
Welcome in the Beer garden +
Steakhouse Wilhelmshöhe 

Please come in, take your time to look around and enjoy the comfortable
and friendly ambience of Wilhelmshöhe.

Do you want to relax after a long day of work and have a nice meal and drinks, or meet 
your friends in a relaxed atmosphere and enjoy a beer or a nice glass of wine? Then you are 
always right at our place. Our kitchen will delight you with local cuisine, steaks and typical 
dishes from the grill. Let yourself be convinced by our food and beverages menu.
Our lunch specials are another highlight at Wilhelmshöhe. The specials are available Monday 
to Friday, between 11am and 2pm.

Our friendly team is looking forward to welcome you as a guest at Wilhelmshöhe. It is our 
aim to ensure that you enjoy your stay at our place.





Asparagus Menu / Early April – End of June 

	 Asparagus Cream Soup	 8,50 €

	 Asparagus Salad 	 21,90 €
	 with vinaigrette and toast

	 Asparagus	 19,90 €
	 with homemade Hollandaise sauce, sautéed potatoes

	 Asparagus	 19,90 €
	 with homemade Hollandaise sauce, herb crêpe 
	
	 Portion of Boiled Ham 	 9,90 €

	 Portion of Asparagus	 10,90 €

	 Grilled Pork Tenderloin	 33,90 €
 	 with asparagus, homemade Hollandaise sauce, sautéed potatoes
	
	 Rumpsteak 	 36,90 €
	 with asparagus, homemade Hollandaise sauce, sautéed potatoes
	
	 Beef Fillet	 46,90 €
	 with asparagus, homemade Hollandaise sauce, sautéed potatoes
	
	 Veal Fillet	 41,90 €
	 with asparagus, homemade Hollandaise sauce, sautéed potatoes
	
	 Turkey or Pork Schnitzel	 29,90 €
	 with asparagus, homemade Hollandaise sauce, sautéed potatoes
	
	 Rib Eye Steak 	 36,90 €
	 with asparagus, homemade Hollandaise sauce, sautéed potatoes
	
	 Trout	 34,90 €
	 with asparagus, homemade Hollandaise sauce, sautéed potatoes

	 Salmon	 34,90 €
	 with asparagus, homemade Hollandaise sauce, sautéed potatoes
	
	 Turkey Breast Steak	 30,90 €
	 with asparagus, homemade Hollandaise sauce, sautéed potatoes

	 Strawberry Sundae	 10,50 €
	 with vanilla ice cream, fresh strawberries and whipped cream

	 A side salad (buffet) is included with every main course.





Game Meat Menu /
Early October – End of January 

	 Pumpkin Cream Soup	 7,90 €

	 Lamb‘s Lettuce Salad	 29,90 €
	 with balsamic dressing, marinated walnuts and oranges,
	 served with venison medallions

	 Roast Venison	 29,90 €
 	 with fresh mushrooms and pear with lingonberry

	 Roast Wild Boar	 28,90 €
	 with fresh mushrooms and pear with lingonberry

	 Roast Saddle of Venison	 32,90 €
	 with fresh mushrooms and pear with lingonberry

	 Medallions of Wild Boar Saddle	 29,90 €
	 with fresh mushrooms and pear with lingonberry

	 Medallions of Venison Saddle	 37,90 €
	 with fresh mushrooms and pear with lingonberry

	 Wild Boar goulash	 23,90 €
	 with lingonberry

	
	 Side Dishes 
	 Hazelnut spätzle, homemade spätzle,
	 or bread dumplings – optionally served with red cabbage

	 A side salad (buffet) is included with every main course.





