
Breakfest
from 9.00 am to 2.00 pm

1.	 Small Breakfast A, C, G, 1, 3, 5	 4,90 E
	 roll, butter, egg, sausage and cheese 

2.	 Salmon Breakfast A, D, G, 4, 12	 6,90 E
	 smoked salmon with horseradish, rolls & butter

3.	 French Breakfast A, C, G, H, 4, 5	 7,90 E
	 croissant, Emmentaler, Gouda, salami, 
	 one cooked egg, butter, Nutella & fresh fruits

4.	 Small Cheese Breakfast A, C, G, H	 5,50 E
	 Emmentaler, Gouda, Mozzarella, herb curt,
	 butter, bread basket & fresh fruits

5.	 Big Cheese Breakfast A, C, G, H	 7,90 E
	 Emmentaler, Gouda, Mozzarella, herb curt,
	 one cooked egg, Nutella, butter, bread basket & fresh fruits

8.	 Italian Breakfast A, C, G, 4, 5	 8,90 E
	 Parma ham, salami, Mozzarella,
	 one cooked egg, butter, bread basket & fresh fruits

9.	 Fitness Breakfast A, C, G, 3, 5	 9,90 E
	 Emmentaler, Mozzarella, turkey breast, one glass fresh 
	 orange juice (0,10 l), one cooked egg, 
	 jam, butter and bread basket

10.	 Fried egg C	 5,50 E
	 three eggs with side salad

25.	 yoghurt G with fresh fruit salad	 4,90 E

Breakfest supplements
15.	 portion jam	 0,80 E
16.	 portion Nutella G, H	 0,80 E
17.	 portion honey	 0,80 E
18.	 portion butter G	 0,80 E
21.	 one croissant A, C, G	 1,50 E
22.	 bread basket A	 2,00 E
26.	 one cooked egg C	 1,20 E



Starters
30.	 Bruschetta A 4 pieces	 3,50 E
	 Italian specialitie with tomato cubes, 
	 onions, garlic and herbs

31.	 Baked Mushrooms C, I, J, 12	 6,90 E
	 with remoulade sauce 

32.	 Mozzarella Caprese G	 6,90 E
	 Italian soft cheese with tomatoes and basil

33.	 Vegetarian starter plate	 9,50 E

34.	 Starter plate	 10,90 E
	 mixed cold starter plate 
	 à la maison

35.	 Beef-Carpaccio G	 10,90 E
	 thin slices marinated raw beef fillet,
	 with fresh mushrooms on rocket salad, 
	 with shaved parmesan cheese

36.	 Baked Camembert G	 6,50 E
	 with cranberries, butter and pineapple

37.	 Broccoli al Forno G	 7,90 E
	 with ham* and gorgonzola

38.	 Funghi Ripieni G	 7,90 E
	 fresh mushrooms with spinach 
	 and aorgonzola au gratin

Egg Dishes
from 9.00 am to 2.00 pm

To each egg dish, we serve a salad garnish and a bread basket A.

55.	 Scrambled eggs C with chives & tomatoes	 5,90 E

56.	 Scrambled eggs C with cooked ham*	 5,90 E

57.	 Omelet C with fresh mushrooms	 5,90 E

59.	 Farmers Breakfast C	 7,50 E
	 eggs, potatoes, bacon and onions

Soups
45.	 Tomato cream soup G, 10	 4,50 E
	 with fresh basil with spray cream

46.	 Minestrone	 4,50 E
	 Italian vegetable soup

52.	 Garlic soup	 4,50 E



Salads
Please choose:

Dressing E, I, J, 4 by type of house or balsamico dressing 12

75.	 Tomato salad with basil and onions	 5,50 E

76.	 Mixed salad	 5,90 E

78.	 Tuna salad C, D	 8,90 E
	 mixed salad with tuna slices, 
	 eggs and onions

79.	 Salad »Pecorino« G, 13	 8,90 E
	 mixed salad with feta cheese, olives 
	 and onions

80.	 Salad with chicken breast G	 9,90 E
	 mixed salad with grilled chicken breast slices,
	 tomatoes and Parmesan shavings

81.	 Salad »Toscana« G	 11,50 E
	 grilled beef fillet slices with cherry-tomatoes and 
	 Parmesan shavings on rocket salad

83.	 Salad »Rocco« C, D, G, 5, 13	 9,90 E
	 colorful leaf salad with ham*-cheese rolls, 
	 tuna, tomatoes, cucumber, hot pepper, olives and egg

