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Authentic
Genuine
Substantial

LIQUOR LAB
Tasting Room

B/ 24

ECHT-coffee.com

PLEASE ASK US SHOULD YOU HAVE CONCERNS: ITEMS MAY CONTAIN ALLERGENS. ITEMS MAY 
CONTAIN CAFFEINE. MEAT, EGG, NUTS, MILK AND CREAM. PREPARATIONS MAY BE UNDERCOOKED 
AND COULD PRESENT A HEALTH ISSUE 
FOR THE VULNERABLE.

PLEASE ADD TAX & CREDIT CARD FEETABLE SERVICE

SELLING ALCOHOL UNDER AN AGE OF 21 YEARS IS NOT PERMITTED BY LAW. PLEASE, SHOW YOUR ID. 
YOU CANNOT DRIVE UNDER THE INFLUENCE. ALCOHOL MAKES ADDICTIVE AND IS A DANGER TO 
HEALTH AND TO PREGNANCIES. 

Thursday to Saturday 11pm to 9pm
Closed for a break between 3-5pm
Sunday 10AM to 3PM

Making own amaro and 

bitters, we can give our 

cocktails a personal note. 

Coffee roasting in-house gives 

an opportunity for excellent 

coffee martinis. 

Joe is now making spiked hot 

winter specials for you.

Our carbonation system 

allows for non-alcoholic fruit 

soda and spritzer. 

Try the flight samples with our 

in-house distilled vodka, 

whiskey, and rum, 

plus herbal and 

fruit infusions.



BRUNCH DRINKS
Liquor Lab

OUR AMARO SPRITZ, $16	
Sparkling wine in a flute. Made with our own in-house infused Red Aperol 
Amaro and a frozen lemon wedge.

THE ECHT LIQUOR LAB MIMOSA, $ 16	
Sparkling wine in a flute. With frozen orange juice cubes and our ECHT 
Citrus Bitter.

Our in-house carbonation is using mineral water from our 
Swiss five-stage filtration and mineral-enhancing system.

FOR OUR ESPRESSO MARTINI SEE THE NEXT PAGE.	

OUR LIQUOR LAB BELLINI, $ 16	
Sparkling wine in a flute. With mini frozen peach juice cubes and our 
ECHT Half&Half Bitter and a frozen lime wedge.

ULTIMATE LAB BLOODY MARY, $16	
Weekly changing “tree” of special condiment selection. 	
Served in a pint glass and made with our vodka from Ohio corn, distilled in 
our flame-fired Alembic copper still. 	

ECHT Liquor Lab Amaro Spritz        Mimosa 

Bloody Mary



Vodka Martini
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Espresso Martini $14	
We pour ECHT Vodka 30ml into a shaker with, with freshly brewed home-roasted Ethiopian single-origin 
espresso frozen to ice cubes, a dash of our ECHT Coffee & Cream Vodka liqueur,  drips of Angostura 
Orange, orange juice ice cubes, and a dash of ECHT Dry Juniper Vermouth Amaro. Then we add a frozen 
lemon wedge, shake it up so that the drink is rich in both flavour and texture, and pour. Served up, so that 
the drink has a layer of creamy froth. 	
Garnished with two coffee beans.	
As some like it more creamy and others more sweet, we serve it on a tray with extra heavy cream and 
brown sugar syrup, so you can concoct your favourite combination. 	
Should you like it classic or be be no fan of orange, we can skip the orange components - please let us 
know.

Ginger Orange Martini  $14	
We pour ECHT Vodka 30ml into a shaker with orange juice ice cubes, ECHT Dry Juniper Vermouth Amaro 
0.5 ml, give a dash of Angostura Orange, and add frozen ginger puree ice cubes. Then we shake and pour, 
with the orange peel rubbed left in the glass. 	
It’s optionally served with an infused olive - please, let your bar keeper know.

