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Übersetzt heißt Sabor Geschmack – 
authentisch und voller Leidenschaft. 
Moderne südamerikanische Küche, 
ausgewählte Drinks und urbanes 
Rooftop-Flair verschmelzen hier zu 
einem Erlebnis für alle Sinne. 
 
Sabor lädt ein, den Moment über den 
Dächern der Stadt stilvoll zu feiern.

HERZLICH 
WILLKOMMEN 

IM SABOR 
SKY RESTAURANT & 

ROOFTOP BAR

Follow: sabor_restaurants – tag us and leave some love



FRESH CEVICHE 
 
Veggie  
Champignons, Tigermilch, Süßkartoffeln, Zwiebeln, 
Koriander, Habanero, Cancha (G,I) 
..................................................................................................................18,90€ 
 
Coco & Mar 
Lachs, Kokosmilch, Habanero, Cancha, Koriander-Öl, 
Tigermilch, Süßkartoffeln (D,G,I) 
..................................................................................................................19,90€ 

Nikkei  
Tunfisch, Nikkei- Sauce, Gurken, Reis Nudel, Avocado, 
Habanero, Sesam öl, Soja Sauce (D,F,I) 
..................................................................................................................19,90€ 

Clásico 
Fisch des Tages, Tigermilch, Habanero, Koriander, Cancha, 
Süßkartoffeln, Zwiebeln (D,G,I) 
................................................................................................................. 23,90€
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PURE FLAVOUR

Jamon-Melonen-Salat   
Pflücksalat mit süßer Melone, Serrano-Schinken, Tomaten und 
Radieschen, hausgemachtes Dressing und Bacon-Pulver (I) 
.................................................................................................................. 15,90€

Ají Amarillo – Lachs-Tiradito  
Lachs, Ají Amarillo, Tigermilch, Pico de Gallo, Mango, 
Tapioka-Chips, Avocado (D,G,I) 
..................................................................................................................16,90€

Chicharrón de Pescado   
Frittierter Fisch, Sauce tártara, Criolla-Zwiebeln, 
Kartoffeln (A,C,D,F,I,M) 
..................................................................................................................18,90€

Steak Tartar  
Rindfleisch, Kapern, Senf, Zwiebeln, Ei, Brot, Olivenöl, 
Cornichons, Avocado, Jalapeños (A,C,M) 
................................................................................................................. 22,90€



TACOS ORIGINAL (3 Stück)

Veggie  
Pilze, Mole Sauce, Knoblauch, Avocado, Zwiebeln, 
Pico de Gallo (A,F,H) 
..................................................................................................................14,90€  
 
Garnelen 
Garnelen, Knoblauch, Avocado, Sesam, Zwiebeln, 
Pico de Gallo, geräucherte Jalapeños (B,G) 
.................................................................................................................. 17,90€

Steak 
Rind, Zwiebeln, Tatemada Sauce, Koriander, Limette (G,I) 
.................................................................................................................. 17,90€
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SALSAS

Guacamole 
cremig-fruchtig ......................................................................................3,00€ 

Pico de Callo 
fruchtig-mild ..........................................................................................3,00€

Tatemada 
mild-scharf...............................................................................................3,00€

Verde 
sehr scharf ..............................................................................................3,00€

Criolla Onions  
mild-scharf (D,I) ......................................................................................3,00€

Olives Mayonnaise 
cremig-mild (G) .......................................................................................3,00€



SIGNATURE DISHES

Udon Chifero  
Udon-Nudeln, Gemüse, Salsa de Soja, Zwiebeln, Sesam  (A,F,I) 
..................................................................................................................18,90€ 

La Sabrosa Burger (Smash Burger)  
Rind, Parmesan, geräucherte Jalapeños, Paprika, Kartoffeln, 
Tomate, Salat, karamellisierte Zwiebeln, Käse (A,G,M) 
..................................................................................................................19,90€ 

Pappardelle del Mar  
Pappardelle mit Meeresfrüchten, Fischsauce, Sahne, Parmesan, 
Butter, milde rote Chilisauce, nicht scharf (A,B,D,G,I) 
..................................................................................................................21,90€