Vegetarian Dishes
90.	 Jacket Potato G	 6,90 E
	 stuffed with sour cream or herb butter, 
	 served with side salad

91.	 Vegetarian Swabian pockets	 10,50 E
	 with fresh stewed vegetables in tomato sauce,
	 served with fresh salad

92.	 Baked Feta Cheese 5, 13	 7,90 E
	 with fresh tomatoes, hot pepper and olives

93.	 Vegetarian pan with rice	 9,90 E
	 different fresh vegetables
	 fried with tomato sauce



Pasta
101.	 Spaghetti Aglio, Olio e Peperoncino A, C, 5	 8,50 E
	 with garlic, olive oil and peperoncini (spicy)

102.	 Spaghetti Bolognese A, C	 8,90 E
	 with beef meat sauce 

103.	 Spaghetti Carbonara A, C, G	 8,90 E
	 with ham*, egg & cream

105.	 Spaghetti con Scampetti su Rucola A, B, C	 12,50 E
	 with prawns, cherry-tomatoes, garlic and peperoncini
	 in light tomato sauce, served on rocket salad (spicy)

106.	 Spaghetti Marinara A, B, C, D, N (spicy)	 11,90 E 
	 with fresh different seafood, garlic, peperoncini,  
	 cherry-tomatoes and light tomto sauce

107.	 Spaghetti »Rocco« A, C, G	 10,90 E 
	 with beef strips, onions and 
	 fresh mushrooms in cream sauce

108.	 Tagliatelle con Pollo A, C, G	 10,90 E
	 ribbon noodles with chicken breast strips in 
	 green pepper cream sauce

109.	 Tagliatelle al Salmone A, C, D, S	 11,90 E
	 fine ribbon noodles with fresh salmon 
	 in lobster cream sauce

110.	 Tagliatelle con Cantarelli A, C, G	 10,90 E
	 fine ribbon noodles with pork fillet tips and 
	 chanterelles in cream sauce

114.	 Pennette con Pollo A, C, G	 10,90 E
	 short noodles with chicken meat cut into strips
	 and broccoli in cream sauce

115.	 Pennette all’Arrabbiata A, C, 13	 9,90 E
	 short noodles with onions, olives
	 and garlic in spicy tomato sauce

117.	 Lasagne al Forno A, C, G	 9,90 E
	 lasagne sheets with béchamel- and 
	 beef meat sauce, baked in the oven

mo. - fr. 11.00 am - 4.00 pm 
business lunch: each pasta dish only 6,90 Euro 
not for no. 105, 106 and 109 (does not apply on hollidays)



mo. - fr. 10.00 am - 4.00 pm 
business lunch: each Pizza only 7,90 Euro 

not for no. 142 and 144 (does not apply on hollidays)

Stone Oven Pizza
All pizzas are topped with tomato sauce 

and mozzarella, except No. 125.

125.	 Focaccia al Rosmarino A	 5,90 E
	 pizza bread with rosemary and olive oil

126.	 Pizza Margherita A with fresh basil	 8,50 E

127.	 Pizza Funghi A with fresh mushrooms	 9,50 E

128.	 Pizza Piazzetta A, D, 13	 10,50 E
	 with anchovis, capers, olives and basil

129.	 Pizza Parma A, G	 12,50 E
	 with Parma ham, rocket salad and Parmesan cheese

130.	 Pizza Rucola A, G	 10,90 E
	 with cherry tomatoes, rocket salad and Parmesan cheese

131.	 Pizza »Rocco« A, G, 4, 5	 11,50 E
	 with hot salami, rocket salad and sheep’s cheese

132.	 Pizza Quattro Formaggi A, G	 11,50 E
	 with gorgonzola cheese, mozzarella cheese, Parmesan cheese
	 and sheep’s cheese

