
A list of food additives and allergens contained in dishes or beverages we present on demand.        
Please do not hesitate to contact your waiter/waitress. 

beer 
Gaffel Kölsch draft beer 0,2 l 2,00 €   
Gaffel Kölsch alcohol-free beer 0,33 l 3,00 € 
Benediktiner wheat beer  0,5 l 4,50 € 
Benediktiner wheat beer alcohol-free 0,5 l 4,50 € 
Gaffel wiess 0,33l 3,50 € 
Malt beer alcohol-free 0,2 l 2,00 € 

refreshments 
Gaffels sparkling drink lemon 0,33 l 3,00 € 
Gerolsteiner mineral water 0,25 l 2,70 € 
Gerolsteiner mineral water 0,75 l 6,90 € 
Gerolsteiner still mineral water 0,25 l 2,70 € 
Gerolsteiner apple spritzer 0,25 l 2,70 € 
Sinalco cola 0,2 l 2,70 € 
Sinalco cola light 0,2 l 2,70 € 
Sinalco lemonade 0,2 l 2,70 € 
Kids lemonade 0,1 l 1,40 € 
Apple juice 0,2 l 2,80 € 
Orange juice 0,2 l 2,90 € 
Table water 0,2 l 2,00 € 

somewhat warm 
Coffee cup 2,70 € 
White coffee cup 3,20 € 
Espresso cup 2,70 € 
Tea various sorts cup 2,70 € 
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vine 
Piccolo Sekt 0,2 l 7,90 € 
Sekt private brand 0,75 l  25,00 € 
White vine spritzer 0,15 l 3,90 € 
Markus Pfaffmann  0,15 l 4,90 € 
Pinot Gris 0,75 l 23,90 € 
Markus Pfaffmann 0,15 l 4,90 € 
Riesling QbA  
Vigneti del Salento  0,15 l 4,90 €  
I Muri Primitivo 0,75 l  23,90 € 
Vignerons Catalans 0,15 l 4,90 € 
Merlot Cellier Vicomtes  
Ambroisie Anjou rose 0,15 l 4,90 € 
Les Caves de la Loire 0,75 l 23,90 € 

before or afterwards... 
Aquavit in ice mantle 4 cl 5,40 € 
Wodka in ice mantle 4 cl 5,40 € 
Obstler in ice mantle 4 cl 5,40 € 
Korn in ice mantle 4 cl 5,40 € 
Jägermeister in ice mantle 4 cl 5,40 € 
Kabänes 4 cl 5,40 € 
Ramazzotti 3 cl 3,20 € 
Kümmerling 2 cl 2,40 € 
Flimm sweet woodruff 2 cl 2,40 € 
Flimm Wodka black currant 2 cl 2,40 € 
Fernet  2 cl 2,90 € 
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little dishes apposite to koelsch  

Crusty rye bread with herbs cream cheese   4,00 € 
Crusty rye bread with onion Mett   6,00 € 
Aged Gouda cheese with crusty rye bread   6,50 €   
„Flönz“ Cologne blood sausage  
served with onions and  crusty rye bread  6,50 € 
Currywurst with French fries  9,00 € 
„Krüstchen Goulash“ with crusty rye bread  10,00 €  

healthy options 
B.O.N. House Salad (veggie)  12,50 € 
with tuna, onions and olives  14,50 € 
Fitness steak with salad  25,50 € 
served with your choice of herb vinaigrette or yoghurt dressing  

veggie 

Baked Camembert cheese  
with brown bread and fried persley  11,50 €  
„Spaetzle“ Swabian noodles with cheese and a small salad 13,50 € 
2 pan fried eggs sunny side up  
with fried potatoes and a small salad  12,50 € 
Hash brown with smoked salmon and a small salad 14,50 € 

for  the little ones 

Schnitzel with French fries  8,50 €     
Schnitzel with mushrooms in cream and French fries 9,50 €   
Spaetzle Swabian noodles with dark sauce  5,00 € 
Kids-ice: vanilla with whipped cream  2,50 € 

afterwards 

Warm apple strudel with vanilla ice cream  7,50 €   
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for the big hunger 

Pork 
German „Schweinshaxen“ (1.400 g*) crispy pork 
served with white cabbage salad and crusty rye bread 18,50 €   
Pieces from grilled knuckle of pork in darkbeer-sauce 
with Sauerkraut and mashed potatoes  16,50 € 
„Braumeister Kotelett“ (350 g*) pork chop  
served with fried onions, white cabbage salad and bread 17,50 €   
Schnitzel (200 g*) Viennese style with French fries 14,00 €  
Schnitzel (200 g*) with mushrooms in cream 
and French fries  15,00 €  
Schnitzel (200 g*) gratinated with ham and cheese, 
French fries  16,00 € 
„Himmel un Ääd“ Blood sausage pan fried 
with mashed potatoes and apple compote  12,00 € 
Nuremberger Rostbratwurst  
with Sauerkraut and mashed potatoes   13,00 €  
 
Beef 
Marinated beef roast with raisin sauce, 
potato dumplings and apple compote   17,50 €  
Home made Beef Goulash with Spaetzle  14,50 € 
Argentine rump steak (200 g*) with a huge salad 25,50 € 
Onion beef roast  
from Argentine rump steak 200g* with fried potatoes 26,50 € 
 
Only on Sundays 
½ Grilled chicken (700g*) stuffed with parsley,  
served with crusty rye bread and gravy  12,50 € 
Side dishes 
French fries, mashed potatoes, Spaetzle or potato dumplings 3,00 € 
Au Gratin potatoes   
White cabbage salad or Sauerkraut     3,00 € 
A mixed salad   4,00 €     
Crusty rye bread  1,50 € 
Fried potatoes  4,00 €      
In addition bacon and onions  0,50 € 
 


