
Aperitif recommendAtion 

pink GrApefruit LemonAde (non-ALcohoLic) o.3L / o.5 
Pink GraPefruit i SParklinG water i Mint i ice cubeS   4.6 / 6.6

LiLLet JoLie

lillet roSe i Pink GraPefruit i ProSecco i SParklinG water i 
Mint i ice cubeS         8

StrAwberry LimoceLLo Spritz

liMoncello i ProSecco i SParklinG water i Strawberry SyruP i Mint 9

LimoceLLo Spritz         8
liMoncello. ProSecco. SParklinG water. Mint 

proSecco with rASpberry Sorbet (non-alcoholic on requeSt)  7.5

roSe Spritz          8.5
holderberry SyruP. roSe. SParklinG water. Mint 

LiLLet wiLd berry         7.5
lillet. wild berry. wild berry 

rASpberry Spritz         7.5
raSPberry SyruP. ProSecco. SParklinG water. Mint

AperoL Spritz 
aPerol ProSecco i water i leMon      8.5 

huGo elderberry SyruP i ProSecco i SParklinG water i Mint  8.5

LiLLet wiLd berry lillet blanc i wild berry i wild berry  7.5 

SArti Spritz bLood 
oranGe - ManGo - PaSSion fruit - Vodka - liqueur i ProSecco 8.5 



tApAS (SnAckS) internAtionALL 

l SmALL tArte fLAmbée creme frAiche i Green & white ASpArAGuS i

       Serrano haM i Gouda cheeSe i cherry toMatoeS 11

l SmALL tArte fLAmbée creMe fraiche i MuShrooMS i caMeMbert 8.5

l truffLed SpinAch ricottA torteLLini with creaM Sauce i toMatoeS i Garlic i onionS 5.6

l riSotto with Green & white aSParaGuS with ParMeSan in white wine creaM Sauce 7.5

l ASpArAGuS Green & white with bacon i hollandaiSe i Goat‘S creaM cheeSe 8.5

l Spicy meAtbALLS with chiVe creaM 6

l LAmb chop Marinated with thyMe. roSeMary 7.5

l mini burGer SeSaMbun.Pork/beef Pattie. toMato. Gouda 6

l dAteS wraPPed in bacon 4.5

l chicken eScALope VienneSe Style 6

l Spit of younG buLL with rouilediP 7

l curry SAuSAGe pouLtry 6

l chicken Skewer teriyaki Sauce 6

l mini - cevApcici with ajVar i onionS 5.6

l potAto pAncAkeS with bacon i onionS 5.6l 

l potAto pAncAkeS with SalMon i crèMe fraiche 6.8

dip

l rouiLLe dip (PotatoeS / PaPrika / chili / Garlic / oliVe oil) 3

l AioLi (eGG yolk only) 3 

l chive creAm 2.3

l truffLe mAyonnAiSe 2.5

We will be happy to serve you bread with your DIP for an additional charge. 

Small bread basket 2€ / Large bread basket 4€



pAStA / riSotto / fiSh

tAGLiAteLLe on eifeL beef roASt beef StripSin 
truffled creaM Sauce. Green aSParaGueS. cherry toMatoeS    26

Gnocchi chicken MuShrooMS i creaM Sauce i      21

SeA breAm fiSh on taGliatelle. Zucchini. baSil PeSto     24

fiSh vAriAtion 
SalMon fillet. red Perch fiSh. ShriMPS. fried PotatoeS    26

SAffron riSotto i SalMon fillet i Green aSParaGuS     22

tAGLiAteLLe on wiLd GArLic peSto 
with Green aSParaGuS i PrawnS i Goat‘S creaM cheeSe    27

Gnocchi in wiLd GArLic peSto 
Stuffed with creaM cheeSe in creaM Sauce 
with Green & white aSParaGuS PieceS       26

SALAd

SALAd chicken          18
leaf SaladS. coleSlaw. toMatoeS. cucuMberS. lettuce SeedS. 
ceaSar dreSSinG. rouille diP 

SALAd GoAt cheeSe (VeGetarian) 
honey. balSaMic VinaiGrette        17.5
leaf lettuce. coleSlaw. toMatoeS. 
cucuMberS. lettuce SeedS. 