134.	 Pizza Salami A, 4, 5 with salami	 9,50 E

135.	 Pizza Diavolo A, 4, 5, 13	 10,90 E
	 with spicy salami, hot peperoncini, 
	 onions and olives

136.	 Pizza Pecorino A, G	 10,50 E
	 with sheep’s cheese, onions and rocket salad

137.	 Pizza Ortolana A	 10,50 E
	 with different fresh vegetables

138.	 Pizza Giardino A, G	 10,90 E
	 with leaf spinach and gorgonzola cheese

139.	 Pizza Hawaii A	 8,90 E
	 with cooked ham* and pineapple

140.	 Pizza Tonno e Cipolla A, D	 10,50 E
	 with tuna slices and onions

142.	 Pizza Scampi A, B	 12,50 E
	 with prawns, rocket salad, garlic and cherry tomatoes

143.	 Pizza Mista A, 4, 5, 13 with cooked ham*, salami,	 10,50 E
	 fresh mushrooms, hot pepper and olives

144.	 Pizza Frutti di Mare A, B, D, N	 12,50 E
	 with different seafood

145.	 Pizza Calzone A, 4, 5 stuffed pizza with 	 10,90 E
	 cooked ham, salami and fresh mushrooms

146.	 Pizza Caprese A, G	 10,50 E
	 with cherry tomatoes, basil and mozzarella cheese slices

147.	 Pizza Prosciutto A with cooked ham*	 8,90 E
	



 Steaks
All steaks are served without side dishes.

Please select your enclosures on the next page.

We serve only the fresh, delicate, savory
meat of Argentine cattle. 

You should not express any wish, your steak is grilled medium.
** fresh meat weight

	 Point steak
	 the juicy piece from the cattle’s hips,
	 pithy and fat free

150.	 200 g **	 12,50 E
151.	 250 g **	 14,90 E
152.	 350 g **	 19,90 E
197.	 500 g **	 27,90 E

	 Rump Steak
	 throught the layer of fat particularly juicy

153.	 200 g **	 14,90 E
154.	 250 g **	 16,90 E
155.	 350 g **	 20,90 E
198.	 500 g **	 29,90 E

	 Filet Steak
	 the best piece of the loin

156.	 200 g **	 17,90 E
157.	 250 g **	 21,90 E
158.	 350 g **	 25,90 E
199.	 500 g **	 37,90 E

	 Entrecôte 
	 (Rib-Eye-Steak) a piece for connoisseurs

159.	 250 g **	 15,90 E
160.	 350 g **	 19,90 E
200.	 500 g **	 28,90 E

	 Lamb Filett

162.	 200 g **	 17,90 E
163.	 300 g **	 23,90 E



Side Orders
175.	 Baked Potatoe G	 3,90 E
	 with herb curt or sour cream

176.	 French fries 	 2,50 E

177.	 Potatoe croquettes	 2,50 E

178.	 Fried potatoes	 3,00 E

179.	 Herb butter G	 1,50 E

180.	 Sour cream G	 1,50 E

181.	 Green beans with bacon & onions	 3,50 E

182.	 Boiled potatoes	 2,50 E

183.	 Fresh vegetables	 3,90 E

184.	 Portion rice (basmati rice)	 2,50 E

185.	 Roasted onions	 2,30 E

187.	 Country Potatoes G with sour cream	 3,50 E

Specialties from the grill
201.	 Mixed Grill »Rocco«	 17,90 E
	 250 g ** from beef, chicken and lamb,  
	 served with fried potatoes and vegetables

202.	 Steak á la maison G	 17,90 E
	 250 g ** rump steak filled with cooked ham* and sheep’s 
	 cheese, served with potatoe wedges

203.	 BBQ Spare Ribs G	 12,90 E
	 grilled pork ribs with BBQ sauce, 
	 country potatoes and sour cream dip

Sauces
190.	 Mushrooms in cream sauce G	 3,00 E

191.	 Green pepper in cream sauce G	3,00 E

193.	 Gorgonzola sauce G	 3,50 E

193.	 Chanterelle sauce G	 3,50 E



Poultry specialtiesl
210.	 Pollo ai Funghi 	 12,50 E
	 200 g ** chicken breast fillet with mushroom sauce, 
	 served with French fries and salad

211.	 Pollo al Pepe Verde G 	 12,50 E
	 200 g ** chicken breast fillet with green pepper in 
	 cream sauce, served with French fries and salad

212.	 Pollo con Cantarelli 	 12,50 E
	 200 g ** chicken breast fillet with chanterelle sauce, 
	 served with French fries and salad

213.	 Pollo Gorgonzola G	 12,50 E
	 200 g ** chicken breast fillet with gorgonzola cream sauce, 
	 served with French fries and salad

214.	 Grilled chicken breast G	 12,50 E
	 with herb butter, fried potatoes and salad

218.	 Pollo Milanese	 11,90 E
	 chicken schnitzel with French fries and side salad

Specialties of pork fillet
220.	 Filetto ai Funghi	 14,50 E
	 pork fillet with mushroom sauce, 
	 served with croquettes and salad 

