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Lang'(lhuus Ewich
Wuppertaler Traditionsgastllaus
Traditionell Berg’isches Kaffeehaus

Geschaftsfithrerin: Petra Kohleick
Neuenbaumer Weg 23

42111 Wuppertal

Tel. 0202.700 790

www.landhaus-ewich.de

info@landhaus-ewich.de

Opening times

Tuesdav to Satur(lav:
Restaurant kitchen from 12 o clock to 22 p-m.
Coﬁee an(l calze at afternoon

Sundays and holiday:
Breakfast (Bruncl-l after order) from 10 a.m.

Closed on mon(]_ays
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From now on with lunchtable.

As desired by many of our guests we are also ogering a

lunchtable from now on. In addition to our specials you can get

(among otllers) our sensational pancalzes, the tasty cutlet meals

ancl our {amous stealzs.

Mittags

&

Since the 1. June 2009 our restaurant kitchen is claily
opened from 12 o"clock to 10 p-m.!

That’s what they wrote about us:

“Petra Kohleick (levelope(l the Landhaus Ewich to an
unmistakable favorite in the gastronomic scene of
Wuppertal. Meanwhile she is conducting on business
since five successful years. To the question, how
dastronomy can still survive our days, the studied
advertising expert answered: “With expert knowledge

and a goocl concept. It is not enoug}l to open some

]oags and create a meal out of it. Wuppertal needs a house of

t1ac11t1ons with authentic 01(1 but
young made meals. Our guest, who Ew|d1 Quahtatu o
feels well here and stays longer, : =
wants the quallty and the quaint

comfortableness.” -

nd urige Gemijﬂkh.keh?

The guest should feel comfortal)le,

O ~C T1OTL

“Where can you still eat the real Pillekuchen or Panhas 7

But that's not all our cooks can sizzle in the pan. From noble
mediterranean meals to the best steaks in town, the Landhaus is
just coolzing goocl. For the (laily guests as also for companies,
after ]aunclling ceremonies or for company festivities, here you

will get a plateful of gooclness.

It is no wonder, that the house is chacterized loy festivities.

“I want to apologise to all our spontaneous guests’, says Petra
Ko}lleiclz, “sometimes it is better to reserve a ta]ale, but as of
now, our beer gar(len with 80 seats is opened, if the weather is

lzin(l, we can serve to 200 guests”.

Taken from the WZ Wuppertal
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Gullaschsopp, Tasse

goulash soup with farmers bread, cup 4,20

Gullaschs opp, Lerrine

goulascll soup with farmers ljreacl, tureen 6,10

Erpelssopp , Tasse

potato soup with mince balls, cup 3,50

Erpelssopp, Terrine

potato soup with mince balls, tureen 4,90

Tomadensopp , Tasse

tomato soup with cream top, cup 3,50

Tomaclensopp, Terrine

tomato soup with cream top, tureen 4,90

Kleenen Scllloot

seasons salacl* as a side salacl 3,50

SéSOHg’scllloot
seasons salad* l)igger size 7,60

En(livig'enschloot (saisonal)

seasonal - endive salad with a warm potato dressing* and baguette 8,90

Felderschloot (SaiSOnal)

seasonal - lamb lettuce with a warm potato dressing® and baguette 8,90

Tomaten—MoZZareHa— S ClllOOt

tomato slices with mozzarella s]ices, home-made pesto”,
as well we serve Laguette 8,50

Erpelstéiscllen op Tomadensaus

fried potato fritter, filled with cream cl‘leese, on tomato herb sauce,
as well we serve ])aguette 10,80

* Dressing implicates potassium sorbat
** Aioli, mayonnaise and tartar sauce implica’ces potassium sorbat
*** Implicates nitrate

-
.

iged ‘_pothto'{ritter, filled with cream cheese, on tomato-hexh sauce

Kottenl)utter

black bread with smoked beef sausage* o mustard and onions 7,20

Meddbroad med Olk

bread with minced meat and onions 4,50

Sometimes it is enoug'}l to eat just a
“bit(e)". To the beer or in between,
like our bread with minced meat,
served on a wooden board.