Classic Salads 
We serve our salads with baguette (2, a)

and optionally homemade (j, k, o) or yoghurt dressing (2, c, g, j, k, o)

Homemade Dressing: 
Salt, pepper, garlic, sugar, vinegar, water, mustard, oil

Yoghurt dressing:
Yoghurt product, oil, water, egg yolk, brandy vinegar, sugar, mustard, dill,
salt, spices, acidifying agent E330, seasoning, natural flavours,
thickening agent E412, E415, sweetener sodium saccharine

100	 Mixed salad plate	 9,90 €
	 crunchy green salad with tomatoes, corn,
	 carrots, cucumber, cabbage 

101	 Homemade potato salad	 5,90 €
	 a portion of potato salad (6)

102	 Coleslaw salad	 4,90 €
	 a portion of coleslaw salad (6)

103	 Tuna salad	 15,50 €
	 crunchy green salad with tomatoes,
	 olives (13), cucumber, onions and Tuna (d)

 
104	 Mixed salad with scampi	 18,50 €
	 crunchy green salad with tomatoes, cucumber,
	 corn, carrots and juicy scampi (d)

105	 Mixed salad with beef filet tips	 18,90 €
	 crunchy green salad with tomato, cucumber, 
	 corn, carrots and tender beef filet tips  

106	 Mixed salad with turkey breast strips	 17,50 €
	 crunchy green salad with tomatoes, cucumber,
	 corn, carrot, pineapple, mandarins and tender turkey breast stripes

107	 Mixed salad with grilled vegetables	 16,50 €
	 crunchy green salad with tomato, cucumber, 
	 corn, carrots and grilled vegetables .

From the Soup Kitchen 
our soups are all home-made.

110	 Goulash soup	 7,90 €
	 hot goulash soup (9) with pepper, beef and baguette (2, a) on the side 

111	 Swabian maultaschen soup	 6,90 €
	 beef broth (9) with swabian pasta squares (a, c)

112	 Creamy tomato soup	 6,90 €
	 creamy tomato soup (9) with a cream topping (g)





Hot Delicacies 
for the Small Appetite

120	 Roasted maultaschen	 14,90 €
	 roasted swabian pasta squares (a, c) 

	 with melted onions and a side salad (j, k, o)

121	 Homemade cheese spätzle	 14,90 €
	 swabian noodles (a, c) with melted Cheese (1, 11, g),
	 melted onions and a side salad (j, k, o)

122	 Homemade spätzle with a cream sauce	 6,50 €
	 swabian noodles (a, c) with a cream sauce (2, g)

123	 ham sausage salad	 13,90 €
	 sausage salad (2, 9, 10) garnished with green salad,
	 a pickle (2, 7, j, k), tomatoes and bread on the side (2, a)

 
124	 swiss ham sausage salad	 14,90 €
	 sausage salad with Cheese (2, 9, 10) garnished with green 
	 salad, a pickle (2, 7, j, k), tomatoes and bread on the side (2, a)





Steaks

The highlight at the wilhelmshöhe by sancho y pancho are our steaks. 
the steaks served at your table are straight from the lava stone grill. Our ingredients are 
fresh and prepared daily to ensure the best quality for our steaks.

Our steaks are grilled “medium” and served with herb butter.
We are also happy to grill your steak 

•	 rare
•	 medium rare 
•	 medium 
•	 medium well 
•	 well done

All dishes are served with a side of your choice, a side salad and a sauce of your 
choice. The sides are included in the price.

The following selection of sides are available 

•	 Baked potato with herb sour cream (g)

•	 Boiled potatoes
•	 Fried potatoes
•	 Homemade spätzle (swabian noodles) (a, c)

•	 French fries with ketchup (1, 2, 6, 9) and mayonnaise (2, 6, 9, a, c, a, k)	
• 	 Potato wedges with herb dip
•	 Potato salad
•	 roasted garlic baguette (a) (g)

•	 grilled corn on the cob

These sides are also available with a little surcharge 

•	 Vegetables						      3,50 €
•	 Cheese spätzle (swabian noodles with cheese) (a, g, c) 	 3,00 €

If you do not wish any of the above sides, we will serve a bigger side salad with your dish.

The following delicious homemade sauces are available. 

•	 Creamy pepper sauce (g)							     
•	 Cream sauce (g)									       
•	 Gravy sauce								      
•	 BBQ sauce (a, j, k, o)								     
•	 Herb dip (g)							     

The gram informations below relate to the rare weight of the chosen steak.
Smaller or larger portions are also available at any time.