221.	 Filetto al Pepe Verde	 14,50 E
	 pork fillet with pepper sauce, 
	 served with croquettes and salad 

222.	 Filetto al Gorgonzola G	 14,50 E
	 pork fillet with gorgonzola sauce, 
	 served with croquettes and salad

223.	 Filetto ai Cantarelli	 14,50 E
	 pork fillet with chanterelles, 
	 served with croquettes and salad

228.	 Cordon Bleu G, 1	 14,50 E
	 stuffed pork fillet with cheese and ham* in mushroom 
	 cream sauce, served with French fries and salad



Mexican Specialties
235.	 Tex-Mex-Plate A, G	 10,90 E
	 Mozzarella sticks, Chicken Wings, 
	 Chicken Nuggets, Country Potatoes, 
	 served with dip and salad

242.	 South American pan	 13,50 E
	 various kinds of meatcut into strips, 
	 with mushrooms and onions in tomato sauce, 
	 served with salad and rice

243.	 Mexican pan (hot)	 13,50 E
	 pork fillet cut into strips, with red beans,
	 peppers and onions in spicy tomato sauce, 
	 served with rice and salad

245.	 Big Cheese Burger G, 1	 10,90 E
	 180 g** beef, iceberg lettuche, cucumber, 
	 tomatoes, onions, cheese and sauce, 
	 served with French fries and salad

Fajitas 
(fry-up with salad)

We served the fajitas in a rustic iron pan. Tender stripes from 
Argentinian steak or juicy chicken breast fillet with 

pepper strips and onions.
Of course, you also get everything else you need for this epicurean 
experience, namely two warmed soft flour tortillas, tomato cubes, 

grated cheese, and two dips.

We hope you have fun and a good appetite.

255.	 Chicken	 11,90 E

256.	 Beef	 12,90 E

Enchiladas
The enchiladas are with our

homemade chili sauce covered.

260.	 Enchilada de Pollo A	 11,50 E
	 two rolled wheat flour tortillas with chicken, covered with 
	 salsa, served with basmati rice, beans and salad



Fish Dishes
All fish dishes are served with salad.

269.	 Fresh Dorade from the grillD	 16,90 E
	 with leaf spinach, boiled potatoes and 
	 garlic and chilli herbs in olive oil

270.	 Grilled fresh salmon fillet D	 16,90 E
	 with boiled potatoes and spinach

271.	 Salmon fillet alla Cardinale B, D, S	 16,90 E
	 with shrimps in lobster cream sauce, served with basmati rice

272.	 Grilled King Prawns B	 16,90 E
	 6 pieces on rocket salad and garlic-chili-herbs 
	 in olive oil, served with basmati rice

276.	 Scampi al pepe verde B, 12	 16,50 E
	 king prawns in pepper cream sauce, served with croquettes

273.	 Lucioperca al aglio e olio con peperoncini D, 12	 15,90 E
	 fried zander fillet with garlic, chili, fresh basil 
	 and olive oil sauce with basmati rice

274.	 Lucioperca alla Cardinale B, D, G, S	 16,50 E
	 fried zander fillet with shrimps in lobster cream sauce, 
	 and boiled potatoes

278.	 Fish plate B, D	 18,50 E
	 scampi, salmon and zander fillet, served with boiled
	 potatoes, spinach and garlic-chili-herbs in olive oil

Dessert
285.	 Tiramisú A, C, G, 1, 2 homemade	 5,90 E
286.	 Chocolate Souffle G, H, 1	 6,50 E
	 with vanilla ice cream, covered with croquant piece

287.	 Hot Apple Strudel A, G, H, 1	 6,50 E
	 with one scoop vanilla ice cream and vanilla sauce

289.	 Crêpes A, C, G, H, 1	 6,50 E
	 with vanilla ice cream and hot raspberries

290.	 Crêpes A, C, G, H, 1	 6,50 E
	 with vanilla ice cream and hot cherrys

Only for kids:
295.	 Pizza Mickey Mouse A, G, 4, 5	 6,50 E
	 childrens pizza with tomatoes and mozzarella, 
	 of choice with cooked ham* or salami 

296.	 Spaghetti Bambino A, C with beef meat sauce 	 5,90 E
297.	 Scaloppa Bambino A, C 	 7,50 E
	 chicken schnitzel with French fries

298.	 Fish and Chips A, C, D	 6,90 E
	 fish sticks with French fries and remoulade



Teas
Our tea specialties are served in the tea glass „Pyramid“ (270 ml).

