
 
      

Snacks 
      

Mini-Flamkuchen            

Alsace original tarte flambée (onions, bacon, sour-cream)     7,50 € 

Or “Moselterrasse” – with fresh goat cheese, olives, Palzem honey, onions, nuts,rocked salad 7,90 € 
 

Bruschetta Trio  

Fresh tomatoes, garlic, basil          7,50 € 

Homemade tapenade of olives 

Tapenade of feta, garlic, parsley, mint 
 

A cone-shaped portion of french belgian fries – extra-large     5,00 € 
with Ketchup, Mayonnaise, Andalusian 
 

Ham & Belgian fries and a slide salad        12,90 € 

Luxembourg speciality – cooked ham, Serrano ham, fresh Belgian fries and salad 
 

Bavarian Weißwürstchen (only for a short period      )                    6,90 € 
with Sweet mustard and a fresch Bretzel 
 

Starter/Salad 
 

Fried Moselfish - speciality from Luxemburg    (+- 8 cm)   11,50 € 
 

Homemade potatoesoup                                                      7,50 €    

with Bacon, cream and parsil 
 

Fried green asparagus           13,50 € 
with cherry-tomatoes, garlic, serrano ham and parmesan 
 

Coloured salad with fresh goat cheese      (little)      8,50 € 

with Honey from Palzem, walnuts, red & black berries and a raspberry balsamic vinaigrette (big)  13,90 € 
 

Palzemer salad         (little)        8,90 € 

-with italian raw ham and parmesan, balsamico-honey-musterd-dressing   (big)         14,50 €      
 

Appetizer Plate – variety of starters          11,90 € 
with homemade fried pastry filled with feta, marinated olives, dip, mozzarella tomato skewer  

and serrano Ham 
 

Mediterranean Grilled vegetables                       9,50 € 
an fried veggies with homemade Aioli 
 

Small slide salad             3,90 € 
With cucumber, tomatoes, seasonal salad and its vinaigrette  

 

 

 

 



 
Main Course 
 

Breaded pork cutlet "Vienna Art" 

served with fresh belgian fries and a side salad       13,90 € 

or with fresh fried mushrooms in elbling-whitewine, fresh belgian fries and a side salad  16,90 € 
         

Fried Moselfish - speciality from Luxemburg    ( +-8cm ) 19,90 € 
Served with a slide salad      
 

Fresh fried salmon filet         18,90 € 
with green asparagus fried in garlic, with spicy Asian rice 
 

Penne            15,90 € 
With a spicy tomato Chorizo sauce and Parmesan            
 

Tagliatelle 

served with Gambas, homemade basil pesto, cherry tomatoes and parmesan cheese  16,90 € 
 

Gambas al Ajillo          18,90 € 
with fresh belgian fries, and a slide salad 
 

Roasted Chicken Stewers          16,90 € 
With zucchini, paprika, homemade dip, served with veggies 
 

Hamburger zur Moselterrasse        16,90 € 
Cheese, Rucola, zucchini, aubergine, basil-pesto, served with french fries 
        

Rumsteak – the meat comes freshly from the village    

with rosemary potatoes and homemade herb butter, side salad     19,50 € 

or with fresh fried mushrooms, rosemary potatoes and homemade herb butter   22,50 € 
 

Our suggestions 😊: 
 

 

Meatloaf filled with goat cheese and baby spinach     15,90 € 
served with smashed potatoes and a side salad 
 

Homemade Calf Goulash         18,90 € 

with selfmade spätzle and a slide salad 
 

  

Dessert 
 

Sacristans Homemade 

warm puff pastry stick with almonds and almonds butter cream, a slice of cream            5,90 € 

with a scoop of vanilla ice cream                  7,30 € 
     

Homemade tiramisu                    7,90 € 
 

Warm applestrudel, served with a scoop of vanilla ice cream  and ist cream top                   7,90 € 
 

Sparkling Mango-Maracuja                  6,90 € 
Elbling Crémant Brut with Mango-Maracuja-Sorbet 
 

Cheeseplate served with fresh Baguette                                     12,90 € 
 