Steaks from the Lava Stone Grill

140	 Filet Steak
	 200g - 36,90 € |  300g - 48,90€ | 400g - 58,90€
	 Juicy grilled beef fillet steak
	 The fillet – also known as tenderloin – is the most tender and popular cut.
	 Located beneath the roast beef, it’s lean, fine-textured, and melts in your mouth. 

141	 Rumpsteak / Roastbeef Dry Aged
	 300g - 49,90€ | 400g - 64,90€
	 Dry aged – tender, aromatic, juicy
	 Aged on the bone for an intense flavour and exceptional tenderness.
	 Marbled, full of taste, and perfectly grilled – a true classic for meat lovers.

142	 Rumpsteak / Roastbeef
	 200g - 26,90 € |  300g - 36,90€ | 400g - 45,90€
	 Juicy grilled rump steak / roast beef
	 Cut from the rear back, this steak – also known as roast beef – is one of the most ten		
	 der and sought-after cuts alongside the fillet. Aromatic, tender, and juicy.

143	 Entrecote / Rip-Eye-Steak
	 300g - 36,90 € |  400g - 45,90€
	 Tender grilled entrecôte
	 Cut from the rib section, known for its fine marbling and signature fat eye.
	 Especially tender, juicy, and full of flavour.

144	 Entrecote / Rip-Eye-Steak Dry Aged
	 300g - 49,90€ | 400g - 64,90€
	 Dry aged entrecôte
	 Cut from the rib section, with fine marbling and the characteristic fat eye.
	 Dry-aged for a particularly rich aroma, tenderness, and juiciness.

145	 Veal Fillet
	 200g - 31,90 € |  300g - 41,90€ | 400g - 50,90€
	 Juicy grilled veal fillet steak

147	 Swabian Onion Roast
	 200g - 27,90 € |  300g - 37,90€ | 400g - 46,90€
	 Juicy grilled rump steak with gravy
	 Served with braised onions or optionally crispy fried onions

148	 Pork Loin Steak
	 200g - 21,50 € |  300g - 29,50€ | 400g - 36,50€
	 Juicy grilled pork loin steak

149	 Turkey Breast Steak
	 200g - 23,50 € |  300g - 31,50€ | 400g - 38,50€
	 Juicy grilled turkey breast fillet





150	 Mixed grill plate for 1 person	 45,90 € 
	 juicy grilled rumpsteak 
	 juicy grilled, spicy-marinated pork spare ribs
	 juicy grilled turkey breast fillet

151	 Chicken steak (boned chicken tights)	 18,90 €
	 juicy grilled chicken steak

154	 Spare ribs from the grill (f)	 24,90 €
	 juice grilled, hearty seasoned, marinated spare ribs

155	 Lamb chops from the grill	 28,90 €
	 juice grilled, hearty seasoned, marinated, lamb chops

156	 Swabian Sauerbraten	 23,90 €
	 traditional german dish. beef marinaded 
	 in wine and vinegar, vegetables, and spices

157	 Turkey schnitzel	 21,90 €
	 crispy breaded (breading (a, c)) turkey schnitzel

158	 Pork schnitzel	 20,90 €
	 crispy breaded (breading (a, c)) pork schnitzel

159	 USA Black Angus		
	 300g - 40,90€ | 400g - 53,90€
	 with fat trimming
The rump steak is a cut from the rear part of the backline. Next to the filet, the rump
steak is one of tenderest beef parts. The taste is very strong and the meat is very juicy.

160	 Hamburger	 15,90 €
	 160g beef, tomatoes, pickles,
	 salad, onions and homemade sauce

161	 Cheeseburger	 16,90 €
	 160g beef, cheese (1), tomatoes, pickles,
	 salad, onions, and homemade sauce 

We serve a side dish of your choice with our burgers incl. salad (Buffet)

All dishes are served with a side of your choice, including a side salad (Buffet)