Enjoy your meal!
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Deilbachschloot

nice-salacl, with tuna, onions, eggs, cheese and Laguette 10,80

SéiSOng’scllloot
seasons salacl*, bigger size 7,50

En(livig’ensclﬂoot (SaiSOnal)

seasonal - endive salad, with a warm potato dressing* and baguette 8,90

Felderschloot (SaiSOIlal)

seasonal - lambs lettuce with a warm potato dressing* and Laguette 8,90

Husschloot med Puden-Striepen

mixed salad with turkey breast strips, fried potatoes 14,80

Schloot med Rinderfillet-Striepen

different leaf salads of the seasoson® at balsamic dressing, with fried fillet-strips of
beef and onions, as well we serve Laguette 15,80

Seasonal we offer other opulent salads in a special card.
Please attend to lleaving’ cards.

=
-

"‘_-

BliHerent leaf salads of the seasoson* at balsamic dressing’, with fried fillet-strips 9{ beef

Delightful fresh salads with enclosures

or heartily dressing. Our special
advice is the seasonal salad of lambs
lettuce or the seasonal endive sala(l,
both served with the typical warm
potato dressing.
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Me(]. Marmela(le

pancalee with jam or cinnamon and sugar 6,00

Med Vanilleiis

pancalze with vanilla ice cream and chocolate sauce 7,80

Appelpannelzolzen

apple-pancake with cinnamon and sugar 9,20

Appelpannekoken med Iis

apple-pancake with almonds, raisins and vanilla ice cream 10,80

Mecl Tomaden un Kis

pancake with tomatoes and cheese, gratinated 10,50

Mecl Cammenl)éir

pancake with camembert and cranberries 10,80

SPGClQP&IIIIGlQOlQen
pancalee with bacon*** or sausage™ " and salad* 10,80

KéiS = S Cllenlzenp annelzolzen
pancalae with cheese, ham*** and salad* 11,80

Spenaat-Pannelzolzen
gratinatecl pancalze filled with spinache 11,50

Dat Landhuus Ewich

Om Dénberch do bei Wopper(lal,

do g’éft et en toffet Freetlokal.

Am Stacltranlz, on dat es kinn Witz,
g’éft'et fresche Luft on die kost nix.

Do kasse dsrch Wald on Felder 100pen,
tum freeten bruckse nix eentulzopen.
Du weetz genau do besse Seelich,

do owen ge{t et dat Landhuus Ewich.

Do kasse suppen on ook {reeten,
do g’eftet wat for allen.

On wennze on's, kasse ock no
Platt met dim kallen.

So traditionell ob Berg’ische Aat,

die Kéche die hit ok toffen Salat.

En Teller voll vér richtig Schmeid,
kresse hie Omas Rezepte hengeléiit.
Dat lzresse nur hie, du weetz et genau,
des wegen kommRe ock met dinne
Frau.

Du kass hie ock Feste fiern,

on Musik malzen,

hier géftet noch ganz viele Saalzen,
du brucks nur {rog'en dann krisse

Bescheecl.

Dem lewen Gott es et ock no nich leed.
Dat meen’en wo oclz, on send ganz steH,
dann gsftet den Ewich solang mo dat

well.