Crèpes (A,C,G) Suzette, the tradition                 7,90 € 

with orange sauce, flambéed with Grand Marnier, with a scoop of vanilla ice cream (G) and its cream top (G) 
 

The 14 main allergens: Cereals containing gluten (A), crustaceans (B), eggs (C), fish (D), Peanut (E), Soya (F), milk or lactose (G), Nuts (H), 

celery (L), mustard (M), sesame (N), Lupin (P), sulphites (O), molluscs (R) 



   

Mineralwater  
Gerolsteiner Sparkling 0,25 l     2,30 € 

Gerolsteiner Sparkling 0,50 l     3,10 €   

Gerolsteiner Sparkling 0,75 I     4,20 € 

Gerolsteiner Medium 0,50 I     3,10 € 

Gerolsteiner Naturell 0,25 I     2,30 € 

Gerolsteiner Naturell 0,50 I     3,10 € 

Gerolsteiner Naturell 0,75 I     4,20 € 
 

Juices 
Orange juice Niehoffs Vaihinger 0,20 I    2,50 € 

Apple juice Niehoffs Vaihinger 0,20 I     2,50 € 

Multivitamin juice Niehoffs Vaihinger 0,20 I   2,50 € 

Tomato juice Niehoffs Vaihinger 0,20 I     2,50 € 

Cherry (sour) Nectar Niehoffs Vaihinger 0,20 I   2,50 € 
 

Fresh Apple juice from our winery Jeger   2,90 € / 4,00 € 

Fresh red Grapejuice from the winery !!NEW!!  2,90 € / 4,00 € 
 

Softdrinks 
Coca Cola, CC-Light, CC-Zero 0,20 I (1,4,8,11)   2,50 € 

Gerolsteiner lemon lemonade 0,25 I    2,50 € 

Gerolsteiner Orange lemonade 0,25 I    2,50 € 

Homemade Lemonade with fruits oft he season 0,20 / 0,40 l 2,90 € / 4,50 € 

Spezi (1/2 coke, 1/20 lemonade) 0,25 l/0,40 l   2,50 € / 4,00 €  

Gerolsteiner Apple Spritzer 0,25 I / 0,40 l   2,50 € / 4,00 € 

Fresh Apple Spritzer from the Winery 0,25 l/0,40 l  2,50 € / 4,00 € 

Fresh Grape Spritzer (Red) from the winery 0,25 l/0,40 l 2,50 € / 4,00 €  

Lipton Ice Tea 0,25 I      2,50 € 

Homemade Ice Tea 0,25 l / 0,40 l (in season time) (3)  2,50 € / 4,00 € 

Franklin Indian Tonic 0,20 I     2,50 € 

Franklin Ginger Ale 0,20 I     2,50 € 

Franklin Bitter Lemon 0,20 l (11a)    2,50 € 

Red Bull 0,25 I (11b)      2,90 € 
 

Hot drinks 
Coffee Illy (19)       2,20 € 

Espresso Illy (19)       1,90 € 

Dubbel Espresso Illy (19)      2,20 € 

Cappuchino Illy (19)      2,30 € 

Latte Macchiato Illy (19)       2,90 € 

Icecoffee Illy (19)        2,90 € 

Icecoffee with Vanilla icecream and cream (19)   3,90 €   

Hot chocolate (3,9)      2,90 € 

Tee Earl Grey Ronnefeld (19)     2,20 € 

Tee Darjeeling Ronnefeld     2,20 €  

Tee Refreshing Mint Ronnefeld     2,20 €   

Tee Morgentau (aromatisierter grüner Blatt-Tee mit Mango-Zitronengeschmack)  2,20 €  

Tee Sweet Berries Ronnefeld (aromatisierter Früchtetee)   2,20 €  



 
 
 

Beer on tap 

 

Warsteiner 0,25 I (a)        2,50 € 

Warsteiner 0,40 l (a)        3,20 € 

Warsteiner/Drecksack-Radler 0,40 l (a,1,11) – (with a little bit of Coke/Sprite)  3,20 € 

Warsteiner/Schuss 0,4 l (a,1,11)      3,20 € 

 

Beer in bottle 

 

