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DEAR GUESTS,

Welcome to "Das Anno - Restaurant & Catering”.

At our restaurant, we serve modern interpretations of
Westphalian cuisine as well as timeless classics from
European cuisine. We follow a regional, sustainable

philosophuy.

In addition to our dishes, we also offer a wide range
of catering services - from delivery for your
celebration to complete equipment for your event,

including furniture, food, staff and drinks.

Please feel free to contact us - we will advise you
personally and create an individual offer tailored to

your wishes.

For smaller celebrations, we also welcome you to our

event room for up to 24 people.

We are delighted that you have found your way to us

and wish you a pleasant stay in our restaurant.



WE WOULD BE DELIGHTED IF YOU
WOULD LEAVE US A REVIEW ONLINE!
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SECCO PERLIG

Stefan Breuer | Rheinhessen

ROSE SPARKLING WINE “DAS WEIN
CABINET”
Ohlig | Rheingau

CHARDONNAY SPARKLING WINE “DAS
WEIN CABINET”
Ohlig | Rheingau

APEROL SPRITZ
SARTI SPRITZ
SARTI LEMON
LILLET WILD BERRY

MARITINI VIBRANTE 0,0% SPRITZ

STAURANT
CATERING
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STARTER

PRAWNS ON A SKEWER
Grilled watermelon | Feta |

Herb crostini | Summer truffles

VEAL CARPACCIO
Radishes | Chives | Mustard vinaigrette |

Leaf salad

GOAT’S CHEESE AU GRATIN
Honey | Tomato | Herbs |
Chilli | Leaf lettuce

BEEF CARPACCIO

Leaf salad | Pine nuts | Parmesan

SMALL MIXED LEAF SALAD

SEASONAL SOUP

Please feel free to ask our staff

STAURANT
CATERING

24

18

16

18

Please note that we only serve our soup and mixed salad
as part of a main course or in combination with another

starter.
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OUR WIENER SCHNITZEL

VIENNESE VEAL SCHNITZEL

Cranberries 29

VIENNESE-STYLE PORK SCHNITZEL

Cranberries 19

SIDE DISHES AND EXTRAS

LUMBERJACK TOPPING

Bacon | Onions +4
CREAMY MUSHROOM SAUCE +4
SIDE SALAD +5
FRIES +4
FRIED POTATOES +5
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MAIN COURSES

LSUMMER SALAD
Tomato | Cucumber | Mixed leaf salad | 17
Pine nuts

Optional additions:

Prawns +8
Strips of roast beef +8
Feta & olives +5

A LOAD OF RUBBISH
Pork fillet | Pork escalope | Stir-fried
vegetables | Mushrooms |

Cream | Fried potatoes 28

A LOAD OF HAY (VEGETARIAN)
Tortellini | Spinach | Ricotta |
Sautéed vegetables | White Burgundy

with cream 24

ROASTED ROMANESCO (VEGAN ON
REQUEST)
Potato mousseline | sautéed chanterelles

| pumpernickel crumble | herb jus 22
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MAIN COURSES

ZANDER
Orange and Spinach Risotto

PASTA E BASTA

Honey and mustard or Parmesan and white wine
sauce | Parmesan | rocket | cherry tomatoes
Served with your choice of

Strips of roast beef

Stir-fried vegetables

Prawns

CHICKEN
Pumpernickel | Honey | Potato

mousseline | Carrots | Poultry gravy

TECKLEN - BURGER
German Angus beef | Goat's cheese
Balsamic onions |

Cranberry BBQ sauce | Chips

32
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FOR OUR YOUNGER GUESTS

CHILDREN'S SCHNITZEL
Fries 14

CHILDREN'S PASTA

Tomato sauce 9

DESSERTS

CHEESE SELECTION
A selection of cheeses | Fig mustard |

Homemade bread 19

SOUR CREAM MOUSSE

Raspberries | Pumpernickel | Coffee 13
PARFAIT
Vanilla | Passionfruit | Chocolate 1

PANNA COTTA
Tonka bean | Strawberries | Basil |
Almond 12

CHOCOLATE MARQUISE
Mango | Chilli | Cocoa crumble 12

All our main courses, except burgers and side dishes, are
also available as smaller portions at a 20% discount.
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DRINKS

NON-ALCOHOLIC DRINKS

Gerolsteiner Gourmet still or sparkling

Gerolsteiner spritzers

Apple | Citrus-mint | Watermelon-mint |
Passion fruit-orange

LUtts rhubarb spritzer

Coca-Cola | Coca-Cola Zero | Fanta |
Sprite | Mezzo Mix

Bionade elderflower

BEER

From the barrel

Bitburger Pils | Zwickl | Benediktiner Hell |
Radler | Cola beer

Benediktiner Weizen

Benediktiner Weizen 0.0%

Bitburger Pils 0.0% | Radler 0.0% |

Benediktiner Hell alcohol-free
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DRINKS

