
Tab 1 



Ciao e benvenuto nel kiosque.  
​
​
As an wine and pasta bistro with huge new 
york-italian influence, fantastic ​
snacks, delicious pasta, sourdough pizzettas and  
the probably best tiramisu in town, we want to 
showcase good hospitality, heartwarming cuisine 
and make you feel like home. ​
​
A house bar with everything your heart desires, 
good music, nice people and every now and then 
someone shouts through the room that pasta is 
ready.  
 
While Jonas, Emily, Leonie, Fee and Alex take care 
of bubbles, beer, wine and fun, Lars, Marcus and 
Zaki are responsible for the antipasti, stunning 
pizzas and the best spicy vodka rigatoni east from 
new york. 
 
There is no room for racism & sexism. 
There always will be room for tolerance, time and 
amore. 
 
We don’t take bookings, just rock up and we find a 
seat. Gifts can drastically increase your chances.
 
 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 



 

dinner menu​ ​ ​ ​ ​ ​ ​  
 
snacks 

 
    salumi del giorno ​ ​ ​ ​ ​ ​ ​ ​ ​            18    
    olive giganti, lemon zest​ ​ ​ ​ ​ ​ ​ ​ ​ 8v 

    house focaccia, rosemary, olive oil​ ​ ​ ​ ​ ​ ​ 8v 

    artichoke, salsa verde, grated tomato, zest, fried garlic​ ​ ​ ​ ​ 8v 

 

 

antipasti 
 

    vitello tonnato classico​ ​ ​ ​ ​ ​ ​ ​ ​ 19 
    burrata, caramelized peach, chilli honey, basil, pistaccio​​ ​ ​             17v   
    whipped ricotta, zucchini, almonds, mint​ ​ ​ ​ ​ ​             15 

    panzanella “tomato salad”, mustard greens, ricotta salata​ ​ ​ ​ 16 
    insalata di mortadella, red onion, grapes, olives​ ​ ​ ​ ​ ​ 18v 
    oysters with tarragon vinaigrette, three, six or twelve​ ​ ​ ​ ​ 16/31/59​

 
primi 

       
    carbone’s spicy vodka rigatoni​ ​ ​ ​ ​ ​ ​ ​ 19v 
    ricotta gnocchi, fabios garden pesto, parm​ ​ ​ ​ ​ ​ 21 
    paccheri calamarata, calamaretti, pangrattato, parsley ​ ​ ​ ​ ​ 27 
    orecchiette, guanciale, ricotta, tropea onion, pecorino​ ​ ​ ​             25 
 
 
pizzette & secondi 

 
     pizzette white base, mortadella, pistacchio pesto​ ​ ​ ​ ​ ​ 18 
     pizzette red base, mozzarella, artichokes, basil​ ​ ​ ​ ​ ​ 18​ ​
​  
​    polpette al sugo, classic italian meatballs​ ​ ​ ​ ​ ​ ​ 25 
 
 

dolci  
 

    tiramisu​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 9 
    spaghetti ice  ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 9 

 

 

all prices are in € and german vat is included, please ask for an allergy menu. broken glasses will be charged. 



 

housebar 

 

water 

• filtered and tabbed, flatrate per person    5​ ​ ​ ​           

birra alla spina 25cl ​​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​
​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​  

• birra poretti  4,5 ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​                        
• carlsberg 0,0% alc  4,5 ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​          

aperitivo  

• yuzu sake, kiyoko  8​ ​ ​ ​ ​ ​ ​ ​ ​      ​ ​ ​  
• vermouth bianco, cucielo  8 ​ ​ ​ ​ ​ ​ ​ ​ ​ ​  
• campari and tonic  9​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​              
• niepoort white 10yrs port and tonic  10​ ​ ​ ​ ​ ​ ​ ​ ​  
• niepoort quinado and tonic ​ 11​ ​ ​ ​ ​ ​ ​ ​                         
• organic veneziano or limoncello spritz  12 ​​ ​ ​ ​ ​ ​ ​ ​
​          ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​
aperitivo senza alcol non alcoholic​ ​ ​ ​ ​ ​ ​ ​ ​ ​
​ ​
• alcohol free spritz (limoncello or veneziano flavour)  12  25cl​ ​ ​ ​ ​ ​  
• pink verjus, high level zero  13  20cl​​ ​ ​ ​ ​ ​ ​ ​ ​           

softdrinks 0,33l​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​
​ ​

• fritz: apple, rhubarb, kola, kola zero, lemon  6​ ​ ​ ​ ​ ​ ​ ​
​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​                            

drinks 

• gin sul and tonic 13​
• teremana paloma  12 ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​  
• homemade negroni  13​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​  
• yuzu spritz  14 

digestiv 3cl ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​  

• chartreuse: vert, jaune  6  ​ ​ ​ ​ ​ ​ ​ ​ ​                           
• fräulein brösel: marille, schwarze johannisbeere  8​​ ​ ​ ​   ​ ​                
• spiritus rex: cox apfel, blutorange, haselnuss  17/21 ​ ​ ​ ​ ​              ​  
• hine cognac xo  10​ ​ ​ ​ ​                           

 

all prices are in € and german vat is included, please ask for an allergy menu. broken glasses will be charged. 



 

 

wines by the glass ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​

​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​
spumante 10cl​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​

​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​  
• 2022   riesling sekt brut, griesel, hessische bergstraße, germany  10​ ​ ​ ​ ​  
• 2022   rose sekt brut, griesel, hessische bergstraße, germany  10​              ​ ​        ​  
• 2017   blanc de noir extra brut, battenfeld-spanier, rheinhessen, germany  13​ ​ ​ ​    
• nv.      champagne brut, epc,  champagne, france  15​ ​ ​ ​ ​ ​ ​  

bianco 10cl 

• 2024   pazo de soane, lagar de fornelos, rias baixas, spain  8​ ​ ​ ​ ​ ​            ​
• 2024   riesling “della kiosque”, dr. bürklin wolf, pfalz, germany  8 ​ ​ ​ ​            ​             
• 2024   ashbourne “sandstone”, hamilton russell, hemel en aarde valley, south africa  9​ ​               
• 2025   chardonnay “kalkfels”, kranz, pfalz, germany  9 

rosato e orange 10cl 

• 2025   paradou rose, chateau pesquie, provence, france  7​ ​ ​ ​ ​ ​  
• 2025   orange, francesco cirelli, abruzzo, italy  8 

​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​
rosso 10cl​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​

​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​  
• 2023   eclat de granite, domaine serol, beaujolais, france  8​ ​ ​ ​  ​ ​  
• 2021   o gaveto tinto, niepoort, douro, portugal  9​​  ​ ​             

dolce 10cl ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​

​ ​

• 2024   kiosque kabi, schlossgut diel, nahe germany   8 ​ ​ ​ ​ ​ ​ ​  

no alc wine 10cl ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​

​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​  

• 2025   chardonnay “levin”, domaine villa noria, languedoc, france  8​ ​ ​ ​     ​             
• 2025   pinot noir “levin”, domaine villa noria, languedoc, france  8 

port 5cl 

• 2012   white colheita, niepoort  12​ ​ ​ ​ ​ ​ ​ ​ ​ ​                          
• 2014   verdelho colheita, maderista 12​ ​ ​ ​ ​ ​ ​ ​ ​  
​                           

 

all prices are in € and german vat is included, please ask for an allergy menu. broken glasses will be charged. 
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