
There’s always room for 
dessert 

Strawberry-Rhubarb Tartlet 
with sour cream lime ice cream / dark chocolate / 

mint 
11.50Euro 

 
Almond parfait with spiced cherries 

and two types of chocolate 
11.50 Euro 

 

Classic crème brûlée 
10.50 Euro 

 

Affogato al caffè 
espresso, vanilla ice cream 

4.60 Euro 
 

Various mini desserts according to daily 
specials 

3.50 Euro per glass 
 

Farmhouse ice cream 
 

Chocolate 
Bourbon vanilla 

Strawberry sorbet 
Roasted Almond 
Hazelnut Nougat 

Per scoop  
2.00 Euro 

 
With cream  

1.00 Euro 



Specialty coffee by Kaffeewerk 
Zollernalb EUR 
 

Cup of Linde Schümli1                       2.80 
 

Large cup of Linde Schümli11 3.80 
 

Espresso Albcrema11  2.50 
 

Espresso Albcrema Macchiato11 2.60 
 

Double Albcrema Espresso11 4.10 
 

Cappuccino11 3.10 
 

Large Cappuccino11 4.10 
 

Café au lait11 3.80 
 

Latte Macchiato11 3.80 
 

Hot chocolate11 3.70 
 

Fine distillates (extract from the bar menu) 

Manufaktur BROCH, Starzach (Württemberg) 

Williams Christ pear brandy 4.50 
Apple brandy 4.50 
 

Manufaktur Jörg Geiger, Schlat (Württemberg) 

Apple brandy (from the chestnut barrel) 7.40 
Pear brandy “Nägelesbirne” 7.40 
 

Grappa 

Grappa Sarpa oro di Poli 5.50 

Grappa Chardonnay Nonino 4.00 