San Miguel Premium Especial 0,33 l      2,90 € 

Warsteiner 0,33 l        2,90 € 

Warsteiner Herb (bitter) 0,33 l      2,90 € 

Warsteiner alcohol-free 0,33 l      2,90 € 

Warsteiner Radler 0,33 l (with lemonade)     2,90 € 

Warsteiner Radler alcohol-free 0,33 l (with lemonade)   2,90 € 

Wheat beer hell 0,5 l, König Ludwig      3,50 € 

Wheat beer dark 0,5 l, König Ludwig      3,50 €   

Wheat beer alcohol-free 0,5 l, König Ludwig    3,50 € 

 

Appetizer (0,04l) 

 

Crodino Aperitivo non alcolico (2,11a)     3,50 € 

Crodino Rosso Aperitivo non alcolico (2,11a)    3,50 € 

Martini Bianco/Rosso        3,50 € 

Porto Graham´s white/red       4,50 € 

Porto Reserve 6 Grapes red       5,50 €  

Sherry, DOC Jerez Xérès Medium      4,50 €  

Campari Soda/Orange       4,90 € 

Ricard          4,90 € 

Caipirinha          5,90 € 

J&B Whisky Cola (1,4,11)      4,90 € 

Hugo          4,90 € 

Aperol Spritz         5,50 € 

Aperol – Rhubarb, Strawberry-Ananas Syrup (1,11a,O) !!NEW!! 5,50 € 

MMXIV Elbling Crémant with strawberries     6,50 € 

Picon Beer         4,90 € 

Cynar Beer         4,90 € 
 

 

 

 

 



 

 

Digestif (0,0 l) 

Jägermeister        3,30 € 

Amaro Lucano (1)        3,50 € 

Berta Amaro d’Erbe DiBerta      6,50 € 

Berta Amaretto di Monbaruzzo      6,50 € 

Limoncetta di Sorrento       3,30 € 

Sambuca Molinari       4,30 € 

Tequila weiß/braun (1)       3,90 € 

Genepi Paolino Bio       4,50 € 

Wodka Beluga        4,90 € 

Baileys (1,g)        4,90 € 

Cognac Frapin VSOP (o)       4,90 € 

Calvados Louis de Lauriston VSOP (o)     4,90 € 

Grappa Berta - Oltre Il Dilidia - Piemont, Barbera-Moscato   6,50 € 

Grappa Berta – Oltre Il Vallo, Single Malt Fässer (Caol Ila, Mortlach, Lagavullin)  6,50 € 

 

Fine brandies from our own distillery  

Williams Christ (Silberne Kammerpreismünze)   5,00 € 

Fine peachbrandy       5,00 € 

Mirabell – stoned (Silberne Kammerpreismünze)   5,00 € 

Plums Brandy        5,00 € 

Grape trester Cabernet Sauvignon     5,00 € 

Trierer Viezapple (Goldene Kammerpreismünze)   5,00 € 

Boskoop Apple brandy       5,00 € 

Bohnapple Apple brandy (Silberne Kammerpreismünze)  5,00 € 

Red Berlepschapple brandy       5,00 € 

Wine yeast Brandy Merlot/Spätburgunder    5,00 €  
 

 

Fine Liqueur made in Luxemburg (0,02 L) 

Dännebeemchen  (Christmas Tree)      5,00 € 

Himbeeren (Raspberries)       5,00 € 

Mirabell         5,00 € 

Quitten (Quince)        5,00 € 

Pinot Noir Rouge        5,00 € 

Hunneg (Honey)        5,00 € 

Äerdbier (Strawberry)       5,00 € 

 

Fine Spirits made by Andreas - Bilzingen (0,02 L) 

Threeland Whisky 3 YO       5,00 € 

Threeland Whisky 6 YO       6,00 € 

Ferdinand’s Saar Dry Gin Tonic      7,50 € 

Ferdinand’s Saar Quince Tonic      7,50 € 

Rum Bonplan blanc       6,00 € 

Rum Bonplan rouge       6,00 € 

 



 
 

Wines & Crémant from our Winery Jeger, Felix Thein 
 

Whitewine (contains Sulfite 14):        Glas (0,15 l)    Bottle (0,75 I) 
Elbling Trocken 2018       3,90 €  15,50 € 