Benno van'e Gemarke
Wuppertaler Heimatdichter
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Pillekoken med Schloot

Bergiscl‘l potato pancalze with bacon***, onions and salad 10,80

Groénen Koleen
pancalze with bacon** ¥ onions, herbs and salad® 10,80

Broa(lerpel med Spegeleier
fried potatoes, 2 fried eggs and salad* 8,80

Solze med Broaderpeln

brawn with fried potatoes, tartar sauce®* and cucumber 10,80

Buuren—Ommlett, sowat wia Linnewewer
omelet with bacon***, onions, eggs and gherkin 10,80

Elverfeilder Bloatwoarschtpanne
fried blood sausage*** with fried potatoes, fried eggs and salad* 11,50

Pannasch Lang’ dhuus

special prepare(l blood sausage” " * with fried potatoes,
gherlzin and and beetroots* 11,50

Berg’esches Krostken
cutlet with chamignon sauce, fried eggs and a set of salad* 11,50

Berg’esches Buurenschnetzel
cutlet with bacon***, fried eggs, fried potatoes and salad* 14,90

Huusgemeiter Hedrengstepp

house-made herring in cream sauce with fried potatoes or boiled potatoes 10,80

Kottenbutter
black bread with smoked beef sausage, mustard and onions 7,20

Peumann mecl Klatschlzéiéis

baked potato with herb-curd** and set of salad* 8,50

Ovenerpel me(]. Pu(lenstriepen
baked potato with herb-curd**, fried turlzey breast strips and a set of salad* 12,80

The enclosures are variable. As well we serve, instead of the listed enclosures,
croquettes or steak-fries.

2> %

c We are from here. We have a strong relation
*\‘a to city of Wuppertal. We grew up here and

with the old speach, the Platt, and remember
the old traditional meals. We feel comfortab-
le here and want to dive it to our guests. Some
hours of sensual pleaSures, the guest feels like
home over here and thats good.
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30
31
34

35

36

41

42
45

56.

The weigllts are listed as you get them on the plate.

Rinderfilet Solo 250¢

sirloin steak (250g. Angus) with herb-butter and a set of salad* 18,90

Rinderfilet Solo 450¢

sirloin steak (450g. Angus) with herb-butter and a set of salad* 24,90
Filetsteak im Pfeffermantel

sirloin steak (250g. Angus) with mixed sorts of pepper,
steak-fries and a set of salad* 26,50

Gorgonzola-Stealz

sitloin steak (250¢. Angus), gratinatecl with gorgonZola,
as well we serve steak-fries and a set of salad* 26,50

Mamas Knofel-Stealz

sirloin steak (250g. Angus) with fresh, pressed garlic,
steak-fries and a set of salad* 25,50

Filledstaik med Broaderpeln

sirloin steak (250¢.) Angus) with fried potatoes,
herb-garlic butter and salad* 25,30

Filledstiik Bernaiis

sirloin steak (250g. Angus) with bernaise sauce fried potatoes and a salad* 26,80

Stiailk Fritzken

sirloin steak (250¢. Angus) with a sweet mustard crust,
fried potatoes and a salad* 26,80

(e old 1 ¥4 Achtung,
' wﬂﬂdh llsﬂ nur fiir Grofe:
Bacon-Clleese-Burger 0 300g

minced beef (ca. 300g.), gratinated, in a laerge sesame-bun,
onions, cucumlaas, tomato, salacl*, Larl)eque sauce,
as well we serve steak-fries and a set of salad* 14,50

Other enclosures (corn coL, garlic bread etc.) on page 18

32
33
40
43

44

39
58

57

Rumpstealz Solo 2 50¢g

rumpstealz (250¢. Angus) with herb-butter and a set of salad* 12,90

Rumpstea]z Solo 450¢

rumpstealz (250¢. Angus) with herb-butter and a set of salad* 17,90

Rumpsteak med Broaderpeln
rumpsteak (250g. Angus) with fried potatoes, herb-butter and salad* 19,30

Rumpsteak Ewich

rumpstealz (450¢.) Angus) with a baked potatoe, herb—curcl,
her})—garlic butter and a salad* 25,40

Steakpfanne Langdhuus R
P g Schr

stealzpan - with a small rumpstealz, a small tornec].o,
a small filet of porlz, pepper sauce, fried potatoes and a salad* 20,80