Classic Dry Martini,  $14  	
We pour ECHT Vodka 30ml over ice into a beaker, with a 0.5ml pipet of ECHT Dry Juniper Vermouth 
Amaro. One drop of Angostura bitter is added to stiffen the spine a bit. Then, we stir and strain straight. 	
Originally not “correct”, we offer serving with a  lime peel or a vodka infused olive in the glass. Please, let 
your bar keeper know.

Liquor Lab

Served in a Martini glass, with a mist of citrus oil from the peel of a lime rubbed over the rim.

Caviar Martini  $14	
With some red salmon caviar. We pour ECHT Vodka 30ml over ice into a beaker, with a 0.5ml pipet of 
ECHT Vermouth Amaro and a drop of Angostura bitter. Then, we stir and strain straight. 	
We offer serving with a vodka infused olive or a vodka infused caper in the glass. Please, let your bar 
keeper know.

25ML 
SHOTS

Sparkling Water  

ECHT Vodka 

Dry Juniper Vermouth 	
Amaro	

ECHT Coffee & Cream Vodka	

Vodka infused olives 

Angostura Orange bitter	
Angostura	

Mist of citrus oil: fresh citrus peel

Fresh orange peel


Frozen lemon wedge


Frozen lime peel curls


Frozen orange peel curls


Orange juice ice cubes


Frozen ginger puree ice cubes


Espresso brew frozen to ice cubes	

Caviar	

Heavy cream	

Brown sugar syrup	

Coffee bean garnish	



Vodka Martini
Served in a martini glass, with a mist of citrus oil from the peel of a lime, then 
rubbed over the rim.	

Classic Dry Martini, $ 14	
We pour ECHT Vodka 30ml over ice into a beaker, with a 0.5ml pipet of ECHT Dry Juniper 
Vermouth Amaro. One drop of Angostura bitter is added to stiffen the spine a bit. Then we stir 
and strain straight. 	
Originally “not correct”, we offer serving with a lime peel or a vodka-infused olive - please let 
your bar keeper know.	

Ginger Orange Martini, $ 14	
We pour ECHT Vodka 30ml over ice into a shaker, with orange juice ice cubes and a 0.5ml pipet 
of ECHT Dry Juniper Vermouth Amaro. A dash of Angostura Orange is added, and frozen 
ginger puree ice cubes. Then we shake and pour, with the orange peel rubbed over the rim 
and left in the glass. 	
It’s optionally served with a vodka-infused olive - please let your bar keeper know.	

Espresso Martini, $ 15	
We pour ECHT Vodka 30ml over ice into a shaker, with freshly brewed home-roasted Ethiopian 
single-origin espresso frozen to ice cubes, a dash of our ECHT Coffee&Cream Vodka liqueur 
and a dash of our ECHT Chocolate Vodka liqueur, plus a 0.5ml pipet of ECHT Dry Juniper 
Vermouth Amaro. Then with a frozen lemon wedge, we shake and pour. Served up with a 
layer of creamy froth. Garnished with two coffee beans. As some like it more creamy and 
others more sweet, we serve it on a tray with extra heavy cream and brown sugar syrup, so 
you can concoct your own favourite combination.  Should you like it classic or be no fan of 
orange, we can skip the orange components on request.	

Caviar Martini, $ 15	
With some red salmon caviar floating in the glass. We pour ECHT Vodka 30ml over ice into a 
beaker, with a 0.5ml pipet of ECHT Dry Juniper Vermouth Amaro and a drop of Angostura 
bitter. Then we stir and strain straight. We offer serving with a vodka-infused olive  or a vodka 
infused caper in the glass - please let your bar keeper know.	

Oyster Martini, $ 15	
Served with some coconut&dill pickled oyster in a jar. We pour ECHT Vodka 30ml over ice into 
a beaker, with a 0.5ml pipet of ECHT Dry Juniper Vermouth Amaro, 1ml oyster water,  and a 
drop of Angostura Bitter (perfume). Then we stir and strain straight. We offer serving with a 
vodka-infused olive  or a vodka infused caper extra - please let your bar keeper know.

