VINOTHEK

KITCHEN: 12:00 am- 02:30 pm AND 05:30 pm - 09:00 pm
APPETIZERS
BREAD FROM THE STONE OVEN

SAN DANIELE HAM OR SOUR CREAM BUTTER BEEFTATAR
BACON 18,50€ 4a-4b-7 3,50 € CORN | ONION | BBQ
*MOZZARELLA 1-9-7-13-3 22,50 €
4,50 €
MARINATED GREEN OLIVES
CEASAR SALAD 550 € BRUSCHETTA (4 PIECES)
PRAWN | PARMESAN | CROUTON TOMATO | ONION | BASIL
1-9-10-11-17-7-3-4A 24,50 € 4a-9 12,50 €
OUR CLASSICS (12:00 am - 09:00 pm):
PENNE AL ARRABIATTA
4a-7-9-10-11 15,00 €
MARINATED SALMON ‘ FLAMMKUCHEN
POTATO PANCAKES | HONEY [MUSTARD | PROSCIUTTO | ARUGULA | CELERY
DILL ROASTBEEF a7 2100 €
3—7-9-10-11 20,50 € ROASTED POTATOES | REMOULADE
1-3-7-b -9-10-11 24,00 €
PASTA:
RISOTTO PACCHERI
BEET ROOT | APPLE | HORSERADISH BOLOGNESE BIANCO | GOATCHEESE |
PINENUTS
7-9-10 24,00 €
1-4a-7-9-10 29,50 €
MAIN COURSE:
SADDLE OF VEAL CcoD
CARROT | CHANTERELLES | RISONI | BEAN | BELLPEPPER / COCKLE
POTATO TERRINE 3-4a-7-9-10-11-14 44,00 €
1-4a-3-4b-7-9-10-11 44,50 €
DESSERTS:
CREME BRULEE APRICOT CRISP
VANILLA | BERRY RAGOUT | CHEESE SELECTION ALMOND | MINT |
MINT BY GUNTHER ABT LAVENDER

1-7-9 13,50 € 1-4a-7-8a-9 16,00 €

CHUTNEY | FIG MUSTARD | BREAD

4a-7-9-11
THREE-PIECE SET 15,50/FIVE-PIECE SET23,50

SURPRISE MENU

3-COURSE MENU 69,00 €

EACH ADDITIONAL COURSE: + 12,50 €
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Martin Wassmer Pinot Rose Brut 9

Baden
IRROY Extra brut 9
Champagne

Briindlmayer GV Extra Brut Reserve 9

Langenlois

Whitewine

Chablis

La Chablisienne
Burgund 9
Riesling

German Eagle
Burgenland 9
Sauvignon Blanc
Cantina Andrian
Siidtirol 9
Grauburgunder
Rings

Pfalz 9

Griiner Veltliner
“L&T”

Willi Briindlmayer
Langenlois 9

Saint Azur Rose

Cotes de Provence 9
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Dear Guests,
Please note the following:
All prices are listed in euros and include applicable VAT; we reserve the right to make changes to the vintages.

You can find information about allergens and additives on the next page.

SPARKLING WINE-CHAMPAGNE

011
13,50
17,50
13,00
Redwine
01l
CabSav/Merlot 12,00
Chateau Le Coteau
Margaux 9
Malbec 8,00
Bodegas Caro
Mendoza 9
Spatburgunder 8,50
Ziereisen
Baden 9
Pinot Noir 9,00
Koenigsegg
Burgenland 9
Syrah 9,00
La Motte
Western Cape 9
Tempranillo 8,00

Miguel Torres

Rioja 9

16,00

17,00

18,00

18,00

16,00



VINOTHEK

Water Softdrinks

Plose Wasser frizzante/naturale - 0,5 6,00 Coca Cola / Coca Cola Light / Coca Cola 4,50
1 Zero / Fanta - 0,21 a

Plose Wasser frizzante/naturale - 1,0 9,00 Eizbach Calypzo Cola/ Mix - 5,50
1 0,33 1 c(Zitronensdure)

Beer & Wine Spritzers Hot Drinks

Wine spritzer - 0,219 8,50 Cup of coffee 4,50
Konig Pilsener - 0,33 1/ non-alcoholic 4,50 Cappuccino 7 4,50
-0,331 4c

Tegernseer Hell - 0,33 1 4¢ 450 Espresso 4,50
Schneider Weisse - 0,33 1 4a-4c¢ 4,50 Double Espresso 6,00

ALLERGENS & ADDITIVES

Our allergens:
1) Eggs & egg products 2) Peanuts and peanut products 3) Fish & fish products

4) Cereals containing gluten (4a = wheat such as spelt or Khorasan; 4b = rye; 4c = barley; 4d = oats; 4e = kamut or hybrid strains
thereof)

5) Crustaceans & crustacean products 6) Lupins & lupin products 7) Milk & lactose 8) Tree nuts (8a = almonds; 8b = hazelnuts;
8¢ = walnuts; 8d = cashews; 8e = pecans; 8f = Brazil nuts; 8g = pistachios; 8h = macadamia nuts & Queensland nuts, as well as
products made from them)

9) Sulfites & sulfur dioxide with a concentration higher than 10 mg/kg or 10 mg/L 10) Celery & celery products

11) Mustard & mustard products 12) Sesame seeds & sesame products 13) Soy 14) Mollusks & products derived therefrom

Our additives:

a) Colorants b) Preservatives c) Antioxidants d) Nitrate or nitrate curing salt e) Flavor enhancers

f) Flavorings g) Blackened (in olives) h) Waxed (in fruits & vegetables) i) Phosphate j) Sweeteners k) Source of phenylalanine
1) May have a laxative effect if consumed in excess
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