Rumpstealz Maddag’aslza

rumpsteak (2 50g. Angus) with fried potatoes, pepper sauce and salad* 20,80

Westernsteak 250¢

rumpsteak (250g. Angus) with bacon**, roasted onions and brown beans,

steak-fries and salad* 21,90

Westernsteak 450¢g

rumpstealz (450¢. Angus) with bacon* 5 roasted onions and brown l)eans,

steak-fries and salad* 26,90

13
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Cor(lon Bloo

crumbed porlz cutlet filled with ham and cheese,
served with fried potatoes and salad* 14,90

Cordon Bls6 ens angers

pork cutlet filled with spinache and feta cheese,
served with fried potatoes and salad* 14,90

Schnetzel Rohleder

crumbed porlz cutlet with cl‘lampignon Cream sauce,

fried potatoes and salad* 14,90

Sc}lnetzel HoHsteen

crumbed porlz cutlet with salmon, scrambled eggs,

fried potatoes and salad* 14,90

Schnetzel Wopperda}ll

crumbed porlz cutlet with a sweet mustard crust,

fried potatoes and salad* 14,90
Schnetzel Osterreich

crumbed pork cutlet Viennese,

with fried potatoes and salad* 12,50
Florentiner Schnitzel

crumbed porlz cutlet with spinacl‘le 1n cream,
as well we serve croquettes and salad* 14,90

Schnitzel Donl)erg’

pork cutlet filled with liver sausage, baked in eggs at pepper sauce,
with fried potatoes and salad* 14,90

Schnitzel Gorgonzola

crumbed porlz cutlet with blue cheese sauce and pear,
as well we serve croquettes and a salad* 14,90

Schnitzel Mailand

crumbed pork cutlet, gratinatecl with tomato slices, balsamic pesto and mozzarella,

fried grated potatoes and salad* 14,90

. - - S »
— 4
erambed pork cutlet filled with ham aﬂ:heese
\‘3\\;-_‘_ < : 3

CL>
38 Ferkesfillet Berniis

3 small filets of porlz with bernaise sauce, fried gratecl potatoes and salad* 1 7,80

157 Ziiricher Geschnetzeltes pilzant

piquant meat strips in champignon-cream pepper sauce,

fried gratecl potatoes and salad* 17,80

The saving pul)lican
* Pree after Walter Brensing

AR 0 . .
VI Bbtes Once, a stranger came to an ancient inn to

- eat for lunch. The pul)lican‘s wife did her
2ok, best and the guest (coming from a larger
city) was deeply contented. The guest

stayed after the meal, to drink a g'lass of
beer and to talk to the pu])lican. In cloing so
he asked for a tooth stick. “I have none’, said the
pul)lican, “since I have seen that the people throw
them away after using and don‘t put them back in the box where
they where in, I don't l)uy them anymore’.

15
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In addition to the warm meals.

Folienkartoffel

baked potato with herb-curd 5,00
Kartoffelecken

potato wedges with aioli 4,50

Knofibrot

roasted baguette, gratinated with garlic-butter 4,50

Steak-Pommesfrites seak-fries 2,90
Bratlzartoﬂeln fried potatoes 2,90
R6stis fried grated potatoes 2,90
Kartoﬂeﬂzrolzetten croquettes 2,90

Peﬂlzartoﬂel boiled potato 2,90
Maiskolben com of cob 4,00

BI’Ot mat AiOli baguette with aioli 2,90

Barl)equesauce
house—ma(le Larheque sauce 2,30

Chili-Sauerrahm

chili- sour cream, a specialty 1,90

Ketchup

1zetc}1up, small bowl 1 ,00

Majonnaise
small bowl 1,00

Kriuterbutter
house-made herb-butter 1,50

+' We-can offer you more additions, if yeou I@f Soups, gausades, roast, pancakes, waffles with
'maple syrup, fruits, cereals, ]Jagle~ aﬁd i‘ﬁ(”rzp ¥ F %

)1 C C . 101
|
- N .4 'e . ; -

Das Frithstiick am Sonntag’
oder soll es ein Brunch werden?
Under brunch we unclerstanc]_ a seconcl Lrealzfast before lunch. The denotation is a

coined word of breakfast and lunch. Reg’ularly you start a bit later, to enjoy a
beautiful and in(livicluaﬂy selected brunch.