Liquor Lab



Trays
ECHT WHITE WHISKEY, MADE IN OUR STILL, SERVED ON A 
SLATE SHINGLE:	

Whiskey and Cedar Smoke Ritual, $ 16	
We serve ECHT White Whiskey with a low glass, a drop of ECHT Half&Half Bitter a 
large ice ball and a little spoon on the side. 	
You tell the bar keeper whether he should put brown sugar syrup to the tray. 	
The bar keeper flames the cedar wood, suffocates it in the  glass, and adds the ice 
ball.	
And you decide whether you would like to add the cane syrup, and stir. 	
Some take a mini-spoonful of cane sugar syrup separate, in-between every other sip 
of whiskey …

Liquor Lab

25ML 
SHOTS

ECHT VODKA MADE IN OUR STILL,  SERVED ON A SLATE  ROOF 
SHINGLE:	
Fire Tong Martini, German style, $16	
Served in a coupe on a slate shingle c, with a fire spoon, cane sugar cube and a little 
stirrer on the side. 	
ECHT Vodka with a drop of ECHT Dry Juniper Vermouth Amaro. We pipet a drop of 
ECHT 151 Proof Vodka over the sugar and light it up. The flaming sugar caramelises 
and melts into the glass. No longer than a minute, you finish the ritual by taking the 
tong on the colder en and turning it into the glass, extinguishing the burning cube 
(not too late so the sugar will not be burned). Then, stir with the fire spoon and 
enjoy. Be careful, the fire spoon will be hot.

Fire Tong Vodka Tray

Wiskey with cedar-smoke ritual



ECHT RUM MADE IN OUR STILL, FROM SOUTH-AMERICAN UN-
TREATED RAW CANE SUGAR, SERVED ON A CEDAR ROOF SHINGLE:	

White Rum Tray “le P`tite Rum Arrangé” Punch, $16	
We serve in a mini cocktail glass and a little spoon on the side. Ice cubes with muddled fresh 
mint and a rum infused lemon wedge is included. 	
We serve a jar extra, with little chunks of what you choose here (offers may vary):	

Cherry	
Peach 	
Banana	
Pineapple	
Strawberry	
Orange	
Lemon	
Lime. 	

Another jar comes with some heavy cream, and one with vanilla sugar. If you like, we 
provide a dash of red chile pepper. 	

We made the Rhum Arrangé as derived from La RÉUNION ISLAND (Ile Bourbon) and we 
serve with  ECHT White Vanilla Infused Rum (made “Agricole”, arrack-style, by us from raw 
untreated sugar cane). This can hardly be compared to spiced rum based on molasses. 	

And you decide on how to compose it. Like, lime-brushing over the rim, sugar over the fruit 
and enjoying prior to a shot, sugar and fruit into the glass, all into the glass, and so on…

Rhum Arrangé Tray
Liquor Lab

25ML 
SHOTS

White Rum, French Rhum Arrangé Style



Classic Cocktails

1

Our interpretations of classic cocktails are inspired 	
by the ….	

        ECHT NewOrleans Fizz and we do it whiskey based  $15	

In a shaker without ice, we use 2oz of ECHT white whiskey, 1oz frozen lemon and lime ice cubes,  brown sugar, 
1oz heavy cream, 1 egg white, a drop of our orange amaro, and 2oz of club soda. Key is to dry-shake it hard for 
1 minute to emulsify. Then we add ice and wet-shake again for 4 minutes. The fizz glass comes out of the 
freezer and we fill it with the soda-foundation, 1oz. up The first pour is strained up 2/3rd of the glass, we let it 
settle a minute to “bake” the foam, and then the “rising soufflé is made by gently pouring the rest through the 
middle of the foam into the glass. As the soda lifts from the bottom, the foam rises up over the rim without 
collapsing. 	
Served with a straw laid on top. 	

