E R R Y  H I B I S C U S  L E M O N A D E  6,20 
Blackberry | Hibiscus | Lemon | Berries | Soda 

D R A G O N  F R U I T-S A KU R A  L E M O N A D E  6,20 
Dragon fruit | Cherry blossom | Fresh Lime Juice | Soda 

G I N G E R-TA R R A G O N  L E M O N A D E   6,20 
Ginger | Tarragon | Fresh Lime Juice | Soda  

B E R G A M OT  L I M E  L E M O N A D E  6,20 
Bergamot | Lime | Soda 

 I C E  T E A  6,20 
Black tea | Fresh Lemon Juice | Vanilla | Soda

H U G O  0,2 L 7,90 
Secco | Elderflower | Lime | Mint | Soda

 S P R I T Z  0,2 L 7,90 
Secco | Bergamot | Soda

L I L L E T  W I L D  B E R R Y  0,2 L 7,90 
Lillet Blanc | Schweppes Russian Wild Berry | Berries

A P E R O L  S P R I T Z  0,2 L 7,90 
Secco | Aperol | Orange | Soda

S A R T I  L E M O N  S P R I T Z  0,2 L 7,90 
Sarti Rosa | Bitter Lemon | Soda | Lime

V I N E  P E A C H  S P R I T Z  0,2 L 7,90 
Vine Peach Secco (afg) | Tarragon | 

Soda | Fresh Lime Juice
All prices in Euro including legal VAT.

Allergens and additives?

Please ask for our separate chart.





Da椀氀y
  

H A P P Y  H O U R  
A F T E R  22 U H R : 

Cockta i l s  6 ,50 
Jumbos  7 ,50



 
S O U T H S I D E  9,20 
Gin | Fresh Lemon Juice | Mint | Sugar 

 M A R G A R I TA  9,20 
Tequila | Fresh Lime Juice | Triple Sec | Sugar

S T R A C C I AT E L L O  9,60 
Liqueur 43 | white crème de cacao | Prinz Old Hazelnut | 
Vanilla | Cream | Fresh Lemon Juice

TO U C H D O W N  8,40 
Apricot Brandy | Vodka | Passion Fruit | Lime | Lemon  

G I N  F I Z Z  8,60 
Gin | Fresh Lemon Juice | Soda | 
Syrup of your choice:  
- Cane sugar 
- Blackberry 
- Tarragon 
- Hibiscus 
- Vanilla 
- Cherry Blossom 
- Bergamot 
- Ginger 
- Mango

P I Ñ A  C O L A D A  9,20 
Rum | Dark Rum | Coconut |  
Cream | Fresh Lemon Juice

 O N  T H E  B E A C H  9,20 
Aperol | Gin | Orange | 

Mango | Zitrone

M A I  TA I  9,20 
Rum | Dark Rum | Apricot Brandy |  

Lemon | Lime | Almond

P R I N Z  C H E R R Y  M OJ I TO  9,20 
Prinz old cherry | Fresh Lime Juice | Mint | Sugar | Soda

S O U R S  9,60 
Angostura Bitters | Fresh Lemon Juice | Sugar | 

Spirits of your choice:
- Likör 43 
- Whiskey 
-Sarti Rosa

- Aperol  
- Prinz Schnapps 
- Lillet Blanc



K YOT O  I C E  T E A  10,90 
Vodka | Gin | Tequilla | Rum | Cherry Blossom |  
Fresh Lime Juice | Soda

L O N G  I S L A N D  I C E  T E A  10,90 
Vodka | Gin | Tequila | Rum | Triple Sec |  
Lime | Lemon | Cola

B I G  B E N  10,90 
Apricot Brandy | Peach Liqueur | Vodka | 
Pineapple | Passion Fruit | Lemon | Cherry | Mango

B L A C K  F O R E S T  D R E A M  10,90 
Vodka | Cherry Liqueur | Coconut | 
De Kuyper White Crème de Cacao | 
Cherry | Pineapple | Cream

PA N D A N L I C I O U S  8,30 
Pandan | Green Tea | Coconut | Cream 

TO U C H  U P  8,30 

Blackberry | Passion Fruit | Orange | Pineapple | 
Grape | Bergamot



All prices in Euro including legal VAT.

Allergens and additives? Please ask for our separate chart.



M E E N Z E R  S C H O B B E  0,2 L 3,90 | 0,4 L 4,90 
Riesling | Soda  

V I N T N E R ’S  S PA R K L I N G  W I N E  0,1 L 6,90 | 0,75 L 32,00 
Riesling | dry | Weinwerkstatt Andreas Brummund | Ober-Hilbersheim

R I E S L I N G  V O M  K A L K  0,2 L 7,90 | 0,75 L 26,00 
dry | 2024 | Georg Albrecht Schneider Winery | Nierstein

G R A U E R  B U R G U N D E R  0,2 L 7,90 | 0,75 L 26,00 

dry | 2025 | Bungert-Mauer Winery | Ockenheim

Y E L L O W  M U S C AT  0,2 L 7,90 | 0,75 L 26,00 
semi-dry | 2025 | Geil Winery | Monzernheim 

B L A N C  D E  N O I R  0,2 L 7,90 | 0,75 L 26,00 
St. Laurent | dry  | 2025 | Andreas Brummund Winery | 

Ober-Hilbersheim

R O S É  0,2 L 7,30 | 0,75 L 25,00 
St. Laurent | Merlot | Pinot Noir | o�-dry | 2025 | 
Büsser-Paukner Winery | Gau-Odernheim 

All wines & sparkling wines contain sulfites.