Extra Sides 
Following sides are available for additional order

170	 Boiled potatoes	 3,90 €
171	 Fried potatoes	 3,90 €
172	 Baked potato with herb sour cream	 4,50 €
173	 Homemade spätzle (swabian noodles) (a, c)	 3,90 €
174	 French fries with ketchup (1, 2, 6, 9) and mayonnaise (2, 6, 9, a, c, k)	 4,10 €
175	 Potato wedges herb dip (g)	 4,10 €
176	 Cheese spätzle (swabian noodles with cheese) (a, c)	 4,90 €
177	 Vegetables	 5,90 €
178	 Homemade potato salad	 4,50 €
179	 Roasted garlic bread (a)(g)	 5,50 €
180	 Roasted Corncob	 4,10 €

Extra Sauces
Our sauces are all homemade. The following sauces are available

182	 Creamy pepper sauce (g)	
183	 Cream sauce (g)	
184	 Gravy sauce	
185	 BBQ sauce (a, j, k, o)	
186	 Herb sour sauce (g)	
187	 Homemade herb butter (g)	





Fish  from the Lava Stone Grill
 
190	 Juicy grilled trout (d)	 26,90 €
	 served with a side 
 
191	 Gambas de Casa	 1 kg     49,90 €
	 King prawns in a slightly spicy special sauce 	 0.5 kg     33.90 €
	 with roasted garlic baguette

192	 Salmon fish	 26,90 €
	 served with a side 
 
	 A side salad (buffet) is included with every main course. 

Vegetarian Dishes

195	 Vegetable plate	 15,90 €
	 mediterranean seasoned vegetables 
	 with a baked potato and herb sour cream (g)

196	 Aubergine schnitzel	 15,90 €
	 crispy breaded (breading (a, c)) eggplant 
	 with herb sour cream (g) and boiled potatoes

197	 Stuffed zucchini	 14,90 €
	 with ratatouille vegetables on a bed of rice

198	 Green asparagus	 19,90 €
	 with cherry tomatoes on tagliatelle in cream sauce 
 
	 A side salad (buffet) is included with every main course. 

Kid‘s Menu

200	 “Robber plate”	 0,00 €
	 an empty plate which you may fill with goods from your parents plate

201	 “Aliya‘s Wonderland”	 10,90 €
	 Small breaded (breading (a, c)) turkey schnitzel 
	 french fries with ketchup (1, 2, 6, 9) and mayonnaise (2, 6, 9, a, c, k)

203	 “Bob the Builder”	 10,90 €
	 small breaded (breading (a, c)) pork schnitzel
 	 french fries with ketchup  (1, 2, 6, 9) and mayonnaise (2, 6, 9, a, c, k)

205	 “Speedy gonzales”	 10,90 €
	 Chicken-Nuggets
	 french fries with ketchup  (1, 2, 6, 9) and mayonnaise (2, 6, 9, a, c, k)

206	 “Donald Duck”	 4,10 €
	 a plate of french fries





Desserts
Following flavours of ice cream are available: chocolate, vanilla, strawberry

210	 Small mixed ice cream	 4,50 €
	 Ice cream (a, g, h, o) with whipped cream (g) and chocolate sauce (c, e, g)

211	 Large mixed ice cream	 7,50 €
	 Ice cream (a, g, h, o) with whipped cream (g) and chocolate sauce (c, e, g)

212	 Vanilla ice cream with hot raspberries	 9,90 €
	 Vanilla ice cream (a, g, h, o) , raspberries (2), whipped cream (g)

	 and chocolate sauce (c, e, g)

213	 Apple strudel	 9,90 €
	 Apple pie with vanilla sauce (a, g, o)

214	 Tiramisu 	 9,90 €
	 sponge fingers soaked in coffee with a delicious cream
	 of mascarpone - garnished with fruit.

215	 Kaiserschmarn	 10,90 €
	 slightly caramelised pancakes - served with applesauce

216	 Palatschinken	 10,90 €
	 pancakes filled with vanilla ice cream and hot raspberries

* *





Hot Beverages
Hot beverages may contain traces of allergens such as (a, c, f, h, o)