Greek SALAd

cucuMberS i cherry toMatoeS i feta i Green oliVeS i 
kalaMata oliVeS i waterMelon        15

all Salad dreSSinGS are hoMeMade & lactoSe free

tArte fLAmbee 

tArte fLAmbee bacon. SPrinG onionS. Gouda      12.5

tArte fLAmbee Zucchini. SPrinG onionS. cherry toMatoeS. 
feta cheeSe (VeGetarian)         13.5

tArte fLAmbée 
creMe fraiche i SalMon i wild Garlic PeSto i Gouda cheeSe i 
Green aSParaGueS i cherry toMatoeS       17



Tapas (snacks) internationall 

l oLiveS Green And purpLe 4

l creAm of ASpArAGuS Soup with PieceS of aSParaGuS 6.5

l wiLd GArLic creAm Soup 6

l coLd cucumber And AvocAdo Soup with north Sea PrawnS 6.5

l cApreSe cherry tomAtoeS i MoZZarella ballS i baSil PeSto 7

l LeAf SALAd VinaiGrette 4

l AntipASti tomAtoeS i onionS i MuShrooMS eGGPlant i Zucchini i chiVe creaM 6.8

l Stuffed muShroomS with creaM cheeSe 6

l breAded Sheep cheeSe cranberrieS 4.5

l SmALL GoAt cheeSe au Gratin with walnut & honey 4.5

l SpinAch with Pine nutS & onionS 6

l Squid rinGS fried in Garlic oil 6.5

l 2 ScALLopS in Garlic-chili Sauce 9

l    SALmon And AvocAdo tArtAre 8.5

l fried ShrimpS in Garlic oil 8.5

l 2 ScALLopS in Sherry creaM 9

l white & Green ASpArAGuS with PrawnS in leMon butter 8.5

chooSe from SeverAL tApAS And creAte your own diSh

All tapas are served with bread, any additional bread basket will be charged.



GermAn ASpArAGuS 
with tripLetS meLted butter or hoLLAndAiSe    18

additional choice: 

    - Serrano     8.5
    - wienerSchnitZel of Veal  12.5
    - SalMon fillet    10.5

meAt          € 

wienerSchnitzeL veAL 
fried PotatoeS. cranberrieS        26.5
- with MuShrooM creaM Sauce       28

GriLL pLAte Pork loin Steak - Pork neck Skewer - 2 ceVaPcici
Potato frieS. djuVecreiS. ajVar (PaPrika diP)      22

SchnitzeL vienneSe StyLe of pork Loin Potato frieS     16
- with MuShrooM creaM Sauce        18

cevApcici (minced meAt roLLS pork + beef)
Potato frieS. djuVecreiS. ajVar (PaPrika diP)      18

rAznJici (2 meAt SkewerS of pork neck)
Potato frieS. djuVecreiS. ajVar (PaPrika diP)      16.5

pLJeSkAvicA (minced pork + beef SteAk)
Potato frieS. djuVecreiS. ajVar (PaPrika diP) Stuffed with feta cheeSe  19

cordon bLeu pork Loin
Stuffed with Serrano haM. Gouda. Potato frieS     18.5

burGer
Lye burGer
brioche burGer bun lye i Pattie with beef & Pork i Salad
caMeMbert i onion confit i burGer Sauce i Potato frieS    17

SALmon burGer brioche bun 
fried SalMon fillet i aVocado-honey-dill-MuStard Sauce i onionS i lettuce i 
toMatoeS i Potato frieS         18

teriyAki burGer
SeSaMbun i Pork/beef Pattie i aVocado i teriyaki Mayo i
red onion i lettuce i toMato i cheeSe      19.5

cLub SAndwich
toMato i lettuce i chicken breaSt i bacon i eGGS i MayonnaiSe i 
Potato frieS           16

we Get our eGGS for breadinG and dreSSinGS froM the local Poultry 
farM Makein.our breadinGS are Made froM eGGS and Panko PaPrika flour.



whitewine
         
                0,1l/ 0,2l/ 0,75l

 

orGAnic-rivAner MoSel dry     4.2 7.5 24
fraGrant delicate nutty aroMaS. uncoMPlicated and freSh

rieSLinG broGSitter rheinheSSen - MediuM dry   4 7
diGeStiVe and inViGoratinG 

rieSLinG winery anSelMann - dry    3.8 6.5  
full-bodied and diGeStible

weiSSburGunder heGer baden -dry    4.5 7.5 
freSh. aniMatinG wine with a racy Structure

weiSSburGunder dreiSSiGAcker rheinheSSen - dry    32
100% orGanically farMed VineyardS 
floral noSe of riPe yellow fruit. liGht nutty noteS. 
delicate Melt and SPicy finiSh.

weiSSburGunder broGSitter rheinheSSen  - Sweet  4 7
eleGant and fine - fruity wine
 
LuGAnA doGAnA venetA cantine ViteViS - dry  4 7 25
liGht yellow. aroMa of chaMoMile.
alMond bloSSoM & yellow aPPle

GrAuburGunder ellerMann SPieGel - PfalZ - dry  4.5 7.5 26  
PoSSeSSeS a clear color with PlatinuM reflectionS. 
tyPical but concentrated burGundy aroMaS  

bLAnc de noir   - Pinot noir      5 8.5  30
adeneuer - ahr - dry
SPicy fruity bouquet, floral and fruity on the Palate, 
fine raSPberry noteS, coMPlex Style   

chArdonnAy bouchArd Ainé     3.8 6.5 23
france - dry
excellent. harMoniouS Structure and a rich.
Golden yellow color. full-bodied and fruity 