S T.  L A U R E N T  0,2 L 8,30 | 0,75 L 28,00 
dry | 2024 | Geil Winery  | Monzernheim

M E R L OT  0,2 L 8,30 | 0,75 L 28,00 
dry | 2020 | Hochturn Winery | Horrweiler

O C K E N H E I M E R  K R E U Z  
P O R T U G I E S E R  0,2 L 8,30 | 0,75 L 28,00 

dry | 2020 | Bungert Mauer Winery  | Ockenheim

P I N OT  N O I R  0,2 L 8,30 | 0,75 L 28,00 
dry | 2022 | Fleischmann Winery | Gau-Algesheim

W H I T E  G R A P E  J U I C E  0,2 L 4,90 | 0,4 L 7,50 

G R A P E  J U I C E  S P I T Z E R  0,2 L 4,50 | 0,4 L 5,90

F R E I S T I J L  0,2 L 7,50 | 0,75 L 25,00 

Sauvignon Blanc | Bacchus | Georg Albrecht Schneider Winery |  
Nierstein

N U L L KO M M A N I X  R O S É  0,2 L 7,50 | 0,75 L 25,00 
Merlot | 2025 | Geil Winery | Monzernheim

V I N E YA R D  P E A C H  S E C C O/  
S E C C O  0,1 L 5,90 | 0,75 L 28,00



S I E G F R I E D  4 CL

G I N  S U L  4 CL

TA N Q U E R AY  N O. 10 4 CL 

T H E  D U K E  G I N  4 CL

N O R D I C  AT L A N T I C  G I N  4 CL 

G I N  O F  TA U N U S  879 4 CL

KU K A M A M A  G I N  4 CL

11,90

T H O M A S  H E N R Y  
D R Y  TO N I C

T H O M A S  H E N R Y  
I N D I A N  TO N I C

F E V E R  T R E E  
M E D I T E R R A N E A N  TO N I C

F E V E R  T R E E  
E L D E R F L O W E R  TO N I C

P R I N Z  O L D  C H E R R Y  2 CL 4,50

P R I N Z  O L D  A P R I C OT  2 CL 4,50

P R I N Z  A LT E  H A Z E L N U T  2 CL 4,50

P R I N Z  W I L L I A M S  C H R I S T  2 CL 4,50

V I N E YA R D  P E A C H  2 CL 4,50 
Andreas Brummund Winery

B E R L I N E R  LU F T  2 CL 2,90

S T.  G I N G E R  I N G W E R L I KÖ R  2 CL 2,90

J Ä G E R M E I S T E R  2 CL 2,90

M A K E R ´S  M A R K  W H I S K E Y  2 CL 4,50



All prices in Euro including legal VAT.

Allergens and additives? Please ask for our separate chart.





TA B L E  WAT E R S  0,2 L 2,70 | 1,0 L 6,50 

S E LT E R S  0,5 L 5,90 
Classic | Naturell

P E P S I  C O L A*,  P E P S I  Z E R O  S U G A R *,  
7U P,  S C H W I P  S C H WA P  O R A N G E  0,2 L 3,50 | 0,4 L 4,90

A L M D U D L E R  0,35 L 4,90 

Herb lemonade

G R A N I N I  J U I C E S  & N E C TA R S  0,2 L 3,90 
Rhubarb | Cherry | Unfiltered Apple | Orange | 
Passion Fruit | Pineapple | Black Currant | Banana

J U I C E  S P R I T Z  0,2 L 3,50 | 0,4 L 4,90

K I B A  0,4 L 6,50 
Cherry | Banana

C O F F E E  3,60

E S P R E S S O  2,70

C O F F E E  W I T H  M I L K  4,60

C A P P U C C I N O  3,90

L AT T E  M A C C H I ATO  4,90 

E I L L E S  T E A  3,50 
Earl Grey | Apple |  Peppermint | Chamomile | Green Tea 

... with honey  + 0,70

F R E S H  M I N T/G I N G E R  T E A  3,90 

H OT  C H O C O L AT E  4,50

... with cream  + 0,80

*not recommended for children, pregnant or breastfeeding women



YO U  H AV E  TO  C E L E B R AT E  F E S T I VA L S 
A S  T H E Y  C O M E !

And the best place to do this is, of course, at our pub. 
Here you‘re guaranteed a cozy pub atmosphere, beer, 

modern favorites like home-cooked meals, and the perfect 
ambiance you need for your celebration.

Interested? Feel free to contact us: 
mainz@zenz-wirtshaus.de

A氀氀ergens +
add椀琀ives

ZENZ WIRTSHAUS GMBH 

Manager: Tommy Weber, Martin Mayer 
Bahnhofplatz 4 • 55116 Mainz • Tel. 06131/55 43 834

mainz@zenz-wirtshaus.de
zenz-wirtshaus.de