300	 Cup of coffee		  3,40 €

301	 Cappuccino (g)		  4,20 €
	
302	 White coffee (g)		  4,20 €

303	 Espresso		  3,10 €

304	 Double Espresso		  4,90 €

305	 Latte Macchiato (g)		  4,70 €

306	 Hot chocolate (g)		  4,90 €

307	 Cup of tea (g)		  2,50 €
	 our staff will be happy to present our selection of flavours

Non-Alcoholic Beverages
Non-Alcoholic Beverages may contain traces of allergens such as (a, c, f, h, o)

		  0,2 L	 0,4 L

310	 Mineral water	 3,30 €	 4,10 €

312	 Jug mineral water / medium
	 non carbonated (0,7 L bottle)	 1,0 L	 7,50 €

313	 Teinacher Naturell	 3,30 €	 4,10 €
	 natural non-carbonated mineral water

315	 Icetea - Trade Island Peach or Lemon	 330 ml	 4,90 €

317	 Afri Cola (1, 2, 3)	 3,10 €	 4,50 €
319	 Afri Cola without sugar (1, 2, 3, 7)	 3,10 €	 4,50 €

321	 Bluna mix coke orange (1, 2, 3, 8)	 3,50 €	 4,50 €
323	 Bluna (1, 2, 8)	 3,50 €	 4,50 €
325	 Bluna lemon (2)	 3,50 €	 4,50 €

327	 Schweppes (0,2 L bottle)	 3,90 €		
Bitter Lemon (4, 9)

	 Ginger Ale (4, 9)

	 Tonic Water (4, 9)

329	 Juices / Nectars	 3,70 €	 4,90 €
	 our staff will be happy to present
our selection of juices and nectars

331	 Juice with sparkling mineral water	 3,50 €	 4,50 €

333	 Red Bull (1, 3, 5, 9)	 0,25 L	 4,90 €





Heubacher Fassbiere
Beers may contain traces of allergens such as (a, c, f, h, o)

340	 Albfels Pilsner	 0,3 L	 4,20 €
		  0,5 L	 6,50 €

341	 Uralb Spezial (Halbe) / Export	 0,5 L	 4,60 €
	
342	 Hefeweizen (Wheat beer)	 0,5 L	 4,60 €

343	 Cola-Weizen (Wheat beer with cola) (1)	 0,5 L	 4,40 €

344	 Radler (shandy)	 0,5 L	 4,40 €

345	 Hefeweizen-Radler (wheat beer shandy)	 0,5 L	 4,40 €

346	 Maß Bier (bavarian-style beer stein)	 1,0 L	 8,60 €

Heubacher Flaschenbiere

350	 Kristallweizen (crystal white wheat beer)	 0,5 L	 4,60 €

351	 Dunkles Weizen (dark wheat beer)	 0,5 L	 4,60 €

352	 Grünbaum Hefepils (yeast pilsner)	 0,33 L	 4,40 €

353	 Hefeweizen alkoholfrei (non-alcoholic wheat beer)	 0,5 L	 4,40 €

354	 Pils alkoholfrei (non-alcoholic pilsner)	 0,33 L	 4,40 €





White Wine*
		  0,2 L	 1,0 L

360	 House Wine (dry)	 4,90 €	 22,90 €
	 Riesling (QBA). 
	 Germany (Württemberg)
	  
	  
366	 Wine Spritzer	 4,50 €
	 Made from quality wine (QbA)
	 Germany (Württemberg)
	 White – sweet or tart

		  0,1 L 	 0,2 L	 1,0 L

530	 Diehl Merlot Blanc de Noir (semi-sweet) 	 3,90 €	 6,90 €	 25,90 €
	 A soft, elegant, low-acid, mild and fruity
	 white wine from the Palatinate

535	 Diehl Grauburgunder 1 zu 1 (off-dry) 	 3,90 €	 6,90 €	 25,90 €
	 Low in acidity, full-bodied and elegant – this
	 Pinot Gris impresses with a balanced and
	 dry character.

539	 Ca del Prato  
	 “The Little Lugana” (dry)	 3,90 €	 6,90 €	 25,90 €
	 Delicate, elegant fruit balanced with
	 mild acidity. Pure wine enjoyment
	 from Lake Garda.