Elbling Classic 2016       3,90 €  15,50 € 

Auxerrois Trocken 2017       4,80 €  17,00 € 

Weissburgunder Trocken 2016      4,50 €  16,50 € 

Weissburgunder Trocken 2018      4,90 €  17,50 € 

Weissburgunder Barrique 2016      5,50 €  19,50 € 

Kiesling 2017        4,50 €  17,50 €  

Sauvignon Blanc & Elbling 2017 Trocken    6,00 €  19,50 €  

Galgenberg, Cuvee 2018 – Auxerrois, Weissburgunder, Sauv.Blanc 6,00 €  19,50 € 
  

Grauburgunder Classic 2017 Trocken     5,00 €  17,50 € 

Grauburgunder 2017 Feinherb      5,00 €  19,50 € 
 

Gewürztraminer Trocken 2016 - Spätlese    5,00 €  17,50 € 

Blanc de Noir 2016       5,00 €  17,50 € 
 

Cuvée Trias 2015 – “süss”      5,00 €  17,00 € 

Kerner 2018 - HT       5,00 €  18,00 € 
  

Gewürztraminer Auslese 2015 - 0,50 l       22,50 € 
 

Weinschorle (Elbling Trocken & Gerolsteiner Sprudel)    2,95 €  
 

Roséwine(contains Sulfite 14): 
Cabernet Sauvignon Weißherbst 2015 – Medium-Dry   5,00 €  19,00 €  

Cabernet Sauvignon & Merlot Rosé dry 2016    5,00 €  19,00 €  

Melot dry 2017        5,00 €  19,00 €  
 

Redwine(contains Sulfite 14): 
Merlot Barrique 2014  “last bottles”      24,50 € 

Merlot 2017        5,00 €  22,50 € 

Cabernet Sauvignon Barrique 2015     6,50 €  28,50 € 

Spätburgunder 2017       5,00 €  22,50 € 

Nodosus – Cab.Sauvignon – Merlot 2017    6,00 €  24,90 € 
 

Crémant(contains Sulfite 14): 
Elbling Crémant       5,50 €  23,50 € 
Cuvée Rosé – Cab. Sauv - Merlot        5,50 €  23,50 € 
 

Fresh Cider from Jäger  0,25l/0,40l     2,40 € / 3,50 €  

Fresh Cider-Limo from Jäger 0,25l/0,40l         2,50 € / 3,80 €  
 

Weissburgunder Trocken 2016   3,90 €  14,90 € 

Live is to short to drink bad wine. 

(Johann Wolfgang von Goethe, 1749-1832) 



 
 

Fine world wines: 
 

Redwine(contains Sulfite 14):              Bottle (0,75 I) 

 
 

 

ESPAÑA 

Cano Toro 2014         18,50 €  (13,5%) 

Carodorum Crianza Toro 2013         24,50 €  (15,0%) 

ITALIA 

Batasiolo Bosc DlA Rei Moscato d’Asti  - Bianco -    Piemont  19,50 €  (5,5%) 

Nino Negri Grumello Sassorosso Nebbiolo 2016    Valtellina  29,50 €  (13,5%) 

Grillesino – Battiferro Morellino di Scansano Riserva Sangiovese 2015 Toscana  34,50 €  (13,5%) 

Castello di Brolio - Bettino Chianti Classico Sangiovese -Colorino 201 Toscana  34,50 €  (13,0%) 

Pasetti - Diecicoppe Montepulciano d’Abruzzo-Merlot-Cabernet 2017  Abruzzen  21,50 €  (13,5%) 

Zaccagnini - Montepulciano d’Abruzzo 2015     Abruzzen  21,50 €  (12,5%) 

Zaccagnini - San Clemente Montepulciano d’Abruzzo Riserva 2014  Abruzzen  34,50 €  (14,5%) 

Epicuro - Salice Salentino Riserva 2013     Puglia  21,50 €  (13,5%) 

Epicuro - Primitivo di Manduria 2016     Puglia  21,50 €  (14,0%) 

Tenute Rubino – Jaddico Brindisi Riserva Negroamaro, Susumaniello 2015 Puglia  29,50 €  (14,5%) 

