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 STARTERS

Gamba Carpaccio 23

Shrimps | crayfish | frisée | lemon vinaigrette 1, 3, 17, 18, 19, 22, 25

Duck Leg Confit 21

Le Puy lentils | Sherry truffle glaze 1, 3, 22, 25, 27

Poached Conference Pear 21

Yoghurt | fourme d‘ambert | lettuce | hazelnuts | Orsbach honey | 
caramel pine nut vinaigrette 1, 3, 22, 23 ha

Half Dozen Oysters ″Fines de Claire″ 22

″Pumpernickel″ (dark rye bread) | butter | shallots | red wine vinaigrette 16 ro, 22, 27, 29

Variation of Appetizers (for two persons) 34

Shrimp coktail | trout rilette | smoked duck breast with fig jam | lentil salad |  
Ardennes ham on farmhouse bread | Ardennes-Paté | Monegasque sauce | truffle meatballs | 
farm butter | Brioche 1, 3, 16 we+ro, 17, 18, 19, 22, 24, 25, 27

 INTERMEDIATE COURSES

Quail stuffed with wild mushrooms 19

Champagne sauerkraut | black walnut 16 we, 22, 24, 27

Goat‘s cream cheese ravioli 18

Caramel-pine nut vinaigrette | purslane | salsify crisps  16 we, 18, 22, 27

As a main course 24

DEAR GUEST, 
We will be happy to put together an individual menu  
for you from our dishes.

Wishes should not go unmentioned, so that you will  
remember your visit with us for a long time to come.

Thank you for visiting us. 

YOUR RATSKELLER TEAM



 MAIN COURSES

Pheasant breast fried on skin 29

Champagne sauerkraut | grapes | pancetta | pommes dauphine | juniper cream sauce 16 we, 22, 24, 27, 28

Roasted fillet of beef 38

Potato and carrot mash | chicory | parsnip | parsley root | truffle jus  16 we, 22, 24, 27

Winter Cod „Skrei“ 36

Pancetta | potato-celery mousseline | savoy cabbage | beurre blanc 16 we, 19, 22, 24, 27

Wild mushroom barley risotto 26

Black salsify | young lettuce | hazelnut oil 16 we, 23 ha, 25

 FOR CHILDREN

Corn Chicken Nuggets 9

French fries | Belgian mayonnaise 1, 3, 16 we

Fishfingers 9

Mashed potatoes | creamy spinach 1, 3, 16 we, 18, 22, 24



 DESSERTS

Ginger bread ice cream cake 12

Pineapple compote | victoria almond brittle 1, 3, 16 we, 18, 22, 23 ma + ha + pi

Tarte Tatin 12

Vanilla sauce | Speculoos ice cream 1, 3, 16 we, 18, 21, 22

Café Complet 12

Petit Fours | friandises | coffee 1, 3, 11, 16 we, 18, 22, 23 ma + pi + ha, 27

Hint of Chocolate Mousse with an espresso 1, 3, 11, 22, 23 ma + pi 6

Small Cheese Variation 12

Fruitbread | dandelion jelly 1, 3, 16 we, 22, 23 ha + ma + wa

 COFFEE
COFFEE 11 3.3

ESPRESSO 11 3.0

ESPRESSO MACCHIATO 11 3.9

CAPPUCCINO 11 3.6

LATTE MACCHIATO 11 4.2

CAFÉ AU LAIT 11 4.0

 CHOCOLATE
HOT CHOCOLATE 3.8

HOT CHOCOLATE WITH WHIPPED CREAM 4.8

WHIPPED CREAM EXTRA 1.0

All coffee specialties are also available decaffeinated  
and with lactose-free milk or soy milk.

Our Lavazza-Coffee:
Sustainability and coffe quality  
in every cup.

Careful selection. Masterful blending. Fairtrade.



 LOOSE TEA
In cooperation with the well-known Aachener Teehaus Eulenspiegel, we serve our tea in the classic way using  
a tea strainer. The Teehaus has been a popular location for tea enjoyment in Aachen for more than 25 years.