540	 Selection Grieser, Wine Manufactor
	 Stuttgart Sauvignon Blanc (dry)	 4,90 €	 8,90 €	 29,90 €
	 Fine aromas of exotic fruits delight the
	 nose – elegant and dry. A perfect table
	 companion.

Rosé Wines*
		  0,2 L	 1,0 L

370	 House Wine (dry)	 4,90 €	 22,90 €
	 Weißherbst (QBA).
	 Germany (Württemberg) 

374	 Wine Spritzer	 4,50 €		
	 aus Qualitätswein (QBA)
	 Germany (Württemberg)
	 Rosé-sweet or tart

		  0,1 L 	 0,2 L	 1,0 L

561	 Selection Grieser, Bodega
	 Alconde ESCAPADAS Rosé, (semi-sweet)	 3,50 €	 6,50 €	 24,90 €
	 Fine aromas of strawberries and raspberries
	 fill the nose. A soft, mild rosé with charm.

565	 Torres Santa Digna,
	 Cabernet Sauvignon Rosé, (dry)	 3,90 €	 6,90 €	 25,90 €
	 A fruit explosion of fresh strawberries
	 and redcurrants – both on the nose and
	 the palate. One of the best rosé wines in
	 the world. Let yourself be enchanted.

White, rosé, and red wines may contain 
traces of allergens such as (a, o, h, f, c).





White, rosé, and red wines may contain 
traces of allergens such as (a, o, h, f, c).

Red Wine
		  0,2 L	 1,0 L

378	 House Wine (off-dry)	 4,90 €	 22,90 €
	 Lemberger (QBA). 
	 Germany (Württemberg)

381	 Wine Spritzer	 4,50 €	
	 aus Qualitätswein (QBA)
	 Germany (Württemberg)
	 Red - sweet or tart

		  0,1 L 	 0,2 L	 1,0 L

651	 I Muri Primitivo,
	 Vigneti di Salento (semi-sweet)	 3,50 €	 6,50 €	 24,90 €
	 Aromas of fresh dark cherries rise from
	 the glass. Full-bodied, soft, and mild – a
	 wine for the whole evening.

655	 Le Grand Rêve übersetzt
	 “The Great Dream” (off-dry)	 4,90 €	 8,90 €	 29,90 €
	 Red wine cuvée from southern France.
	 Delicate, soft aromas of dark fruits on the
	 nose and palate. Mild acidity and sweet
	 tannins make it a perfect wine companion.

659	 Finca las Moras DADA 1 (semi-sweet)	 3,90 €	 6,90 €	 25,90 €
	 A typical Argentinian cuvée of
	 Malbec & Bonarda. Soft, rounded, and mild
	 with refined elegance – a charming red wine.

667	 Mea Culpa (dry)	 5,90 €	 9,90 €	 32,90 €
	 Winery Minini – Southern Italy (Apulia & Sicily)
	 A powerful cuvée of Primitivo, Merlot, and
	 Syrah. Rich and intense, this red wine plays
	 with your senses. Its mild, smooth finish
	 makes it truly exceptional.





Sparkling Wine
Sparkling Wine may contain traces of allergens such as (a, c, f, h, o)

		  0,1 L	 0,75 L

390	 Prosecco	 4,50 €	 25,90 €
	
392	 Prosecco, Red Bull (1, 3, 5, 9)	 0,2 L	 10,00 €

393	 Aperol (1) Sprizz	 0,2 L	 7,90 €
	 Prosecco, Aperol, Soda

394	 Hugo	 0,2 L	 7,90 €
	 fresh mint leaves, elder flower syrup (1),
	 Prosecco, Soda, Limes

395	 Hugo (without alcohol)	 0,2 L	 6,50 €
	 fresh mint leaves, elder flower syrup (1),
	 Sprite, Soda, Limes

396	 Lillet	 0,2 L	 7,90 €
	 Lillet, Wildberry, fresh raspberries

Whiskey
503	 Aberlour 10 Years – Single Malt
	 Scotch Whisky,elegant and smooth	 4 CL	 7,90 €