Rapitala – Hugonis Nero d’Avola, Cab. Sauvignon 2016   Puglia  34,50 €  (14,0%) 

Sella & Mosca – Dimonios Cannonau di Sardegna Riserva 2012  Sardinien  24,50 €  (14,0%) 

FRANCE 

Le Petit Noir 2015       Languedoc 21,50 €  (13,0%) 

Les Aspres “réserve” – Coup de coeur Hachette 2018 - 2015  Côtes du Roussilon 24,50 €  (14,0%) 

Domaine Fond Croze Côtes du Rhône 2014    Vallée du Rhône 21,50 €  (14,0%) 

Domaine Pierre Amadieu Vacqueyras La Grangelière 2015  Vallée du Rhône 24,50 €  (15,0%) 

Domaine Pierre Amadieu Gigondas Domaine Grande Romane 2015 Vallée du Rhône 29,50 €  (14,5%) 

Domaine du Cheval Blanc Bordeaux 2014    Bordeaux  21,50 €  (12,0%) 

WELTWEINE 

Promesa Gran Reserva 2013 (Chile)       24,50 €  (14,0%) 



 
 

Special-beers from Belgium, Holland, Italy, USA, … 
 

Belgium : 
 

Leffe Blonde 0,33 l (a) – Dinant - 6,60°     3,90 € 

Leffe Brune 0,33 l (a) – Dinant - 6,50°     3,90 € 

Leffe Rituel 0,33 l (a) – Dinant – 9,00°     4,50 € 

Belle-Vue Extra Kriek 0,25 l (a) – Bruxelles - 4,1° - KIRCH   3,50 € 

Mort Subite Gueuze Lambic 0,25 l (a) – Bruxelles - 4,5°   3,50 € 

Grimbergen Double 0,33 l (a) – Bruxelles - 6,5° - Brune   5,00 € 

Grimbergen Triple 0,33 l (a) – Bruxelles - 9,0°     5,50 € 

Duvel 0,33 l (a) – Breendonk - 8,00°      4,50 € 

Tripel Karmeliet 0,33 l (a) – Buggenhout - 8,40°    4,50 € 

Tripel d’Anvers 0,33 l (a) – Antwerpen – 8,00°    4,50 € 

Kwak 0,33 l (a) – Buggenhout - 8,40°     5,90 € 

La Chouffe Blonde 0,33 l (a) – Achouffe-Houffalize - 8,00°   4,50 € 

Orval – laTrappiste 0,33 l (a) – Abbaye d’Orval - - 6,20°   4,50 € 

Chimay triple – laTrappiste 0,33 l (a) – Abbaye de Chimay - 8,00°  4,50 € 

Chimay rouge – laTrappiste 0,33 l (a) – Abbaye de Chimay - 7,00°  4,50 € 

Westmalle dubbel – Trappist 0,33 l (a) – Abbaye de Westmalle - 7,00°  5,50 € 

Westmalle Tripel – Trappist 0,33 l (a) – Abbaye de Westmalle - 9,50°  5,50 € 

Rochefort 10 – Trappiste 0,33 l (a) – Abbaye de Rochefort – 11,30°  5,50 € 

Rochefort 8 – Trappiste 0,33 l (a) – Abbaye de Rochefort – 8,00°  5,50 € 

La Trappe tripel – Trappist 0,33 l (a) – Abbaye La Trappe - 8,00°  5,50 € 

La Trappe Quadrupel – Trappist 0,33 l (a) – Abbaye La Trappe - 10,00°  5,50 € 

Achel blonde – Trappist 0,33 l (a) – Sint benedictusabdij – 8,00°  5,50 € 
 

Holland : 
 

Zundert – Trappist 0,33 l (a) – Abdij de Kievit – 8,00° - NL   6,50 € 
 

Austria : 
 

Nivard – Trappist 0,33 l (a) – Stift Engelszell – 5,50° - A   7,00 € 

Gregorius – Trappist 0,33 l (a) – Stift Engelszell – 9,70° - A   7,00 €  
 

Italy : 
 

Tre Fontane – Trappist 0,33 l (a) – Abbazia Tre Fontane – 8,50° - I  8,50 € 
 

United States of America : 
 