300. Sonntags—Frﬁ}lstﬁck, (£rom 10:00 a.m.)
sunclay breakfast — 2 Luns, jam, honey, a glass of orange-juice 0,1 L., ham, cheese,

sweet and brown ]orea(l, boiled egg and a 1arge pot of cotfee. 9,50
As well, if you wish:

slices of salmon 2,50

Glass of sparleling wine 0,1 L, 3,00

Glass of prosecco 0,1 L, 2,50
301. scrambled eggs 1,60
302. scrambled eggs with bacon 2,50

We can offer you more additions, if you pre{er: soups, sausages, roast, pancalzes, watfles with
maple syrup, fruits, cereals, })agles and more.

17



Kuchen und Waffeln

91. waffles with powclerec]. sugar 3,00
92. waffles with hot cherries and vanilla ice cream 5,10
93. waffles with rice pu(lding and vanilla ice cream 5,10
04. cheese cake, house-made 2,50
05 a.pple cake, house-made 2,60
07. fruit calze, house—macle, different seasonal sorts 2,80
08. cream extra 0,80
09. hot cherries extra 1,00

Kaﬁee 1111(1 Tee

100. cup of me}l{’t coffee 2,00
101. 2,00 .
102. :rlllfgoo{cso{f; 2,80 Koffedrenlzen met allem Drom un(], Dran,
103. SH'IaH pot of cotfee 3,80 so heillt die Festtagszeremonie auf gut Bergisch.
104. milk coffe.e 2,50 Am Nachmittag, zur Koffdrenkenstiet bereiten wir auf
106. 1a’cte macciato 2,60 . . . . .
. Besteﬂung die Berglsche Kaffeetafel. Der Tisch ist mit
106. cappucino 2,50
107. espresso 2,00 Zwiebelmuster-Service eing’ec].eclzt. Auf Tellern, Schalen und
108. mug of hot chocolate 2,50 Schiisseln steht alles bereit: Rosinenstuten, Milchreisl)rei,
109. glass of tea 2,00 Bienenhonig’, Scllwarzl)rot, Quarlz, Butter, Wa{feln, Zuclzer und

for example: classic, peppermint, green, rooibos and fruit tea

Zimt, Burger Brezeln und Apfelkraut. Bei uns erweitern wir die
Kaffeetafel noch um Schinlzen und Kise , Zu(lem Graubrot
gereicllt wird. Zuletzt ]Jring't man die Kénigin der Kaffetafel, die

Ber g’is Cl’le Ka{:{:e eta{:el Koffekann mit Namen Dréppelmina (wir stellen Thnen die
Dréppelmina zur Deko hin, warmhalten kann man den Kaffee
KO{:fedrenlzen met a]—lem D]—.(.jm un(], D]fa,n heute doch viel besser in den modernen Kannen).
Im Berg’ischen Land darf der Kaffee nicht zu diinn sein.
Bergische Kaffeetafel, to order in front, pro 14,00 Wie man sagt, kann man "di Koffe met Water verderwen", ﬁl)rig’ bliebe nur nur

das oft bewitzelte "Koffegescllléipps".

isins and almond white bread, rice pudding, honey, black bread, curd, butt
raisins and almond white bread, rice pudding, honey, black bread, curd, butter, Die Schnitte Rosinenstuten l)eleg't man mit Butter, bestreicht sie mit Honig oder

wa{ﬂes, cinnamon and sugar, Burger Brezeln and apple kraut.
We enlarge the koffee clrinlzing also about ham and cl’xeese, as well we serve grey Kraut und g’il)t dariiber eine {ing'erdiclze Reisschicllt; darauf streut man Zucker

and whole grain bread. Finaly you get a typical herb—sc}maps. und Zimt. Hat man diese Vorspeise verZehrt, schmecken Waffeln besonders gut.
Der dritte Gang besteht aus einer schnitte Schwarzbrot (nicllt Pumperniclzel) , die
man mit Butter und Quarlz bestreicht. Fiir die "Nicht so Siillen" g’il)t es dann die
Graul)rotscllnitten, mit Butter bestrichen und mit Kochschinken oder Kise
l)eleg’t. Danach bricht man dann Burger Brezeln.