504	 The Glenlivet 12 Years – Single Malt
	 Whisky, mild and smooth	 4 CL	 8,90 €

505	 Glenmorangie 10 Years – Single Malt Scotch
	 Whisky (40%) Soft aromas, delicate and elegant	 4 CL	 9,90 €

3506	Bushmills Malt 10 Years – Irish Whiskey
	 Smooth and full-bodied	 4 CL	 6,90 €

Shots
Shots may contain traces of allergens such as (a, c, f, h, o)

410	 Jack Daniels	 4 cl	 4,90 €
413	 Southern Comfort	 4 cl	 4,90 €
415	 Havana Club 3 Anos	 4 cl	 4,90 €
416	 Likör 43	 4 cl	 4,90 €
417	 Jägermeister	 4 cl	 4,40 €
418 	 Ramazzotti	 4 cl	 4,40 €
419	 Vodka	 4 cl	 4,40 €
420	 Gin	 4 cl	 4,70 €
421	 Bacardi	 4 cl	 4,90 €
422	 Campari (1)	 4 cl	 4,90 €





424	 Martini Bianco / Doro	 4 cl	 5,80 €

425	 Sierra Tequila Blanco	 2 cl	 3,60 €

426	 Sierra Reposado	 2 cl	 3,60 €

427	 Tequila Zimt	 2 cl	 3,60 €

428	 Zekilla (Tequila, cinnamon liquor, chili)	 2 cl	 3,90 €

429	 Grappa	 2 cl	 4,60 €

430	 Wiliams pear (pear fruit brandy)	 2 cl	 3,90 €

431	 Obstbrand (fruit brandy)	 2 cl	 3,90 €

432	 Kirschwasser (cherry fruit brandy)	 2 cl	 3,90 €

433	 Mirabelle (mirabelle plum brandy)	 2 cl	  3,90 €

Longdrinks
Longdrinks may contain traces of allergens such as (a, c, f, h, o)

440	 Gin Tonic (4, 9)		  10,00 €

441	 Vodka Lemon		  10,00 €

442	 Panchos Bull (Vodka, Red Bull (1, 3, 5, 9))		  10,00 €

443	 Jack Daniels, Cola (1, 3, 8)		  10,00 €

446	 Southern Comfort, Cola (1, 3, 8)		  10,00 €

448	 Havana Club 3 Anos, Cola (1, 3, 8)		  10,00 €

449	 Jägermeister, Red Bull (1, 3, 5, 9)		  10,00 €

450	 Bacardi, Cola (1, 3, 8)		  10,00 €

451	 Campari (1) Orange		  10,00 €

452	 Campari (1) Soda		  10,00 €





Cocktails
Cocktails may contain traces of allergens such as (a, c, f, h, o)

460	 Sex on the Beach		  10,10 €
	 Gin, Peach liqueur, Passion fruit juice, Lemon (2), Grenadine (1, 2, 9)

461	 Touch Down		  10,10 €
	 Gin, Peach liqueur, Passion fruit juice, Pineapple juice,
	 Orange juice, Lemon (2), Grenadine (1, 2, 9)

462	 Lady KIller		  10,10 €
	 Gin, Apricot Brandy (1), Passion fruit juice, Pineapple juice,
	 Orange juice, Lemon (2), Grenadine (1, 2, 9)

463	 Swimming Pool		  10,10 €
	 Vodka, Blue Curacao (1), Cream (g), Pineapple juice, Coconut (h)

464	 Long Island Ice Tea		  10,90 €
	 Vodka, Gin, Tequila, Rum, Peach liqueur, Coke (1, 3, 8), Lemon (2)

465	 Tequila Sunrise		  9,50 €
	 Tequila Blanco, Lemon (2), Orange juice, Grenadine (1, 2, 9)

466	 Pina Colada		  9,90 €
	 Rum, Coconut (h), Cream (g), Pineapple juice

467	 Käpt‘n Chaos		  10,50 €
	 Rum, Vodka, Gin, Orange juice, Passion fruit juice, Grenadine (1, 2, 9)

468	 Planter‘s Punch		  10,50 €
	 Rum, Brown rum, Orange juice, Pineapple juice, Grapefruit syrup (1),
	 Lemon (2), Grenadine (1, 2, 9)