Fajitas & Tortilla  
Hähnchen, Paprika, Tomaten Sauce, 
Tortillas, Jalapeño-Mayo, Avocadocreme (F,I,M) 
................................................................................................................. 26,90€

Ají de Gallina 
Hähnchen, Ají Amarillo, Kartoffeln, Wachtelei, Reis, Zwiebeln, 
Knoblauch, Olivenpulver, Milch mild (A,G,I) 
................................................................................................................. 28,90€

Lomo Saltado (Rinderfilet) 
Rindfleisch, Tomate, Zwiebeln, Soja-Salsa, Reis, Kartoffeln, 
Koriander (A,C,G,F,I) 
................................................................................................................. 34,90€ 

Mar & Fuego  
Garnelen, Fischsauce, Butter, Korianderöl, rotes Chiliöl, 
Brot (A,B,D,G,I) 
................................................................................................................. 36,90€

Grilled Picanha 
Picanha, Reis, Kartoffeln, Chimichurri, Paprika, Champignons, 
Zucchini, Zwiebeln (A,D) 
................................................................................................................. 36,90€ 
 
Pulpo de la Casa  
Oktopus, Weißwein, Knoblauch, Erbsen, Rosmarin, Chimichurri, 
Pico de Gallo, Tortillas (G,K) 
................................................................................................................. 36,90€ 
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SWEET FINAL

Sorbet Sensation  
Hausgemachtes Sorbet – fragen Sie unser Service-Team 
nach der heutigen Sorte und Allergenen 
................................................................................................................... 4,90€ 

Mango-Maracuja-Mousse  
Mango, Maracuja, Sahne, Limette, Crumble, Früchte, Vanille (A,G) 
...................................................................................................................11,90€ 

Lava Brownie    
Schokoladen-Brownie, Sorbet, Crumble (A,C,E,G) 
.................................................................................................................. 13,90€ 
 
Kokos & Birne    
Kokosschaum, Crumble, weiße Schokolade, 
Birnen-Sorbet  (A,G) 
..................................................................................................................14,90€  
 

ADDITIONAL

Reis .........................................................................................................3,90€

Tortilla Chips (A) ............................................................................ 4,00€

Rosmarinkartoffeln (A,D) .......................................................... 4,90€

Gegrilltes Gemüse ...................................................................... 4,90€

Brotkorb mit Ají-Amarillo-Butter (A,G) ........................................ 4,90€

Gegrillte Palmherzen ................................................................5,90€
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SOFTDRINKS

Teinacher Medium, Naturell 
0,25 l ......................................................................................................... 4,00€ 
0,5 l ............................................................................................................6,50€

Coca-Cola, Coca-Cola Zero, Sprite, 
Fanta, Mezzo Mix 
0,2 l ............................................................................................................4,50€

Schweppes 
Bitter Lemon, Ginger Ale, Tonic Water 
0,2 l ............................................................................................................4,50€

Thomas Henry Tonic Water 
0,2 l ............................................................................................................4,50€

Saft, Saftschorle 
Apfel, Ananas, Maracuja, Orange, Cranberry, Johannisbeere 
0,3 l ............................................................................................................5,00€

Genuss-Limonade 
0,33 l ..........................................................................................................5,00€

Homemade Lemonade 
Limette, Minze, Mangopassion 0,4 l ..................................................7,90€

HOT DRINKS

Tee 
Sunrise Breakfast, Ceylon Secret Garden, Earl Grey, Nordic 
Blueberry, Tumeric Ginger, Kräutertee, Roibusch Vanille,  
Grüner Tee ............................................................................................. 4,00€ 

Espresso .............................................................................................3,00€

Espresso Doppio, Espresso Macchiato .......................4,50€

Kaffee ...................................................................................................4,50€

Cappuccino .......................................................................................5,00€

Latte Macchiato ...........................................................................5,00€
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BIER

Becks 
Alkoholfrei 0,33 l ....................................................................................4,50€

San Miguel 
0,3 l ............................................................................................................5,50€ 

Corona 
0,3 l ............................................................................................................5,90€

Brahma 
0,33 l ..........................................................................................................6,50€