       Whiskey based (our dark barley whiskey or our white rye whiskey)  $15	

Manhattan  Served in a tumbler with a large ice ball and rosemary sprig that is lit up right before serving - 
its for the smell, but you can dip it deeper into the drink of course. ECHT Vermouth Amaro, a drip of Angostura 
and Angostura Orange.	

Whiskey Sour  Served in a cocktail glass with a large ice ball. Shaken with egg white to foam it up, lemon 
juice ice cubes, cane sugar syrup, ECHT Sweet&Sour Amaro.	

        White rum based (our raw untreated cane sugar rum)    $16	

Mojito  Served in a high glass. Muddled fresh mint frozen ice cubes, very coarse cane sugar, lemon juice ice 
cubes, frozen lime wedge, club soda spritzer.	

        Vodka based (our Ohio corn vodka)  $16	

Moscow Mule   Served in a mule glass. Frozen lime juice ice cubes, frozen ginger ice cube, coarse brown 
sugar, dash of Angostura Orange, club soda spritzer.	

Liquor Lab

Mojito

ECHT Whiskey Fizz

Moscow Mule

https://www.liquor.com/recipes/manhattan-2/


THREE SMALL HERBAL BITTER, SERVED ON A 	
CHANNEL IRON, WITH SELTZER AND A PICKLE  $13	

Choose three from	
ECHT Amaro	
ECHT Half&Half Bitter	
ECHT Semi-Sweet Red Aperol Amaro	
ECHT Citrus Bitter	

TRY OUR SINGLE- BOTANICAL SHOTS FROM OUR Liquor Lab 
Amaro Development Series 	
Offers vary: mint, basil, sage, rosemary, ginger, whole almond, pepper corn, coriander, 
cardamon, cumin, allspice, cinnamon, liquorice, almond, anise, ginger, carob, 
wormwood- absinth bitter, quinine-tonic Bitter, juniper white vermouth dry amaro, 
juniper vermouth red vermouth amaro.

SPECIALS (II)
Liquor Lab

25ML 
SHOTS



Liquor Lab

25ML 
SHOTS

Shot Delicacies (I)
THREE CREAM LIQUEURS	
SERVED ON A CHANNEL IRON  $13	

Choose three from	

Tonka Cream&Egg Rum Liqueur	
Cream, egg yolk, tonka bean shavings, vanilla bean cores, powdered sugar, amaro, in white 
rum	

Coffee & Cream Vodka Liqueur	
Coffee, cream, powdered sugar, vanilla, in vodka	

Chocolate Martini Liqueur 	
Chocolate powder, powdered sugar, vanilla, amaro, in vodka	

Whiskey Cream & Spice Liqueur 	
Cream, vanilla, amaro, powdered sugar, in white whiskey	

Single shots are $5	

TRY OUR SINGLE- BOTANICAL SHOTS FROM OUR Liquor Lab Amaro 
Development Series 	
Offers vary: mint, basil, sage, rosemary, ginger, whole almond, pepper corn, coriander, 
cardamon, cumin, allspice, cinnamon, liquorice, almond, anise, ginger, carob, wormwood- 
absinth bitter, quinine-tonic Bitter, juniper white vermouth dry amaro, juniper vermouth red 
vermouth amaro.



BEER FROM OUR FRIENDS AT VELUM FERMENTATION  $7 can	

We have a beautiful collaboration with Nate, Jenna and Ryan of Velum Fermentation on 
the South Side Flats. For our Pennsylvania Rye Whiskey we collaborate with Vellum on 
using malted heritage rye from farmers and CNC Malting in Butler County for beer and 
whiskey from the same rye field. They brew rye beer and we distill their mash to rye 
whiskey. So you can have a whiskey and a beer from the same local farmer. 	
This is coming soon …	

Working with Vellum we like to offer you some of their beers as well:	

	 LONG DAY PORTER	
	

Light-bodied, 4.0%ABV, this porter has tasting notes of smooth cocoa, roasted malt, 
earthy bitterness and finishes dry	

	 KEY TO A GOOD LIME	
Key lime lager. 4.5% ABV! Light, balanced lime, clean lager, goes down easy, enough said!	