HOT DRINKS

Café Creme
Espresso

Espresso Macchiato
Espresso doppio
Café Americano
Cappuccino

Latte Macchiato
Hot chocolate

Tea Various types

SPIRITS & DIGESTIFS

From the Scheibel distillery
Moor-Birne | Mirabelle | Obstler
Hausbrand “Das Anno”

Marzadro Grappa Le Dicotto Lune
Marzadro Crema Alpina Pistacchio
Ramazotti

Baileys

Briucklyn Green (Pfeffi)

Bricklyn Passion

Bricklyn Love

Quzo
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WINE

WHITE WINE

PINOT GRIS

Reichsrat von Buhl | Palatinate

RIESLING KABINETT

Heribert Boch | Moselle

SCHAFERSTUNDCHEN
Johann B. Schdafer | Nahe

VINHO VERDE “PATIFE”

Casa de la Vila Nova | Minho | Portugal

WHITE BURGUNDY

Geil | Rheinhessen

LUGANA
Monte Zovo | Lombardy | Italy

SAUVIGNON BLANC “HOLE IN THE WATER”

0,2l
0,71

0,21
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0,21
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Konrad Wines | Marlborough | New Zealand 0,7I

ALBA DE VETUS ALBARINO

Bodegas Vetus | Rias Baixas | Spain
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NON-ALCOHOLIC WINE & SPRITZERS
WHITE WINE SPRITZER

L'’AMOUR D’'AZUR

Grand C | Languedoc | France

ROSE WINE

Leichtigkeit des Seins

Grand C | Languedoc | France

RED WINE

BARDOLINO

Azienda Gorgo | Veneto | Italy

URSPRUNG

Schneider | Palatinate

MONTEPULCIANO D’ABRUZZO PASSOFINO

Feudi Bizantini | Abruzzo | Italy

CRIANZA
Bodegas Izadi | Rioja | Spain

CHIANTI COLLI SENESI

Tenuta le Calcinaie | Tuscany | Italy

STAURANT
CATERING

0,21

0,21
0,71

0,21
0,71

0,21
0,71

0,2l
0,71

0,2l
0,71

0,71

0,71

10
33

27

27

10
30

"
33

36

36



	DEAR GUESTS,
	WE WOULD BE DELIGHTED IF YOU WOULD LEAVE US A REVIEW ONLINE!
	APERITIF
	ROSÉ SPARKLING WINE “DAS WEIN CABINET” Ohlig | Rheingau
	CHARDONNAY SPARKLING WINE “DAS WEIN CABINET” Ohlig | Rheingau
	APEROL SPRITZ
	SARTI SPRITZ
	SARTI LEMON
	LILLET WILD BERRY
	MARITINI VIBRANTE 0,0% SPRITZ

	STARTER
	GOAT’S CHEESE AU GRATIN Honey | Tomato | Herbs |  Chilli | Leaf lettuce
	SMALL MIXED LEAF SALAD

	OUR WIENER SCHNITZEL
	VIENNESE VEAL SCHNITZEL Cranberries
	VIENNESE-STYLE PORK SCHNITZEL  Cranberries

	SIDE DISHES AND EXTRAS
	LUMBERJACK TOPPING Bacon | Onions
	CREAMY MUSHROOM SAUCE
	SIDE SALAD
	FRIES
	FRIED POTATOES

	MAIN COURSES
	MAIN COURSES
	FOR OUR YOUNGER GUESTS
	CHILDREN'S SCHNITZEL Fries
	CHILDREN'S PASTA Tomato sauce

	DESSERTS
	SOUR CREAM MOUSSE  Raspberries | Pumpernickel | Coffee
	CHOCOLATE MARQUISE Mango | Chilli | Cocoa crumble

	DRINKS
	NON-ALCOHOLIC DRINKS
	BEER

	DRINKS
	HOT DRINKS
	SPIRITS & DIGESTIFS

	WINE
	WHITE WINE
	RIESLING KABINETT Heribert Boch | Moselle
	SCHÄFERSTÜNDCHEN Johann B. Schäfer | Nahe
	SAUVIGNON BLANC “HOLE IN THE WATER” Konrad Wines | Marlborough | New Zealand

	WINE
	NON-ALCOHOLIC WINE & SPRITZERS
	WHITE WINE SPRITZER
	ROSÉ WINE
	RED WINE
	MONTEPULCIANO D’ABRUZZO PASSOFINO Feudi Bizantini | Abruzzo | Italy
	CHIANTI COLLI SENESI Tenuta le Calcinaie | Tuscany | Italy