339.	 Rooibos Tea	 glass	 2,90 E
340.	 Green Tea	 glass	 2,90 E
342.	 Jasmine Tea	 glass	 2,90 E
343.	 Black Tea	 glass	 2,90 E
344.	 Earl Grey	 glass	 2,90 E
345.	 Camomile Tea	 glass	 2,90 E
346.	 Fruit Tea	 glass	 2,90 E
347.	 Fresh Mint	 glass	 3,20 E
348.	 Fresh Mint with ginger	 glass	 3,90 E
349.	 Portion Honey		  0,80 E

Hot Beverages
315.	 Espresso 2	 cup	 2,20 E
316.	 Double Espresso 2	 cup	 3,20 E
317.	 Espresso Macchiato 2, G	 cup	 2,50 E
318.	 Italian Coffee 2	 cup	 2,70 E
320.	 Coffee 2	 pott	 3,50 E
321.	 Coffee 2	 can	 4,90 E
322.	 Decaffeinated coffee	 cup	 3,00 E
323.	 Cappuccino 2, G	 cup	 3,00 E
324.	 Latte Macchiato 2, G	 glass 0,2 l	 3,50 E
325.	 Milk coffee 2, G	 cup	 3,50 E
326.	 Decaffeinated milk coffee G	 cup	 3,30 E
327.	 Hot Chocolate  G	 cup	 3,20 E
328.	 Hot Chocolate  G with whipped cream 11	 cup	 3,70 E
329.	 Hot White Chocolate G	 cup	 3,20 E
330.	 Hot White Chocolate G 	 cup	 3,70 E
	 with whipped cream 11

331.	 Grog from 4 cl Pott-Rum mixed drink	 glass	 3,90 E
332.	 Hot H-Milk G with honey	 glass	 3,00 E
333.	 Hot Lemon	 glass	 2,90 E
356.	 Irish Coffee A, G, 1, 10		  6,50 E
	 with whiskey, brown sugar and cream 

357.	 Baileys Coffee G, 1, 2, 10		  6,50 E
	 with Baileys Irish Cream, cream and cocoa powder

Aromatize your hot drink with a shot syrup! 
Vanilla, almond, caramel or haselnut

Extra charge 0,50 E



Apéritifs
300.	 Campari 1	 2 cl	 3,50 E
302.	 Martini bianco 12	 5 cl	 3,90 E
303.	 Martini extra dry 12	 5 cl	 3,90 E
304.	 Martini rosso 1, 12	 5 cl	 3,90 E
305.	 Sandeman Sherry medium 12	 5 cl	 3,90 E
307.	 Prosecco 12	 glass 0,10 l	 3,90 E
	 Italian sparkling wine, dry

308.	 Spritz 1, 8, 12	 glass 0,20 l	 6,50 E
	 Aperol 1 with Prosecco and mineral water

309.	 Kir Royal 1, 12	 glass 0,20 l	 6,50 E
	 Cassissée, Prosecco

310.	 Hugo 12	 glass 0,20 l	 6,50 E
	 Prosecco, mint and elderflower syrup

Draught Beer
364.	 Warsteiner Pils A	 0,30 l	 3,40 E
365.	 Warsteiner Pils A	 0,50 l	 4,20 E
366.	 König Ludwig Dunkel A	 0,30 l	 3,40 E
367.	 König Ludwig Dunkel A	 0,50 l	 4,20 E
368.	 König Ludwig Hefeweißbier A	 0,30 l	 3,40 E
369.	 König Ludwig Hefeweißbier A	 0,50 l	 4,20 E

Mixed Beer
375.	 Gespritztes A	 0,30 l	 3,40 E
	 beer with Sprite 4 or Fassbrause 1, A 
	 or Fanta 1, 3, 4, 9 or Cola 1, 2, 4

376.	 Gespritztes A	 0,50 l	 4,20 E

Bottled Beerr
385.	 Beck‘s A	 btl. 0,33 l	 3,50 E
388.	 Weißbier Kristall A	 btl. 0,50 l	 4,20 E
389.	 Hefeweißbier Dunkel A	 btl. 0,50 l	 4,20 E
390.	 Hefeweißbier alkoholfrei A	 btl. 0,50 l	 4,20 E
393.	 Warsteiner alkoholfrei A	 btl. 0,33 l	 3,50 E
394.	 Berliner Weiße A	 btl. 0,33 l	 3,50 E
	 with a shot  red 1 or green 1 