	 POST SESSION SESSION IPA	
	

Collab with Ascend Climbing! 4.6% ABV Light, easy drinking session IPA, crisp grapefruit 
bitterness, herbal, hints of tropical fruit	

	 PEACHY TRENDZ	
Peach Cobbler Ale - Fresh peach vibes and warm spices. 5.0% ABV

Beer
Liquor Lab



Please ask for brown sugar and a little spoon on the side, should you like it sweeter.

Hot & Spiced

HOT WINTER DRINK SPECIALS, WITH A SHOT  

Hot apple cider, ECHT White Whiskey, honey, lemon, cinnamon stick 	
6 oz, $12	

Hot coffee with ECHT Whiskey&Cream Liqueur, served with whipped cream     6 
oz,  $12

Black tea with ECHT White Rum, served with infused cherries on the side     6 oz,  
$12

Liquor Lab

25ML 
SHOTS

Hot Apple Cider

Tea with white Rum and Rum-Soaked Cherries



NON-ALCOHOLIC FROZEN FRUIT CUBE SELTZER SPRITZ $5  6 oz	

We press the fruits or pureed to juices and freeze the juices to cubes. When we use them in 
our home- made club soda they melt. Avoiding water ice reduces the dilution of the 
carbonation.	

Served with a frozen lemon wedge.	

We do not add sugar - please ask for brown sugar syrup and a little spoon on the side, 
should you like it sweeter.

Non-Alcoholic

Orange, lemon, lime, or ginger.

Our club soda base on using our Swiss filtration system and mineral 
enrichment system.

Liquor Lab



Check out our videos on our 
YouTube Channel.

Follow Us On 
instagram

Online Menu

www.ECHT-Liquor. com
www.ECHT-Coffee.com
www.ECHT-Ceramic. com
www.ECHT-Design-Services.com

Welcome to the ECHT Coffee and Liquor Lounge	
Tasting Room and Liquor Lab	

James and Jorg established the association of ECHT Craftsmen, and began distilling eight years 
ago.  	
From the Lounge one level down you will find the event space in our tasting room and liquor lab. 
For you, your guests, friends, and family. 	
Joe and Kyle will enable you an extraordinary experience with in-house roasted espresso drinks 
and cocktails. 	
Kyle brings baking into the team and the food offerings will be expanded slowly, so we can 
provide an immersive experiences that engage all the senses.	

During the day you will find a vibrant design&build hub in this building, offering custom-crafted 
creative things for you.  Check out the three levels in our ECHT building. Most design&build work  
in this lounge, the tasting room, and the top level show examples of what our association of 
craftsmen can build for you. 	

The German word ECHT stands for Authentic methods, a Genuine approach, and Substantial 
materials and ingredients. Not only for our coffee roasting, liquor distilling  and culinary delights, 
we consider all crafts as aiming for perfection under such guidance, to offer the highest quality of 
crafting.	

All bar keeper, Brad, James and Jorg contribute to the distilling. Since 3 years, our rum and 
whiskey age now in the liquor lab ... and the first samples of our American oak barrel-aged rum 
and whiskey  will be available at the earliest next year.	

For our Pennsylvania Rye Whiskey we have a beautiful collaboration with Nate, Jenna and Ryan 
of Vellum Fermentation on the South Side Flats and with Chris and Jason from Firewhistle 
Brewing in Elizabeth, PA. For our barley whiskey we collaborate with 11th hours in Lawrenceville. 
Our malted heritage rye and barley are from farmers and CNC Malting in Butler County.	
Working with our associates we can offer you a true Pennsylvania Rye Whiskey and a matching 
Rye Beer, from the same local farmer’s rye harvest.	

Check samples of our various bitters and amaro made in here using our Ohio, Pa  grain vodka - 
that we offer also in cocktail specialities.	

Your ECHT Team of Associated Craftsmen