Spencer – Trappist Ale 0,33 l (a) – St.Josephs Abbey – 6,5° - USA  7,50 € 

 

 



 
 

 



 
 

A little choice of very fine Whisky‘s : 
 

Country Whisky   Bottler  ° Alcohol  Region              €/ 0,03 Glas 
Scottland Laphroaig 8 YO  Provenance   46  Islay   5,00 € 
 

Deutschland Threeland Whisky 3 YO Avadis Distillery  46,2  Rheinland/PLZ  5,00 €  
 

Scottland The Glenlivet 12 Y.O.    40  Speyside  5,95 €  
 

France  Armorik       40  Bretagne  5,95 €  
 

Luxemburg Distillerie Diedenacker  Number one  42  Luxemburg  5,99 €  
 

Deutschland Threeland Whisky 6 YO Avadis Distillery  46,2  Rheinland/PLZ  6,00 €  
 

Scottland Mannochmore 14 YO Provenance   46  Speyside  6,45 €  
 

Scottland Bunnahabhain, 8 Y.O.  Gordon & MacPhail,   43  Islay   6,95 €  
 

Scottland Jura, 1996, 8 Y.O.  Single Minded  41  Highland  6,95 €  
 

Scottland Big Peat Islay Blended Douglas Laign,   46  Islay   7,45 €  
 

Scottland Glen Elgin 12 Y.O.    43  Speyside  7,45 €  
 

Scottland Glen Grant 2004, 10 Y.O. Hepburn's Choice,   46  Speyside  7,45 €  
 

Ireland  The Irishman Single malt 12 Y.O.   43  Ireland   7,45 €  
 

USA  Wild Turkey Cuvée la Fayette Bourbon 12 Y.O. 50,5  USA   7,45 €  
 

USA  Blanton’s Single Barrel Bourbon Whiskey 2009 46,5  Kentucky  7,45 € 
 

Scottland Ardbeg 12 Y.O.  Dun Bheagan  46  Islay   7,45 € 
 

Scottland Big Peat Christmas Edit. 7, Cask Strength Douglas Laign 54,1  Islay   7,45 € 
 

Scottland Max. Peat Nr. 17  Spirit & Cask Range,  60,2  Islay    7,95 €  
 

Scottland Edradour, 10 Y.O. Signatory,    46  Highland  7,95 €  
 

Japan  Hibiki 17 Y.O.     43  Japan   7,95 €  
 

Scottland Dailuaine 2014, 8 Y.O. Hepburn's Choice,   46  Speyside  7,95 €  
 

Scottland Talisker 12 YO Double matured Single malt  45,8  Isle of Skye  7,95 €  
 

Scottland Talisker 2010, 6 Y.O. Hepburn's Choice   46  Islay   8,45 €  
 

Scottland Pulteney, 1990, 14 Y.O. Signatory,    46  Highland  8,45 €  
 

Japan  Super Nikka Whisky Rare Old   43  Japan   8,45 €  
 

Scottland Auchentoshan 2015, 12 Y.O.Hepburn's Choice,   46  Lowland   8,45 €  
 

Scottland Speyside 15 Y.O.  Single Minded   46  Speyside  8,95 €  
 

 



 
 

Japan  Nikka Whisky from the Barrel   51,40  Double Matured  9,00 € 
 

Scottland Auchentoshan 1999, 15 Y.O.Douglas of Drumlanrig, 46  Lowland   9,45 €  
 

Scottland Glentauchers 2003, 13 Y.O. Gordon & MacPhail,  55,6  Speyside  9,95 €  
 

Scottland DB Bowmore / Inschgower Douglas Laign,   46  Islay/Speyside  9,95 €  
 

Ireland  Teeling, Single Cask, Cabernet Sauvignon,11 YO 57,3  Ireland   9,95 €  
 

Scottland Longmorn, 15 YO  Gordon & McPhail,  43  Speyside              10,95 €  
 

Scottland Tamdhu 2006, 9 Y.O. Hepburn's Choice,   46  Speyside              11,45 €  
 

Scottland Aberfeldy 2017, 14 Y.O. Chieftain’s   43  Highland              11,45 € 
 

