
A  w a r m
w e l c o m e

We are delighted to have you as our guest today! 
Discover our selection of wines 

and small culinary delights – take your time,
enjoy the moment and let

our team of the wine bar take care of you.



s p e c i a l t i e s

T A R T E  F L A M B É E  S M O K E D  S A L M O N  

with cream, smoked salmon, arugula and fresh horseradish
17,90 €

A,C,D,G

more choices on the next page 

T A R T E  F L A M B É E  G O A T  C H E E S E  /  P E A R

with cream, pear, goat cheese and walnuts  
16,90 €

A,C,G,H

A,C,GT A R T E  F L A M B É E  A L S A C E

with cream, bacon and spring onions 
14,90 €

d e s s e r t s

select your three favourite dessert options here:
11,90 €

C R È M E  B R Û L É E

 cinnamon & sugar  
C,G

C H E E S E C A K E

biscuit crumbs, cream cheese, covered with
salted butter caramel topping

A,C,G,H



d e s s e r t s

P A S S I O N  F R U I T
shortcrust pastry base filled with Chantilly-cream & passion fruit

A,C,G,H

T I R A M I S U

mascarpone-cream and cocoa
A,C,G,H

C H O C O L A T E - M U S T  H A V E ! -

chocolate mousse with brownie pieces  
A,C,G,H

select your three favourite dessert options here:
11,90 €

L O C A L  C H E E S E

grapes, fig mustard and crispbread
A,C,F,G,H,J

Prices quoted in euros (€), including applicable VAT

Vegetarian

1-Flavour enhancers

2-Colourings

3-Preservatives

4-Nitrite curing salt

5-Nitrate

6-Antioxidants

7-Sulphurised

8-blackened

9-waxed

10-Phosphate

11-Sweetener

A-Gluten

B-Crustaceans

C-Eggs

D-Fish

E-Peanuts

F-Soybeans

G-Milk

H-Nuts

I-Celery

J-Mustard

K-Sesame

L-Lupins

M-Molluscs

N-Sulphites

Allergens & additives