Radler 
0,5 l ............................................................................................................5,90€

Münchner Spaten 
Hell 0,5 l ...................................................................................................5,90€

Franziskaner 
Weizen, Alkoholfrei 0,5 l .......................................................................5,90€
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SPARKLING

Cult Prosecco 
0,1 l .............................................................................................................7,00€

Cremant De Limoux Grande Cuvée 1531 Brut A.O.P. 
0,1 l ............................................................................................................ 8,90€

Contratto Millesimato 
0,1 l ...........................................................................................................10,90€

BOTTLES

Cremant De Limoux Grande Cuvée 1531 Brut A.O.P. 0,75 l ...... 54,90€  
Contratto Millesimato 0,75 l ............................................................69,90€ 
Contratto Rose 0,75 l .........................................................................69,90€ 
Moet Rose 0,75 l .................................................................................130,00€ 
Moet Ice 0,75 l ....................................................................................160,00€ 
Contratto Millesimato 1,5 l ..............................................................129,00€ 



APERITIF

Virgin Aperitif 
Virgin Hugo, White Peach, Martini Pomegranate (alkohofrei) ......... 8,90€

Prosecco Schorle 
Prosecco, Soda, Limette...................................................................... 9,90€

Aperol Spritz 
Aperol, Prosecco, Soda, Orange 0,2 l ..............................................10,90€

Lillet Wildberry 
Lillet, Schweppes Wildberry, Beerenmix 0,2 l ...............................10,90€

Basil Spritz 
Balis Basil, Prosecco, Limette, Basilikum 0,2 l .............................10,90€

Campari 
Campari, Prosecco, Soda 0,2 l ..........................................................10,90€

Sarti Spritz 
Sarti, Prosecco, Soda 0,2 l .................................................................10,90€

Piña Colada Spritz 
Rum, Ananas, Coconut, Soda 0,2 l ....................................................11,50€ 

Pornstar Spritz 
Passoa, Vanillesirup, Limette, Prosecco, Soda 0,2 l .....................11,50€
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COCKTAILS

Caipirinha 
Cachaca, Lime, Brazilian Zucker ...................................................... 12,00€

Basil Smash 
Bombay Sapphire, Zitrone, Zuckersirup, Basilikum .................... 12,00€

Moscow Mule 
Vodka, Limette, Ginger Beer ............................................................. 12,00€

Espresso Martini 
Vodka, Kaffeelikör, Espresso, Zuckersirup .................................... 13,00€

Strawberry Margarita 
Tequila, Orangenlikör,  Zitrone, Erdbeerpüree .............................. 13,00€

Mojito Cubano 
Rum, Zucker, Limette, Soda, Minze ................................................ 13,00€

Mezcalita 
Mezcal, Triple Sec, Limette, Tajin .................................................... 13,00€

Cadillac Margarita 
Premium Tequila, Orangen- & Cognac-Likör, 
Limette, Tajín ........................................................................................ 14,00€ 

Pornstar Martini 
Vodka, Passionsfruchtlikör, Vanillesirup, Champagner .............. 14,00€

French 75 
Gin, Zuckersirup, Zitrone, Champagner ......................................... 14,00€
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SIGNATURE COCKTAILS

Apple Martini 
Sourz Apfellikör, Zucker, Zitrone, Vodka, Champagner .............. 14,00€

Aperol Coconut Margarita 
Tequila, Aperol, Coconut, Sahne, Zitrone ...................................... 13,00€

Hawaiian Martini 
Vodka, Coconut, Triple Sec, Ananas, Grenadine .......................... 14,00€

Strawberry Whiskey Smash 
Bullet Bourbon, Zitrone, Zuckersirup, Erdbeerpüree .................. 14,00€

Negroni 
Gin, Campari, Wermut ........................................................................ 14,00€
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SOUR

Aperol Sour 
Aperol, Zuckersirup, Zitrone, Eiweiß ............................................... 12,00€

Amaretto Sour 
Amaretto, Zuckersirup, Zitrone, Eiweiß .......................................... 13,00€

Gin Sour 
Bombay, Zuckersirup, Zitrone, Eiweiß ............................................ 13,00€

