Coffee & cakes

Wednesday to Sunday until 6.30 p.m.

Dear guests,

the listed cakes and pastries are a selection of our daily differing variety. In our own
confectionery, we prepare all cakes out of natural products, without preservatives.
French Patisserie

Apple Pie (without alcohol) 5.90

French apple pie with shortcrust, almond paste,

caramelized, blanched apples and vanilla cream.
contains gluten, eggs, lactose, edible nuts, fructose

Damson plum-Hazelnut (seasonal/without alcohol) 6.10

Juicy hazelnut sand mixture and a crispy short pastry base,
rounded off by fresh damson plums, butter crumble

and a thin layer of apricot jam.
contains gluten, nuts, eggs, lactose, edible nuts, fructose

Cheesecake (without alcohol) 5.90

Baked cheesecake of curd cream with fresh grated lemon

and vanilla on a thin short pastry base.
contains gluten, eggs, lactose, fructose

All prices in euro and VAT & Sunday, holiday and night surcharges included



Cream Cake (without alcohol) 5.50

Classic cream cake with shortcrust pastry, seasonal fruit,

sliced almonds and cream
contains gluten, egg, lactose, edible nuts, nuts, fructose

Depending on the season, we offer various cream cakes,
please ask our service staff.

Citron Framboise (without alcohol) 7.75

The Citron Framboise consists of a crispy hazelnut shortcrust pastry,
covered with a layer of crunchy nougat, filled
with a layer of lemon cream, and a layer of nhougat cream.
In between is a thin, juicy Viennese biscuit.

The whole cake is rounded with a layer of fresh raspberries.
contains fructose, eggs, lactose, hazelnut, gluten, traces of soy

Lime Yogurt Cake (with alcohol) 6.20

Yogurt cake with lime zest, cream, sponge cake, peppermint liqueur, yogurt,

short pastry, orange juice, and Grand Marnier
contains gluten, eggs, edible nuts, lactose, fructose, traces of soy, alcohol

All prices in euro and VAT & Sunday, holiday and night surcharges included



Sacher Cake (with alcohol) 6.95

The base of this traditional chocolate cake
is covered with Alpe Pragas apricot spread and seasoned
with apricot brandy, Grand Marnier, and orange juice.

The cake is covered with dark chocolate.
contains gluten, eggs, lactose, edible nuts, traces of soy, fructose, alcohol

Siesmayer Cake (with alcohol) 6.90

Short pastry and nut biscuit filled with orange and caramel cream,

seasoned with Grand Marnier and a topping of almond biscuits and chocolate ganache.
contains gluten, eggs, lactose, edible nuts, alcohol, traces of soy, fructose

New York Cheesecake (without alcohol/gluten free) 6.50

Creamy New York cheesecake on a crispy streusel base,

with a fruity lemon glaze
contains lactose, fructose, egg

All prices in euro and VAT & Sunday, holiday and night surcharges included



Passion Fruit Cake (without alcohol) 6.50

Short pastry with chocolate-ganache

and passion fruit cream.
contains gluten, eggs, lactose, edible nuts, hazelnut, fructose, traces of soy

Frankfurter Kranz (with alcohol) 6.50

The Frankfurter Kranz consists of a Viennese biscuit base

with buttercream, currant jam, arrack, and brittle
contains gluten, eggs, lactose, edible nuts, hazelnut, fructose, alcohol

Amalfi Tartlet (without alcohol) 7.00

The Amalfi tartlet consists of a lemon cream and lemon chantilly,

with almond dacquoise, a crisp layer, shortcrust pastry and baiser
contains gluten, eggs, lactose, fructose, edible nuts

All prices in euro and VAT & Sunday, holiday and night surcharges included



Schwarzwalder Kirsch Tartlet (with alcohol/gluten free) 6.65

Fine gluten-free chocolate sponge cake with chocolate mousse, a cherry gelée core
and white cherry brandy mousse, finished with white chocolate shavings,

a dark chocolate plague and a light cherry cream
contains lactose, fructose, egg, edible nuts, alcohol, lecithins, soy

Strawberry Tartlet (seasonal/without alcohol) 7.40

Shortcrust pastry with marzipan, vanilla cream and fresh strawberries
contains gluten, egg, lactose, fructose, nuts

Apricot Tartlet (seasonal/without alcohol) 7.60

Shortcrust pastry base with marzipan-sand mixture,

vanilla cream and fresh apricots
contains gluten, egg, lactose, edible nuts

All prices in euro and VAT & Sunday, holiday and night surcharges included



Berry Tartlet (seasonal/without alcohol) 7.60

Shortcrust pastry base with marzipan-sand mixture,

lemon-vanilla cream and fresh berries
contains gluten, egg, lactose, almonds

Chocolat Framboise (without alcohol/gluten free) 7.50

The Chocolat Framboise consists of chocolate biscuits,
fresh raspberries, nougat ganache, raspberry jelly,

French créme fraiche and dark chocolate-raspberry ganache
contains eggs, lactose, edible nuts, traces of soy, fructose

Frou Frou (seasonal/without alcohol) 7.20

Hazelnut sponge cake layered with dark nougat ganache, lemon creme

and dark chocolate mousse
contains egg, nuts, edible nuts, lactose, gluten, fructose

All prices in euro and VAT & Sunday, holiday and night surcharges included



Mille Fraise Pistache (seasonal/without alcohol) 7.75

Fine puff pastry, layered with pistachio praline, pistachio crémeux

and fresh strawberries
contains pistachios, egg, stone fruits, fructose, gluten, lactose, honey

Fraisier (seasonal/with alcohol) 7.35

Sponge cake filled with pistachio buttercream, cherry brandy and strawberries
contains gluten, egg, lactose, nuts, fructose

All prices in euro and VAT & Sunday, holiday and night surcharges included



La petite étagere (some with alcohol) 16.10
A seasonally varying selection of five petites

contains gluten, eggs, lactose, edible nuts, alcohol, traces of soy

All prices in euro and VAT & Sunday, holiday and night surcharges included



Our Vegan Pastry

Vegan Apple Pie (without alcohol) 5.85

Sponge cake made from flour, sugar, and flavoring ingredients (vanilla salt

and cinnamon) with soy milk, canola oil, and diced apples.
contains gluten, fructose, soy, nuts

Vegan Passion (without alcohol) 7.75

Vegan fruit mousse of mango and passion fruit

based on tofu and cocoa butter
contains fructose, nuts, soy

Vegan Opéra (without alcohol) 7.50

Vegan almond sandcream soaked with espresso, chocolate ganache, vanilla buttercream,

hazelnut cream with almond crunch layer
contains nuts, soy, gluten, pulses, nuts, fructose

All prices in euro and VAT & Sunday, holiday and night surcharges included



Vegan Apple Strudel (with alcohol)

Wednesday to Friday from 12 a.m. until 5 p.m.
Saturday and Sunday from 12 a.m. until 6 p.m.

5.50
Vegan strudel dough filled with apples, sultanas, almonds,
refined with rum and cinnamon
contains fructose, gluten, nuts, alcohol
Optional with:
- homemade vegan vanilla sauce 6.50
contains legumes, fructose
- 1 scoop of vanilla ice cream (non vegan) 7.80
contains egg, gluten, lactose, nuts
7.80

- 1 scoop of mango sorbet (vegan)
contains gluten, nuts

All prices in euro and VAT & Sunday, holiday and night surcharges included