469	 Zombie		  10,70 €
	 Rum, Brown rum, High prrof rum, Triple sec,
	 Lemon (2), Lime juice (2), Almond syrup (1, h), Pineapple juice

470	 Mai Tai		  10,70 €
	 Rum, Brown rum, High prrof rum, Lemon (2),
	 Lime juice (2), Red orange, Almond syrup (1, h), Pineapple juice

471	 Flying Kangaroo		  10,70 €
	 Rum, Likör 43, Vodka, Cream (g), Coconut (h),
	 Orange juice, Pineapple juice

472	 Aperol Sour		  10,50 €
	 Aperol,  Lemon (2), Lime juice (2), Orange juice

473	 Caipirinha		  10,10 €
	 Canario Cachaca, Lime juice (2), Brown cane sugar, Limes

474	 Cuba Libre		  9,90 €
	 Havana Club, Lime juice (2), Limes, Coke (1, 3, 8)

475	 Mojito		  10,50 €
	 Havana Club, Lime juice (2), Sugar, Limes, Soda, fresh mint leaves

476	 Chef Special		  10,50 €
	 Jägermeister, Lime juice (2), Limes,
	 Brown cane sugar, Red Bull (1, 3, 5,9)





Non-alcoholic Cocktails
Non-alcoholic may contain traces of allergens such as (a, c, f, h, o)

480	 Baby Pina Colada		  7,90 €
	 Coconut (h), Cream (g), Pineapple juice

481	 Pussy Foot		  7,90 €
	 Grenadine (1, 2, 9), Pineapple juice, Orange juice, Grapefruit juice (1)

482	 Exotic Punch		  8,40 €
	 Mango syrup (1), Passion fruit juice, Pineapple juice,
	 Orange juice, Grapefruit juice (1)

483	 Sancho y Pancho		  8,50 €
	 Passion fruit juice (1), Peach liqueur (1), Pineapple juice,
	 Cherry juice, Cream (g)

484	 Pancho‘s Armor		  8,40 €
	 Grenadine (1, 2, 9), Lemon (2), Grapefruit juice (1), Orange juice,
	 Passion fruit juice, Pineapple juice

485	 Coconut Lips		  8,40 €
	 Raspberry syrup (1), Coconut (h), Pineapple juice

486	 Coconut Kiss		  8,40 €
	 Coconut (h), Cream (g), Pineapple juice, Orange juice

487	 Virgin Caipi		  8,40 €
	 Ginger Ale (4, 9), Lime Juice (2), Limes,
	 Brown cane sugar

488	 Virgin Mojito		  8,40 €
	 Bluna Lemon, Lime Juice (2), Brown cane sugar, 
	 fresh mint leaves





All prices in Euro , including VAT and service. Errors exepted

1	 Contains food colouring
2	 Contains preservatives
3	 Caffeinated
4	 Contains quinine
5	 Contains taurine
6	 Sweetener
7	 Contains source of phenylalanine
8	 Contains antioxidants
9	 Contains flavour enhancers
10	 Contains phosphate
11	 Contains milk-protein
12	 Treated with glazing agent
13	 Treated with food colouring
14	 Treated with sulphur dioxide
15	 Vegetable oil from gene-modified soy beans

Allergens:

Dear guests,

We labeled our ingredient list to the best knowledge and belief. 
Technical circumstances cannot fully prevent the possibility of traces of allergens. However, The 
notice of traces does not mean that the dish or beverage actually contains traces of allergens. 

If you are allergic, please check the included incidents with our staff.
We are happy to help.

a	 Cereals containing gluten and products thereof
b	 Crustaceans and products thereof
c	 Eggs and products thereof
d	 Fish and products thereof
e	 Peanuts and products thereof
f	 Soybeans and products thereof
g	 Milk and dairy products (including lactose)
h	 Nuts and nut products
j	 Celery and products thereof
k	 Mustard and products thereof
l	 Sesame seeds and products thereof
m	 Lupin and products thereof
n	 Molluscs and products thereof
o	 Sulphur dioxide and sulphites




