
  
 

all foods and drinks are 

 
 

Opening times: 
Monday - Saturday from 5pm 

Kitchen  until 10:30 pm  
 
 

Visit our homepage 

vaust.berlin 

 
 

We accept: 
CASH / GIROCARD / CREDITCARDS / AMEX 

 

 
 

All prices include 19 % tax 
12.07.2019 

  
 

In case of allergies, please ask our staff for the list of ingredients 



To the dishes you get in advance organic bread, rapeseed oil and spicy salt 

 
 

 
Starter - good snacks - intermediate dish 

 

 
 

   

Berlin organic curry-sausage  5,90  

Seitan-sausage in homemade curry ketchup    
    

Small snack  6,90  

Homemade lard of apple and onions with bread    
    

Antipasti   6,90  

Herbal quark, black and green olives,  
herb butter, mixed pickles, dried tomatoes in oil, bread 

 

   

 
 

   

Salad of baby-leafs, tomatoes, chicory  
in balsamic-mustard-vinaigrette 

 

small 
large 

5,50 
8,90 

 

    

Sweet Potato Cream Soup  
with pear and star anise, "Gorgonzola"-liquid  

and millet pops 
 

 7,20  

    
Vegetable linguine 

fresh raw carrots, zucchini and cucumber marinated in 
mango and chili flakes mayonnaise on pumpernickel, in 
addition leaf salads, herb pesto, pumpkin splinters and 

pumpkin seed cream 

 9,80  

 
 

 
 



Other dishes    
    

Spelt-Tarte   10,90  
Grilled vegetables (paprika, aubergine, courgette, potato) 
baked on soy sour cream, served with a paprika-tomato-
green olive salsa, herb pesto and a salad bouquet with 

balsamic vinegar vinaigrette 

   

    

    

Handmade pasta from the manufactory  
Ravioli  

filled with horseradish, cherry and mashed potatoes, 
served with fruity-piquant beetroot pomegranate cream, 

radish ribbons, herb pesto and "Parmesan" shavings 

  
15,20 

 

    

Stuffed Avocado 
with vegetable soya ragout (leek, tomatoes, carrots, 

onions, corn and red beans),  
served with roasted potatoes, broccoli and carrots, herb 

pesto and sesame ketchup 

 15,40  

    

Sweets and desserts    
 
 

   

Dark chocolate cake 
with creamy ganache and whipping cream 

 5,90 
 

    

Peach-Melba 
marinated with raspberry, red berry sauce on vanilla 

pudding, amaretto coconut cream, pistachio cotton candy 
and chocolate flakes 

 6,90 
 

 

 

 
 
 
 

Other daily specials can be found on our board in the dining room 

 



Beer 
    

We brew both our beers ourselves on the 
Brewing plant of the Brewbaker Brewery in Berlin-Moabit 

    
Vaust Pilsner  
Refreshing Pilsner with a balanced hop aroma 

 0,3l 
0,5l 

3,50 
4,90 

    

Vaust Dark 
Malty beer with roasted aromas and a light hop note 

 0,3l 
0,5l 

3,50 
4,90 

    

Beer-Mix 
Vaust-Pils with homemade sirup (lime-mint, mango-chili, 
strawberry)  
or citro-lemonade 
 

 0,3l 
0,5l 

3,50 
4,90 

 
Other breweries 

   

Wheat beer Franziskaner  
light,  cristall, nonalcoholic   

 0,5l  4,90 

    

Lammsbräu Bio  
Pils non-alkoholic, dark nonalcoholic,  
glutenfree with/without alcohol,  
Malt-beer   

 0,33l 4,90 

    

Lammsbräu Dark wheat nonalkoholic   0,5l 5,20 
    

Berliner Kindl Weisse  sour beer  
      with or without syrup  
      Syrup: raspberry, woodruff, lime-mint, mango-chili 
      Strawberry, elderberry flower 

 0,33l  3,90 

    

    

 
 
 



 
 

Nonalcoholic drinks 
 

Spreequell water  still or classic  0,25l 2,20 

St.Leonhardt water  still or medium  1,0l 6,50 
    

Homemade Lemonade with Lime und sparkling water   0,4l 4,50 

- lime-mint       
- mango-chili         
- strawberry  

   

    

Fassbrause Rixdorf   0,2l 
0,4l 

2,50 
4,00 

Spreequell citro lemonade   0,2l 
0,4l 

2,60 
4,10 

Spreequell orange lemoade   0,2l 
0,4l 

2,60 
4,10 

Vita Cola   0,2l 
0,4l 

2,60 
4,10 

    

Juices 

Apple, Orange, cherry  0,2l 
0,4l 

3,00 
5,00 

Juices mixed with water   0,2l 
0,4l 

2,70 
4,50 

    

Hot drinks  
Espresso  cup 2,30 

Cappuccino with soydrink  cup 3,60 

Latte Macchiato with soydrink   cup 4,50 
    

Tea   cup 2,90 
    

Hot chocolate with soydrink  cup 4,00 
 

 

 



 

 

Wine 
 

White  
    

Riesling dry organic  2017                     Faust  0,1l 
0,2l 
1,0l 

3,60 
5,80 
26,00 

Pinot Gris   2018                              Langenwalter  0,1l 
0,2l 
1,0l 

4,00 
6,60 
28,00 

Rosé 
 

Rosé dry  organic 2017              Weingut Faust  0,1l 
0,2l 
1,0l 

4,00 
6,60 
28,00 

    

Redwine 
 

Trollinger with Lemberger   dry   2016  0,1l 
0,2l 
1,0l 

3,80 
6,40 
27,00 

Dos Puntos Organic  dry  2017    0,1l 
0,2l 
0,75l 

4,00 
6,60 
23,00 

Montepulciano Riseis organic 2017  0,1l 
0,2l 
0,75l 

5,00 
8,00 
28,00 

    

Aperol 15 % Spritz  Prosecco, Aperol, sparkling water  0,2l 7,50 

Whitewine-spritzer with  lime-mint-syrup  0,2l 6,90 

Rosé-spritzer with elderflowersyrup or strawberry  0.2l 5,50 

Hugo with elderflowersyrup  0,2l 6,50 

     
 



 
 
       Prosecco 
 

La Gioiosa Frizzante Blanco 
 

 0,1l 
0,75l 

2,90 
17,00 
 

Villa Maria Carla BIO  0,75l 25,00 
 

    

 

    

    

    

Alcoholic 
 

    

Baileys Almond on ice   13%   4 cl  7,00 

hazelnut  Pircher  30 %  2 cl 4,50 

Williams Pears Pircher 42%  2 cl 4,50 

Mirabelle Fruit Brandy Pircher 40%  2 cl 4,50 

Plum brandy fruit brandy Schladerer 42%  2 cl 4,50 

Jägermeister herbal liquor 35 %  2 cl  3,50 

Averna bitter liqueur 29%   4 cl 7,50 

    

    
 

 