Softdrinks
		  0,20 l	 0,40 l

400.	 Coca Cola 1, 2, 4	 2,70 E	 3,70 E
401.	 Coca Cola light 1, 2, 4, 6, 7	 2,70 E	 3,70 E
403.	 Fanta 1, 3, 4, 9	 2,70 E	 3,70 E
404.	 Sprite 4	 2,70 E	 3,70 E
405.	 Spezi 1, 2, 3, 4, 9	 2,70 E	 3,70 E
406.	 Fassbrause 1, A	 2,70 E	 3,70 E
407.	 Eistee 5	 2,50 E	 3,70 E

	 Emsland Quelle mineral water
408.	 Feinperlig carbonated	 btl. 0,25 l	 2,70 E
409.	 Feinperlig	 btl. 0,75 l	 5,90 E
410.	 Naturelle silent	 btl. 0,25 l	 2,70 E
411.	 Naturelle	 btl. 0,75 l	 5,90 E

412.	 Schweppes Bitter Lemon 3, 4, 8	 btl. 0,20 l	 3,00 E
413.	 Schweppes Tonic Water 4, 8	 btl. 0,20 l	 3,00 E
414.	 Schweppes Ginger Ale 1, 4	 btl. 0,20 l	 3,00 E
420.	 Schweppes Bitter Lemon 3, 4, 8	 0,40 l	 4,50 E
421.	 Schweppes Tonic Water 4, 8	 0,40 l	 4,50 E
422.	 Schweppes Ginger Ale 1, 4	 0,40 l	 4,50 E
418.	 Vitamalz 1, A malt drink	 btl. 0,33 l	 3,00 E
419.	 Red Bull 1, 2, 11	 tin 0,25 l	 4,00 E

Juices
425.	 Apple Juice	 0,20 l	 2,70 E
426.	 Orange Juice	 0,20 l	 2,70 E
427.	 Tomato Juice	 0,20 l	 2,70 E
428.	 Pineapple Juice	 0,20 l	 2,70 E
429.	 Banana Fruit Juice Drink	 0,20 l	 2,70 E
430.	 Cherry Fruit Juice Drink	 0,20 l	 2,70 E
431.	 KiBa 	 0,20 l	 2,70 E
	 cherry- & banana fruit juice drink

433.	 Cranberry Juice	 0,20 l	 2,70 E
434.	 Maracuja Nectar	 0,20 l	 2,70 E
435.	 Mango Nectar	 0,20 l	 2,70 E
437.	 Juice Spritzer	 0,20 l	 2,70 E
	 mixed drink with mineral water
	 and juice/nectar of your choice

438.	 Big Juice Spritzer	 0,40 l	 3,80 E
439.	 Big  Juice/Nectar	 0,40 l	 4,00 E
440.	 Fresh Orange Juice	 0,20 l	 4,00 E
441.	 Fresh Orange Juice	 0,40 l	 6,50 E



Spirits
447.	 Malteserkreuz Aquavit	 2 cl	 3,90 E
449.	 Smirnoff Vodka A	 2 cl	 3,90 E
451.	 Gordon’s London Dry Gin	 2 cl	 3,90 E
453.	 Williamsbirne	 2 cl	 3,90 E
457.	 Grappa 12	 2 cl	 3,90 E
458.	 Grappa Speciale 12	 2 cl	 4,90 E
459.	 Grappa Reserva 12	 2 cl	 6,50 E
460.	 Linie Aquavit	 2 cl	 3,90 E

Rum & Tequila
465.	 Bacardi Superior	 2 cl	 3,90 E
470.	 Tequila Sierra Silver	 2 cl	 3,50 E
471.	 Tequila Gold 1	 2 cl	 3,50 E

	 Brandy & Cognac
476.	 Vecchia Romagna 12 	 2 cl	 3,90 E
	 Italian Brandy

479.	 Rémy Martin V.S.O.P. 12	 2 cl	 4,90 E
480.	 Hennessy V.S. 12	 2 cl	 5,50 E

Whisk(e)y
	 AMERICAN
485.	 Jim Beam Bourbon A	 2 cl	 3,90 E
486.	 Jack Daniels Tennessee A	 2 cl	 4,50 E

	 SCOTCH
487.	 Ballantine’s 1, A	 2 cl	 3,90 E
488.	 Johnnie Walker Red Label 1, A	 2 cl	 3,90 E
491.	 Dimple1 12 years 1, A	 2 cl	 4,90 E
492.	 Chivas Regal 1, A	 2 cl	 4,90 E