Hernach wird das Dréppelmina-Festmalll mit einer Runde Kréutersc}lnaps oder

The discribtion of the "Bergische Kaffetafel” on the right site, just in German

einem Wacholder verl&ng’ert.

19
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Soft drinks Splrltuosen
111. Cola 0,3 (2,3) 2,50 160. Osborne 103 36% 2 cl 3,00
113. Cola hght 0,3 (3,5) 2,50 161. Veterano 36% 2 ol 3,20
115. Fanta 0,3 (1,3,7) 2,50 162. Remy V.S.O.P 40%. 2 ol 4,00
117. Sprite 0,3 (1,3,7) 2,50 163. Carlos Primero Brandy 40% 2 | 4,80
119. Kalter Kaffee: 164. Calvados Gilbert 409% 2 ol 4,00
Cola and Fanta Mix 0,3 (1,2,3,7) 2,50 165. Doppeﬂzorn 389% 2 cl 1,80
121. Apfelsaftschorle, 166. Evertsbusch (Wacholder) 38% 2 ¢ 2,00
apple juice and mineral water 0,3 2,60 167. Boonekamp 32% 2cl 2,10
122. Orange juice 0,2 2,20 168. Averna 32% 2 ol 2,50
123. Apple juice 0,2 2,20 169. Underberg 449 2 I 2,60
124. Currant juice - red 0,2 2,50 170. Jagermeister 35% 2 ol 2,50
125. Grape juice (100%) 0,2 2,60 171. Ki”epitsch 429 2 ol 2,50
126. C}lerry juice (100%) 0,2 2,60 172, stenleéimper 40% 2 ! 2,00
127. Haaner Felsenqueﬂe, 173. PFernet Branca 42% 2 cl 2,60
mineral water with gas 0,25 2,00 174. Kﬁmmerling 359% 2 ol 2,60
128. Haaner Felsenqueue, 175. Ramazotti 30% 2 ol 2,80
mineral water with gas 0,75 4,50 176. Malteser Aquavit 40% 2 ol 2,60
129. Bergische Waldquelle, 177. ]ul)iléiums Aquavit 42% 2 dl 2,80
mineral water without gas 0,75 4,560 178. Linie Aquavit 42% 2 ol 2,80
130. Bitter Lemon, 179. Bommerlunder 38% 2 ol 2,20
with quinine 0,25 (4) 2,20 180. Fiirst Bismarck 38% 2l 2,80
131. Tonic Water 0,2 2,20 181. Ouzo 37,5% 2 cl 2,20
132. Ginger Ale 0,2 2,20  182. Baileys 17% 4 ol 3,50
133. Tomato juice 0,2 2,60 183. Wodka Mosleovslzaya 40% 2 ol 3,00
184. Glem(icldich,
Single Malt Whiskey 40% 4 I 4,50
Beers 185. Teachers,
135. Malt beer 0,3 2,40 Scotch Whiskey 40% 4 cl 6,50
137. Warsteiner Pils, pilsner ontap 0,3 2,10 186. Glen Grant
139. Frankenheim Alt, Scotch Whiskey 409% 4 cl 6,80
dark beer on tap0,3 2,10 187. Obstwasser 38% 2 ¢l 3,00
142. Weizen, non-alcoholic, 0,5 bottle 3,50 188. Kirschwasser 40% 2 o 3,00
143, Weizen 1809. Himbeergeist 40% 2 ol 3,00
wheat l)eer, on tap 0,5 3,50 190. Williamsbirne 40v% 2 ¢l 3,00
145. Alt Schuss 191. Grappa 40% 2 ol 2,80
dark and malt beer mix 0,3 2,20 192. Campari 26% 2 cl 3,50
147. Krefelder: 193. Martini weill 15% 2 ol 3,50
dark beer and Cola mix 0,3 2,20 194. Portwein 15% 3,50
149. Alster: pilsner and Fanta mix 0,3 2,20 198. Sherry 15% 3,50
151. Radler: pilsner and Sprite mix 0,3 2,20
1562. Warsteiner pilsner, non—alcoholic,
bottle 0,33 2,50