Scottland Deanston 2019, 10 Y.O. Chieftain's, The Cask Strength 67,7  Highland              11,45 € 
 

Scottland Braeval 1996, 18 Y.O. Dun Bheagan,   46  Speyside              11,95 €  
 

Scottland Auchentoshan 16 YO Old Malt Cask   50  Lowland               11,95 €  
 

Scottland Dalmore 2014, 19 Y.O. Chieftain's,   43  Highland              12,45 €  
 

Scottland Speyside 24 Y.O.  Single Minded   46  Speyside              12,45 €  
 

Scottland Fettercairn, 1995, 19 Y.O. The Whisky Cask,   56,9  Highland              12,95 €  
 

Scottland Miltonduff 2014, 20 Y.O. Old Particular,   51,5  Speyside              12,95 €  
 

Scottland Miltonduff 2013, 17 Y.O. Old Particular,   48,4  Speyside              13,45 €  
 

Scottland Orkney Islands, 18 YO Berry Bros & Rudd,   53,6  Orkney Islands    13,95 €  
 

Scottland Glengoyne, 2000, 13 Y.O. Berry Bros & Rudd,   54,8  Speyside              14,95 €  
 

Scottland Glenfarclas, Sherry Hogsheads, 22 YO  58,2  Speyside              14,95 € 
 

Scottland Edradour, Vintage 2008, 10 Y.O. Signatory  46  Highland              14,95 €  
 

Scottland The Speyside Distillery, 2019, 22 Y.O.  Liquid Treasures 53,1  Highland              14,95 € 
 

Scottland Speyburn, Sherry Butt, 12 Y.O.  The first Editions 56,2  Speyside              15,95 € 
 

Scottland Caledonian Distillery, 28 Y.O.Simply Good Whisky,  52,6  Edinburgh            15,95 €  
 

Japan  Togouchi Blended Whisky Malt-Grain 18Y.O. 43,80  Hiroshima            18,50 € 
 

Scottland Port Askaig Islay Single Vintage 17 Y.O.  55,30  Islay                18,90 € 
 

Scottland Octomore Edition 08.2 PPM 167 8 Y.O.  58,40  Islay                24,50 € 
 

Scottland The Cigar malt, 1997, 20 Y.O. Chieftain's,  56,1  Speyside              24,90 € 

 

 
 



Die 14 Hauptallergene:  
  

Glutenhaltiges Getreide (A) Schalenfrüchte (H) 

Weizen, Roggen, Gerste, Dinkel, Grünkern, Einkorn, Hafer, Kamur 
Schalenfrüchte wie z. B. Mandeln, Haselnüsse, etc...  

und daraus gewonnene Erzeugnisse.  

 
 
 

 

 

  

  

  
Krebstiere (B) Sellerie (L) 

Krebse, Garnelen, Hummer, Schrimps, Langusten; Alle Selleriearten und daraus gewonnene Erzeugnisse 

Erzeugnisse aus Krebstieren 
 

 
 
 

 

 

 

  
Eier (C) Senf (M) 

Eier von Geflügel und Erzeugnisse daraus Senf, Senfkörner, Senfpulver, Senföl, Senfsprossen 

 
 
 

 
 
 

  

  

  
Fisch (D) Sesam (N) 

Fische (aller Arten) und Fischerzeugnisse Sesamsamen, Sesammehl, Sesampaste, Sesamöl, Sesamsalz 

 
 
 

 
 
 

  

  

  
Erdnuss (E) Lupine (P) 

Erdnüsse und daraus gewonnene Erzeugnisse Lupinenmehl, Lupinenprotein, Lupinenkonzentrat 

 
 
 

 
 
 

  

  

  
Soja (F) Sulfite (O) 

Sojabohnen/-sprossen und daraus gewonnene Erzeugnisse Schwefeldioxid und Sulfite, z. B. Wein, Trockenobst, Tomatenmark 

 
 
 

 
 
 

  

  

  
Milch oder Laktose (G) Weichtiere (R) 

Milch von Säugetieren und daraus gewonnene Erzeugnisse Alle Muschelarten, Austern, Schnecken, Oktopus, Tintenfisch, Calamares 

 

  

 

 
 