SAuviGnon bLAnc Aufwind     4.8 8 29
PfalZ - dry winery thoMaS henSel
GraSSy acidity. blackcurrant berrieS. currant leaVeS

Green veLtiner       3.8 6.5  
leo hillinGer auStria- dry 
freSh aroMaS of Pear. leMonS. thyMe. SPicy



deSSert       €

rhubArb tirAmiSu     5

StrAwberry mAScArpone creAm 
with coconut      5

pALAtSchinke (crepeS)    5
berrieS      2.5
cherrieS       2.5
creaM       1.5
Vanilla ice creaM      2
chocolate Sauce      1

homemAde wAffLe      5
berrieS      2.5
cherrieS       2.5
creaM       1.5
Vanilla ice creaM      2
chocolate Sauce      1

Scoop of ice creAm/Sorbet 
Vanilla       2
chocolate       2
ManGo Sorbet      4.5
leMon Sorbet      3.5
raSPberry Sorbet      4.5
Maracuja Sorbet      4.5

iced coffee

Vanilla ice creaM. creaM. cold coffee   6.5

iced chocoLAte

Vanilla ice creaM. creaM. cold chocolate  6.5



redwine

         0,1l/ 0,2l/ 0,75l

urSprunG winery MarkuS Schneider - Palatinate. dry  4.8 8 27
GraPe Variety cabarnet SauViGnon. Merlot. PortuGieSer

taSteS of red berrieS. caSSiS. herbS. chocolate  

Ahr-pinot noir       4.5 7.5
winery broGSitter ahrweiler kloSterberG.dry 
juicy round. StronG Pithy bouqet. Very harMoniouS 

dornfeLder        4.8 8 
winery anSelMann PfalZ - MediuM-dry

StronG taSte. full-bodied. fruity

Schoppen rotSpon        4 7
winery broGSitter Sanct Peter - Sweet

round. balanced and Mild

not too heaVy and eaily diGeStible

pLAvAc Ston croatia - dry       4  7  26
cryStal red color. riPe fruit. cherrieS, dried PluMS, 
refreShinG acidity. Soft tanninS. finely balanced

mALbec i.P. MendoZa-arGentina     4.8 8 27
bodeGa Sottano S.a. - dry

Varied aroMaS Such aS chocolate, riPe cherrieS and PluMS.
throuGh the aGinG in wooden barrelS find theMSelVeS 
liGht Vanilla toneS. VelVety

henSeL & GreteL pfALz       5.5 9.5 35
winery thoMaS henSel & MarkuS Schneider - dry 
cuVée froM cabernet SauViGnon. blaufränkiSch und Merlot.
the wine SMellS of cocoa. Vanilla. blackberry. caSSiS and dark

cherrieS. the Palate iS eleGant and round. 
the Powerdul SPicy wine findS a fruit finiSh on the Palate.

infinituS temprAniLLo - cAbArnet SAuviGnon    4.8 8 27
Vino de la tierra de caStilla iGP - dry

rich exPreSSiVe aroMaS of red and black berrieS.
Very rich character and Great VelVety



roSewine

        0,1l/ 0,2l/ 0,75l

portuGieSer weiSSherbSt roSALinde    4 7
winery ellerMann SPieGel - PfalZ - MediuM-dry
freSh and PleaSantly Mild in acidity.
fine fruit aroMa. Very balanced on the Palate

whiSperinG AnGeL      9 16 60
coteS de ProVence - dry
cuVee Grenache. rolle (VerMentino). cinSault und Syrah
weinGut chateau d’eSclanS - dry
noteS of StrawberrieS. leMon. cherry and jaSMine.
on the Palate with beautiful Minerality and eleGance.
fruity and freSh

windroSé        4.8 8 27
winery ellerMann SPieGel - PfalZ - dry
fine fruity bouquet. raSPberrieS and wild berrieS.
delicate and harMoniouS

mirAvAL       8 14 48
coteS de ProVence aoc
winery jolie-Pitt & Perrin - dry
Scent of white flowerS and freSh StrawberrieS.
note of riPe Sour cherrieS.