Liqueure & Bitter
496.	 Baileys Irish Cream 1, 2, G	 2 cl	 3,90 E
497.	 Amaretto Disaronno 1, H	 2 cl	 3,90 E
498.	 Sambuca Molinari	 2 cl	 3,90 E
499.	 Amaro Averna 1	 2 cl	 3,90 E
500.	 Ramazzotti	 2 cl	 3,90 E
501.	 Fernet Branca	 2 cl	 3,90 E
503.	 Jägermeister	 2 cl	 3,90 E



Open White Wine
		  0,20 l	 0,50 l

510.	 Chardonnay I.G.T.	 4,60 E	 9,60 E
	 Dry white wine with a delicate, subtle flower and pale yellow 
	 color. Pleasantly fresh, elegant and soft.
	 Italy, Veneto

511.	 Pinot Grigio I.G.T. 	 4,60 E	 9,60 E
	 Especially fresh Pinot Gris from pleasant
	 lightness, very nice due to the clear structure.
	 Italy, Nuova Ponte, Veneto

512.	 Riesling QbA	 4,50 E	 9,50 E
	 sparkling, robust wine with fruity acidity,
	 dry, Germany, Pfalz

513.	 Grauburgunder QbA	 4,50 E	 9,50 E
	 Strong yellow-green, fresh with fine acidity 
	 and lots of fruit, harmonious, 
	 dry, Germany, Baden

514.	 Frizzantino	 4,50 E	 9,50 E
	 lovely, slightly sparkling, Italy / Gualtieri

Open Rosé Wine
			   0,20 l	 0,50 l

516.	 Bardolino I.G.T.	 4,50 E	 9,50 E
	 Youthful, fine wine with pleasant fruity
	 bouquet of violets and roses, nice fresh style.
	 Italy, Veneto

Opene Red Wine
		  0,20 l	 0,50 l

520.	 Chianti D.O.C.G.	 4,80 E	 9,80 E 
	 Markingly fruity and youthful Chianti with good structure
	 and fine violet bouquet, pleasant reverberation.
	 Italy, Toscana

521.	 Montepulciano d‘Abruzzo I.G.T.	 4,50 E	 9,50 E
	 Powerful, fruity red wine from the mountains of Abruzzo.
	 Ruby red to purple, light tannins, dry.
	 Italy, Abruzzo

522.	 Merlot del Veneto D.O.C.	 4,60 E	 9,60 E
	 Fresh, pleasantly light wine, discreet in the taste and
	 spicy, pleasant structure, subtle finish.
	 Italy, Veneto

524.	 Rioja Tinto D.O.	 4,80 E	 9,80 E
	 Smells of wild berries, with a hint of vanilla.
	 Harmonious with tannins, round and harmonious.
	 Spain, Bodegas Olarra

525.	 Lambrusco dell'Emilia	 4,50 E	 9,50 E
	 lovely, slightly sparkling, Italien / Gualtieri

All wines and sparkling wines contain sulphites.



All wines and sparkling wines contain sulphites.

Wine Spritzer
		  0,20 l	 0,50 l

517.	 White Wine Spritzer	 4,20 E	 9,00 E

Prosecco& & Champagner
530.	 Prosecco Italian sparkling wine, dry	 glass 0,10 l	 3,90 E
531.	 Prosecco	 btl. 0,75 l	 25,00 E
535.	 Moët & Chandon	 btl. 0,75 l	 80,00 E

HAPPY HOUR
daily 3 pm - 9 pm

Every cocktail only 5,00 Euro

Cocktails
543.	 Summer Dream A, 1	 7,90 E
	 Gordon’s London Dry Gin, Smirnoff Vodka, 
	 blackberry mark, maracuja syrup, lemon juice, 
	 cranberry juice, maracuja nectar

544.	 Caipirinha	 7,90 E
	 Cachaça Canario, lime, 
	 brown sugar

548.	 Planter’s Punch 1, 4, 5	 7,90 E
	 Bacardi Gold, Rum, Grenadine, 
	 Angostura, orange- & pineapple juice

551.	 Sex on the Beach 1, 4, 5, A	 8,50 E
	 Smirnoff Vodka, Peachtree, pineapple & 
	 lemon juice, cranberry juice, Grenadine

567.	 Pina Colada 1, G		  7,90 E
	 Bacardi Gold, Rum, coconut syrup, 
	 cream, pineapple juice

573.	 Mojito 1	 7,90 E
	 Bacardi Gold, mint, lime, 
	 brown sugar, soda

575.	 Zombie 1, 4, 5	 8,90 E
	 Bacardi Gold, Rum, Old Pascas 73,
	 Apricot Brandy, lemon, Lime Juice, 
	 pineapple- & orange juice, Grenadine