14‘0 "01& Woodhouse" - LIOWI’I Leer,

ﬂavour enhacer

brewed after bavarian trclation, on tap 0,3 2,30

additives put in brackets (4) with quinine
(1) preservatives (5) with sweetener
(2) with caffeine (6)

3) dyestuff (7) vitamin ¢

ey DAS EINZIG WAHRE

i3 WARSTEINER

Wine Ly the bottle

— white
210 O]aerl)ergener Baﬂgeige Dry

Burgundy, Baden—Kaiserstuh], cabinet, clry.
Specialty from Baden, lingering aftertaste.

0,751, F1 17,50

>4 Sfouoritioin Alt

Der feine Unterschied.

Wine l)y the carafe or
the glass — white

200. White wine, Germany, dry

211 Selbacher-Oster Riesling’ Semidry

Fine mineral tones, commensurate play of
sweetness and tartness. Rangy structure, with a

beautiful finish. Semidry. 0,75 L, Fl 14,50

212 Verdeccio Le Vele Palatable

carafe 0,25 4,60
201. White wine, Germany, palatable

carafe 0,25 4,60
299. White wine, Burgundy, dry

carafe 0,25 4,90
217. White wine, Chardonnay, California

carafe 0,25 5,10
218. White wine, Char&onnay, California

glass 0,15 3,00

Brilliant play of colours, exotic fruit taste,
vinous and elegant. Less tartness, perfect for

all 1ight meats. Palatable 0,75 L, Fl 14,50

213 Mirone Dry

Wine by the carafe or
the glass — red

202. Red wine, France, dry carafe 0,25 4,60

Flavours of mature strawberries and rasp})er—

ries, full and fruity taste with a spicy touch at
the finish. Dry. 0,75 L, Fl 14,50

203. Red wine, Germany, palatal)le

Winj ]f)y the bottle

214 Domaine Montplo Dry

carafe 0,25 4,60
219. Red wine, Cabernet Sauvignon

carafe 0,25 5,10
220. Red wine, Cabernet Sauvignon

glass 0,15 3,00
199. Glass red or white wine 0,1 2,30

Intensive flavours of red fruits in the nose.
Rouncuy and mellow at the pala’ce. Advice: To
white meat, grilled meat and hard cheese.

Dry. 0,75 L, Fl 15,50

204. Weinschorle,
Red or white wine spritzer 0,2 4,60

215 Cantina Tollo Prova A Dry

Fine purple, intensive and elegant smell envol-
ves in front of mature red fruits, sour Cherry
flavour, leather and spice flavour.

Dry. 0,75 L, F1 17,00

Wine l)y the carafe or
the glass — rosé

216 Dornfelder Dry

205. Rosé, clry carafe 0,25 4,60
2006. Rosé, palatal)le carafe 0,25 4«,60
Sparlzling’ wine

207. Prosecco, glass 0,1 2,50

The wine is characterised Ly a luscious and
dark colour and has a Jf‘lowery and fruity

bouquet. Dry. 0,75 L, Fl 17,00

208. Selzt Hausmarke
Sparleling wine, specialty, g]ass 0,1 3,00

209. Sekt Hausmarke Sparlzling wine,
specialty, bottle 0,75 14,50

21