ShirAz roSe GoedverwAcht     4 7 24
robertSon Valley Südafrika - dry
SalMone color. liVely. with noteS of red berrieS.
fruity freSh aroMaS - currantS and raSPberrieS

cAbArnet SAuviGnon roSe     4.5 8 28
Vale central - chile Vina ValdiVieSo - dry
colorful. intenSe fruit aroMaS. StiMulatinG acid Play.

white wine SPritZer/ red wine SPritZer / roSe wine SPritZer  4.5 

proSecco       0,1l   0,75l

caterina del Veneto Glera dryly    4.5  24 
cornaro friZZante bainco

proSecco mit raSPberrySorbet     8.5 

SpArkLinG wine non-ALcohoLic     0,1l  

freixenet       5.5  
          



non-alcoholic

            0,35L     0,75L 
 

PureZZa table water SParklinG  3.1    6.5
PureZZa table water MediuM   3.1    6.5 
PureZZa table water Still   3.1    6.5  
   
taunuSquelle MediuM       7
   

      0,3L    0,5L

coca cola     3.1    5.1
fanta      3.1    5.1
MeZZo Mix      3.1    5.1
coca cola liGht    3.1    5.1
SPrite      3.1    5.1
coca cola Zero    3.1    5.1

aPPle SPritZer       3.5    5.2
rhubarb SPritZer            3.5    5.2 
PaSSion fruit SPritZer     3.5    5.2 
cherry SPritZer     3.5    5.2
oranGe SPritZer             3.5    5.2 
 
           
 
      0,2L  

bitter leMon     3.5 
tonic water       3.5 
GinGer ale     3.5 
wild berry     3.5

      0,3    0,5L

oranGe juice        3.6    6.1 
aPPle juice                3.6    6.1 
cherry-banana juice               3.6    6.1
banana juice               3.6    6.1
cherry juice              3.6    6.1 
rhubarb juice                3.6    6.1
PaSSion fruit juice    3.6    6.1 
          



beer

beer from the bArreL        0,25L  0,4L   0,5L

köniG PilSener      2.9  4.3  5.5

Gaffel kölSch      2.9  4.3  5.5

PilS/kölSch with SPrite    3.1  4.5  5.6

PilS/kölSch with fanta   3.1  4.5  5.6
 
PilS/kölSch with Malt beer      3.1  4.5  5.6
 
PilS/kölSch with cola    3.1  4.5  5.6 

beer from the bottLe       0,5L

Paulaner hefe natural      5.5

hefe with banana juice      6.5
 
hefe with coca cola       6.5
 
Paulaner kriStall       5.5
 
Paulaner dark       5.5 

non-ALcohoLic beer      0,33L  0,5L

 
erdinGer         5.5
 
köniG PilSener       3.9

Malt beer              3.9   



hot drinkS

hot chocolate with Milk             3.5

hot chocolate with wiPPed creaM     4.5

chochiato with wiPPed creaM (chocolate with eSPreSSo)       5.5 

hot Milk with honey                 4.5

hot leMon                   5

iriSh coffee (coffee. wiPPed creaM. iriSh whiSkey)   7.5

coffee SpeciALitieS

iced latte Macchiato       4

caPPuccino with Milk foaM                   3

caPPuccino with wiPPed creaM                3.5

Milk coffee                   4

latte Macchiato       4.5

eSPreSSo        2.5

double eSPreSSo       5

eSPreSSo Macchiato       3.5

coffee creaM bean coffee             3

teA SpeciALitieS from keo

herbal tea aPPle        3.8 

darjeelinG        3.8

earl Grey        3.8

PePPerMint tea with freSh Mint                 4.5

caMoMile tea        3.8

Green tee        3.8

Strawberry leMon GraSS       3.8

PluM cinnaMon       3.8

fruit tea PineaPPle coconut                 3.8

oranGe-alMond-cinnaMon        3.8

GinGer-leMon-Mint with honey      5.5



           SPiritS
Aperitif       5cl

   
  cinaZno bianco    5
  caMPari     5
  Sherry MediuM dry     5   
  Sherry dry      5

diGeStiv       2cl

  raMaZotti     4
  aVerna      4
  fernet branca     4
  MalteSer     4
  jubiläuMS aquaVit    4
  nordhäuSer korn    4
  SljiVoVic     4
  Vodka abSolut    4
  jäGerMeiSter     4

GrAppA        2cl

  le PaGure (weiSS)    4
  barbera berta (Gelb)    5

whiSkey       2cl

  ballentineS fineSt     6
  jack danielS     6

coGnAc       2cl

  aSbach uralt     6
  reMy Martin     6
  henneSSey     6
Liqueur

  aMaretto   2cl  3
  SaMbuca Molinari  2cl  3
  baileyS    4cl  5
  juliSka    2cl  4

LonGdrink 0,2l Mit 4cl alkohol (or non-alcoholic Sekt)

  lillet wild berry    7.5
  aPerol SPritZ     7.5
  huGo      7.5
  Gin tonic     6.5
  Vodka leMon     6.5
  Vodka tonic     6.5
  caMPari oranGe    6.5
  bacardi cola      6.5
  whiSkey cola      6.5