576.	 Hurricane 1, 4, 5, H	 8,50 E
	 Bacardi Black, Bacardi Superior, 
	 Myers’s Rum, Amaretto, Lime Juice, 
	 orange & pineapple juice, Grenadine

578.	 Tequila Sunrise 1, 4, 5	 6,90 E
	 Sierra Tequila, orange juice, Grenadine



582.	 Watermelon Man 1, 4, 5, A	 7,90 E
	 Wodka, melon liqueur, lemon juice, soda,
	 orange juice, pineapple juice, Grenadine

585.	 Mai Tai 1, H	 7,90 E
	 brown Rum, Tripl Sec, pineapple juice, 
	 Amaretto

586.	 Swimming Pool 1, A, G	 7,90 E
	 Wodka, white rum, cream, coconut syrup,
	 Blue Curaçao, pineapple juice

587.	 Long Island Ice Tea 1, 2, 4, A	 8,90 E
	 Wodka, Gin, white Rum, HM Tequila,
	 Triple Sec, lemon juice, Coca-Cola

588.	 Touchdown 1, 4, 5, A	 7,90 E
	 Wodka, Apricot Brandy, Grenadine, 
	 lemon juice, maracuja juice

589.	 Whisky Sour 1, A	 7,90 E
	 Bourbon Whisky, lemon juice, 
	 cane sugar syrup, brown sugar

0% Cocktails
600.	 First Love 1	 6,90 E
	 pineapple juice, maracuja nectar, melon syrup,
	 strawberry syrup, lemon

602.	 Tutti Frutti 1	 6,90 E
	 maracuja nectar, mango nectar, lemon juice, 
	 strawberry syrup, Blue Curaçao syrup

603.	 Moskito 1, 3, 4, 5, 8	 6,90 E
	 mint, lime, Lime Juice, Bitter Lemon, 	Ginger Ale

604.	 Coconut Kiss 1, 4, 5, G	 6,90 E
	 cherry nectar, coconut syrup, pineapple juice, 
	 cream, Grenadine

612.	 Fruit Punch 1	 6,90 E
	 mango juice, maracuja syrup, lemon juice, 
	 fresh lime, fresh orange

605.	 Ipanema 1, 4	 6,90 E
	 fresh lime, orange, brown sugar, 	Ginger Ale



Longdrinks
All Longdrinks with 4 cl, filled to 0,20 l.

620.	 Cuba Libre 1, 2, 4	 6,90 E
	 Ron Varadero, Coca-Cola, lime

621.	 Whisky-Cola 1, 2, 4	 6,90 E
	 with Bourbon or Scotch

624.	 Gin-Tonic 4, 8	 6,90 E
	 Gordon’s London Dry Gin, Tonic Water

625.	 Bacardi-Cola 1, 2, 4	 6,90 E
	 Bacardi Superior, Cola

629.	 Campari-Soda 1	 6,90 E

629.	 Campari-Soda 1	 6,90 E

632.	 Jägermeister-Red Bull 1, 2, 11	 8,50 E

633.	 Wodka-Red Bull 1, 2, 11	 8,50 E
	 Smirnoff Vodka, Red Bull 1, 2, 13

Allergene: 
A contains gluten-containing cereals

	 (wheat, rye, barley, oats, spelled, etc.) and products derived therefrom
B contains shellfish and crustacean products · C contains eggs or egg products

D contains fish or fish products · E contains peanuts or peanut products
F contains soy or soy products · G contains milk or milk products (lactose)

H contains nuts or their products 
(almond, hazelnut, walnut, chashew nuts, pecan, Brazil nut, pistachio, macadamia)

I contains celery or celery products · J contains mustard or mustard products
K contains sesame seeds or sesame seeds products

M contains lupine or products thereof · N molluscs (mollusks) or products thereof
S lobster paste = A, B, G, N, 1, 5, 13 

* shoulder of ham with antioxidant, flavor enhancer, phosphate
** From cow‘s milk

additives:
1 with colouring agent · 2 caffeinated · 3 with antioxidant · 4 acidifying agent 

5 with preservative · 6 artificial sweetener · 7 phenylalanine · 8 quinine · 9 stabilizers
10 foamed up with nitrous oxide · 11 taurin · 12 contains sulfite · 13 blackened

14 flavor enhancers

All prices include tax and service.



Every Sunday 
BRUNCH
10.00 - 14.00 h

per person13,50 E
              Kids 6,90 E


