
 

C E AS A R  S AL A D 

P R A WN  |  P A R M E S A N  |  C R O U T O N  

1 - 9 - 1 0 - 1 1 - 1 7 - 7 -3 - 4 A    2 4 , 5 0  €  

PA C C HER I  

B O L O G N E S E  B I A N C O  |  G O A T C H E E S E  |  
P I N E N U TS  

1 - 4 a - 7 - 9 - 1 0    2 9 , 5 0  €  

BR US C HE TTA  ( 4 PIE C ES )  

T O M A T O  |  O N I O N  |  B A S I L  

4 a - 9    1 2 , 5 0  €  

R I S OTTO  

B E E T  R O O T  |  A P P L E  |  H O R S ER A D IS H  

7 - 9 - 1 0    2 4 , 0 0  €  

SURPRISE MENU 

3-COURSE MENU 69,00 € 

EACH ADDITIONAL COURSE: + 12,50 € 

PE NNE  A L  A R RA BI A TTA  

4 a - 7 - 9 - 1 0 - 1 1    1 5 , 0 0  €  

R OA S TBE E F 

R O A S T E D  P O T A T O ES  |  R E M O U L A D E  

1 - 3 - 7 - b  - 9 -1 0 - 1 1  2 4 , 0 0  €  

S A DDL E  OF  V EA L 

C A R R O T  |  C H A N T E R E L L E S  |   

P O T AT O  T E R R I N E   

1 - 4 a - 3 - 4 b - 7 - 9 -1 0 - 1 1    4 4 , 5 0  €  

C OD 

R I S O N I  |  B EA N   |  B E L L P EP P ER  /  C O C K L E  

3 - 4 a - 7 - 9 -1 0 - 1 1 - 1 4    4 4 , 0 0  €  

C HE E SE  S E LE C TI ON   

BY  GÜNTHE R  A BT  

C H U T N E Y  |  F I G  M U S T A R D  |  B R E A D  

4 a - 7 - 9 - 1 1  
 T H R E E - P I E C E  S E T  1 5 , 5 0 | F I V E - P I E C E  S E T 2 3 , 5 0  

BR E A D F R OM  THE  S TONE  OV E N 

S O U R  C R E A M  B U T T E R  

4 a - 4 b - 7    3 , 5 0  €  

M A RI NA TE D GR E E N OL I VE S  

5 , 5 0  €  

KITCHEN: 12:00 am– 02:30 pm AND 05:30 pm – 09:00 pm 

APPETIZERS 
 

      

   

 

 

 

 

 

OUR CLASSICS (12:00 am – 09:00 pm): 

 

 

 
 

 

 

PASTA: 

 

 

 

MAIN COURSE: 

 

 

 

DESSERTS: 

 

 

 

 

 

 

 
 
 
 

 
 

M A RI NA TE D SA L M ON 

P O T A T O  P A N C A K E S  |  H O N E Y  | M U S T A R D  |  
D I L L  

3 — 7 - 9 - 1 0 - 1 1    2 0 , 5 0  €  

BE E F TA TA R   

C O R N  |  O N I O N  |  B B Q  

1 - 9 - 7 - 1 3 -3    2 2 , 5 0  €  

F L A MM K UC HE N  

P R O S C I U T T O  |  A R U G U L A  |  C E L E R Y 

1 - 4 a - 7    2 1 , 0 0  €  

S A N DA NI E L E  HAM  O R  
BA C ON  1 8 , 5 0 €  

+ M O Z Z A R E L L A  

4 , 5 0  €  

C R E M E BR ÛL É E 

V A N I L L A  |  B E R R Y  R A G O U T  |   

M I N T  

1 - 7 - 9    1 3 , 5 0  €  

A PR I C OT C R IS P 

A L M O N D  |  M I N T  |   

L A V E N D E R  

1 - 4 a - 7 - 8 a - 9    1 6 , 0 0  €  



 

 
SPARKLING WINE-CHAMPAGNE 

 
 

 

 

 

 
 
 
 
 

                          
 

 

 
 
 
 
 
 
 

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. 

 
 

  

 0,1 l 

Ma rt in Wa ssme r Pinot  Rose  Brut   9  13,50 

B a d en   
  

IRROY Ext ra  brut  9  17,50 

Cha m p a g ne   
  

Bründlma ye r  GV Ext ra  Brut  Re se rve  9 

Langenlois 

  

13,00 

 Whitewine     Redwine   

  0,1l 0,2l    0,1l 0,2l 

2022  Ch a b l is  

L a  C h a b l i si e n n e  
B u r g u n d  9  

9,50 19,00  2019  Ca b S a v/ Me rl ot  

C h a t e a u  L e  C o t e a u  
M a r g a u x  9  

12,00 24,00 

         

2019  Rie s l ing 

G e r m a n  E a gl e   
B u r g e n l a n d  9  

9,50 19,00  2023 Ma l b e c 

Bodegas Caro 
Mendoza 9 

8,00 16,00 

         

2024   S a u vig non Bl a nc  

C a n t i n a  A n d r i a n  
S ü d t i r o l  9  

8,50 17,00  2023 S pä tb u r g u nde r   

Ziereisen 
Baden  9 

  8,50 17,00 

         

2024  Gr a u b u r gu nd e r 

R i n g s  
P f a l z  9  

8,00 16,00  2017 Pinot  N oir  

Koenigsegg 
Burgenland 9  

  9,00   18,00 

         

2025  Gr ü ne r  V el t l ine r  
“ L& T”   

W i l l i  B r ü n d lm a y e r  
L a n g e n l o i s  9  

7,50 15,00  2022 S yr a h 

La Motte 
Western Cape  9 

9,00   18,00 

         

2025  S a int  Azu r  Ros e  

C o t e s  d e  P r o v e n c e  9  

8,00 16,00  2022 Te m pr a ni l l o 

M i g u e l  T o r r e s   

R i o j a  9  

8,00 16,00 

         

         

         



 

 

 

 
 
 
 
 

 
 
 

 
 
 
 

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; 
8c = 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 
l) May have a laxative effect if consumed in excess 
 
 
 

 
 
Water 

 
 

 
 
Softdrinks  

 

    

Pl os e  Was s er  f r izza nte / na tu ra le  -  0 ,5  
l  

6,00 Coc a  Col a  /  Coc a  Cola  Lig h t  /  Coc a  Cola  
Ze r o  /  Fa nta  -  0 , 2  l  a  

4,50 

Pl os e  Was s er  f r izza nte / na tu ra le  -  1 ,0  
l    

9,00 E izb a c h  Ca l ypzo Col a / Mix –   

0 ,3 3  l  c ( Z i t r o n e n s ä u r e )  

5,50 

    

    

Beer & Wine Spritzers  Hot Drinks  
    

Wine  s pr i tze r  -  0 ,2  l  9 8,50 Cup of coffee 4,50 
K önig  Pi l s e ne r  -  0 ,3 3  l /  non -a l c oh ol ic  
-  0 ,3 3  l  4 c  

4,50 Ca ppu c c ino   7  4,50 

Te g e r nse e r  H e ll  -  0 ,3 3  l  4 c  4,50 E s pr es s o  4,50 
S c h ne id e r  We iss e  -  0 ,3 3  l  4 a - 4 c  4,50 D ou b l e  E s pre ss o  6,00 
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