Whisky Sour 
Bullet Bourbon, Zuckersirup, Zitrone, Eiweiß ............................... 13,00€

Pisco Sour 
Pisco, Zitrone, Eiweiß .......................................................................... 13,00€

Blueberry Tequila Sour 
Tequila, Ananas, Blaubeerensirup, Zitrone, Eiweiß ...................... 14,00€
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Superstar Martini 
Ananassaft, Orangensaft, Maracujasaft, Zitrone, 
Vanillesirup ............................................................................................10,00€

Babysitter Sour 
Alkoholfreier Gin, Zitrone, Zuckersirup, Eiweiß  ..........................10,00€

Red Samba 
Cranberrysaft, Brazilianzucker, Limetten .........................................9,50€

Caribean Sunset 
Grenadine, Kokossirup, Sahne, Orangensaft, Ananassaft ............9,50€

Sunset Special 
Maracujasaft, Ginger Ale, Limette, Rohrzucker  .............................9,50€

Free Soul 
Johannisbeersaft,  Sprite, Limette, Kokossirup, 
Brazilian Zucker, Minze  ..................................................................... 10,00€

N
O

N
 A

LC
O

H
O

L
IC



GIN TONIC

Bombay Sapphire 
England 40%, eine Komposition aus Wacholder, Zitrone, 
Mandel, Süßholz und Koriander .......................................................10,90€

Bombay Bramble 
England 37,5%, Infusion aus gereiften Brombeeren und 
Himbeeren  ............................................................................................10,90€

Gin Mare 
Spanien 42.7%, mediterrane Aromen, geprägt von Rosmarin, 
Basilikum und Thymian  ..................................................................... 13,90€

Gin Sul 
Portugal 43%, feine, mediterrane Zitrusnoten ............................. 12,90€

Ginstr 
Deutschland 44%, klassisch – 
jedoch spannend und komplex  ....................................................... 12,90€

Gold Gin 
Spanien 40%, Mandarine, fruchtig  ................................................. 13,90€

Hendricks 
England 44%, leicht florale Noten & dezente Frische .................11,90€

Monkey 47 
Deutschland 47%, herb, würzig mit viel Kraft  .............................14,90€

Tanqueray No. Ten 
England 47,3%, vollmundige Zitrus-Wucht  ...................................11,90€

Tonic 
Unsere Gin-Kreationen servieren wir wahlweise mit Thomas Henry 
oder Schweppes Tonic – ganz nach Ihrem Geschmack.
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TEQUILA & MEZCAL

Tequila 1800 Añejo 
2 cl ............................................................................................................ 6,00€

Patrón Silver 
2 cl .............................................................................................................7,00€

Patrón Tequila XO Cafe 
2 cl .............................................................................................................7,00€

Mezcal Ensamble 
2 cl ............................................................................................................ 6,00€

WHISKEY

Lagavulin 16 
2 cl ........................................................................................................... 10,50€

Oban 14 
2 cl ........................................................................................................... 10,50€

COGNAC

Hennessy VSOP 
2 cl .............................................................................................................9,50€

RUM

Ron Zacapa 
2 cl ............................................................................................................ 8,00€

DIGESTIF

Grappa 
2 cl .............................................................................................................7,00€

Ramazzotti 
2 cl .............................................................................................................5,00€

Verschiedene Obstbrände 
2 cl ............................................................................................................ 6,00€
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ALLERGENS

A-Glutenhaltiges Getreide, B-Krebstiere, 
C-Eier, D-Fisch, E-Erdnüsse, F-Sojabohnen, 
G-Milch, H-Schalenfrüchte, I-Sellerie, M-Senf, 
L-Schwefeldioxid und Sulfite, J-Lupinen, 
K-Weichtiere  
 
A-Gluten-containing grains, B-Crustaceans, C-Eggs, 
D-Fish, E-Peanuts, F-Soybeans, G-Milk, H-Nuts, 
I-Celery, M-Mustard, L-Sulfur dioxide and sulfites, 
J-Lupines, K-Mollusks

Stand: 01-Q2-2026-de
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