


Apfelstrudel (V) 8.00

Apple & Cinnamon Strudel, Warm Vanilla Sauce
 516 kcal

KUCHENANGEBOT

Get a cake and any coffee or tea for  9.50 everyday until 5pm

Schokoladen-Birnen Kuchen (VG)   

Chocolate & Pear Crumble
5.00423 kcal

DESSERTS

Vanilla Rice Pudding (V)  

Madagascan Vanilla, Cinnamon Crumbles, Cherry Compote 
7.50425 kcal

Vanilla Crème Brûlée (V) 

Fresh Fruits 
7.50

631 kcal

Strawberries & Quark (V) 

German Cream Cheese, Strawberries, Honey 
6.50166 kcal

Hazelnut chocolate mousse (VG)                                   

 
8.00

Strawberry Bonbon, Chocolate Crumble

Schwarzwälder Kirsch Torte  

Bl﻿ack Forest Gâteau 
7.00790 kcal

Sachertorte (V) 

Chocolate Cake 
8.00458 kcal

Käsekuchen (V) 

Bak﻿ed Cheesecake 
7.00460 kcal

Donauwelle (V)            

Chocolate, Buttercream & Cherry Sponge Cake
6.00

464 kcal

Solothurner Torte (V) 

Swiss Hazelnut  Meringue Cake
7.50

705 kcal

Mohnkuchen (V)

Traditional German Poppy Seed Cake 
5.00

363 kcal

424 kcal

Raspberry Tarte (V)  7.50
312kcal

 Rhabarberkuchen (V)   6.50
513kcal

Rhubarb Lemon Crumble



COFFEES & CHOCOLATE

Espresso 

Double Espresso

Macchiato

Double Macchiato

Cappuccino

Latte

Americano

GG Hot Chocolate

 62 kcal

 108 kcal

157 kcal

157 kcal

220 kcal

TEAS 3.95

English Breakfast

Earl Grey

Fresh Mint

Green Tea

Peppermint

3.00

3.25

3.00

3.50

4.25

4.25

3.50

4.25

Flat White 130 kcal 4.25

W h e n  d i n i n g  w i t h  u s ,  i t  i s  y o u r  r e s p o n s i b i l i t y  t o  i n f o r m  u s  o f  a n y  a l l e r g i e s ,  i n t o l e r a n c e s ,  o r  c o e l i a c  d i s e a s e .

O u r  a l l e r g e n  g u i d e  i d e n t i f i e s  t h e  a l l e r g e n s  p r e s e n t  w i t h i n  o u r  d i s h e s  a s  i n t e n t i o n a l  i n g r e d i e n t s  a n d  a l s o  i n d i c a t e s  w h e r e  d i s h e s

‘ m a y  c o n t a i n ’  a n  a l l e r g e n .  

W h i l s t  w e  t a k e  a l l  r e a s o n a b l e  p r e c a u t i o n s ,  o u r  k i t c h e n s  h a n d l e  a l l e r g e n s ,  s o  w e  c a n n o t  g u a r a n t e e  a l l e r g e n - f r e e  d i s h e s .

V e g a n  d i s h e s  f o l l o w  v e g a n  r e c i p e s  b u t  m a y  n o t  b e  s a f e  f o r  t h o s e  w i t h  m i l k  o r  e g g  a l l e r g i e s .

A d u l t s  n e e d  a r o u n d  2 0 0 0  k c a l  a  d a y .  A  d i s c r e t i o n a r y  1 3 . 5 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l .  A l l  p r i c e s  i n c l u d e  V A T .

W e  a r e  n o w  a  c a s h l e s s  v e n u e ,  w e  d o  a p o l o g i s e  f o r  a n y  i n c o n v e n i e n c e .

EISCREME

6.00Two Scoops Of Ice Cream 

Vanilla (V)              / Strawberry (V)
Chocolate Ice Cream (V)              / Blood Orange Sorbet (VG)
Mango Sorbet (VG)             / Raspberry Sorbet (VG)  

90 kcal

60 kcal

 50 kcal

102 kcal

 58 kcal

 59 kcal

KÄSE

Farmhouse cheeses      
                       13.50

698 kcal

Selection Of Pasteurized & Unpasteurized Cheeses, Fruit Loaf,
Apple Chutney 

 29 kcal

 58 kcal

58 kcal

 48 kcal

 48 kcal

 17 kcal

 0 kcal

 0 kcal

HAUSSPEZIALITÄT

Buchteln (V) - To Share for two   
                       15.00

1053 kcal

Sweet Austrian Yeast Buns, Sour Plum Compote And Vanilla
Sauce