English Breakfast / Organic blend of Ceylon and Assam teas 0.2 l 4.0

Earl Grey / Strong Assam blend with intense bergamot flavour 0.2 l 4.0

Sleepless in Aachen / Green tea with mate and guarana 0.2 l 4.0

Princess Printe / Rooibos-based with Aachener Printen spice blend 0.2 l 4.0

Kaiser Karls Herbgarden / Lemony herbal tea with lemongrass and verbena 0.2 l 4.0

 FRESHLY BREWED HERBS

FRESH PEPPERMINT 4.5

FRESH GINGER, ROSEMARY, PEPPERMINT 4.5

HONEY 1.0
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 APERITIF
Kir Royal 0.15 l  12.0
Crème de Cassis, topped with  
Irroy Champagne Brute

Campari Soda 0.2 l  6.5
Slightly bitter, tart note, refreshingly aromatic

Campari Orange 0.2 l  7.5
Typical Italian bitter aperitif, Campari with 
orange juice

Hugo 0.2 l  7.5
Prosecco, elderflower syrup, mint and soda

Aperol Spritz 0.2 l  7.5
Aperol, prosecco, orange slice and soda

Bellini 0.2 l  10.0
White peach puree with prosecco

Limoncello Spitz 0.2 l  8.5
Limoncello with prosecco and sparkling water

Ratskeller Cocktail 0.15 l  11.0
Vodka, lime syrup, elderberry syrup,  
blueberry puree

Martini Riserva Speciale Ambrato  
Wermut 18 % – on ice

5 cl  6.5

Flowery, honey-like vermouth

Martini Riserva Speciale Rubino  
Wermut 18 % – on ice

5 cl  6.5

Red sandalwood, rich, complex vermouth

SHERRY
González Byass, Viña AB 12 años  
Amontillado, seco 16,5 %

5 cl  5.5

Delicate, dry, fine spice

González Byass, Cristina dulce,  
medium 17,5 %

5 cl  5.0

Full-bodied, fine fruity sweetness

González Byass, Solera 1847  
Cream Dulce 18 %

5 cl  5.0

Fruity taste, complex, fresh, lively

Tio Pepe Fino Muy Seco Palomino Fino 15 % 5 cl  5.0
Dry, lively freshness, herbal notes,  
salty nuances

PORTWINE
Taylor’s Select Reserve Port 20 % 5 cl  6.0
Rich, voluminous, plum, cherry, nut

Taylor’s Chip dry white Port 20 % 5 cl  6.5
Fresh fruit aromas, rich, soft flavours of old oak

Taylor’s Late Bottled Vintage 2018 20 % 5 cl  7.0
Dark spicy fruit, dark chocolate and liquorice

 GIN-TONICS
In-house Printen-Gin 47 %  
& Thomas Henry

4 cl  12.0

With its aromas of star anise, cinnamon,  
cardamom, oranges and cloves, our gin  
is reminiscent of the Aachener Printe.

Charles Dry 43 %  
& Fever Tree Indian

4 cl  8.0

Aachen gin, liquorice root, cardamom, lime

Berliner Brandstifter 43,3 %  
& Fever Tree Mediterranean

4 cl  7.0

Hard name but exceptionally  
soft character, floral and fresh

Hendricks 44 %  
& Fever Tree Mediterranean

4 cl  8.0

A fusion of rose and cucumber

Monkey 47 – 47 %  
& Thomas Henry

4 cl  9.5

THE German gin from the Black Forest,  
tart notes combined with berry flavours

Gin Mare 42,7 %  
& Fever Tree Mediterranean

4 cl  9.5

Rosemary, sweetish, little juniper,  
floral and mild taste

Windspiel 47 % & Fever Tree Indian 4 cl  10.0
Winter fruit meets summer herbs,  
mandarin with basil and thyme

Siegfried 41 %  
& Fever Tree Mediterranean

4 cl  9.0

The freshness of lavender meets the spicy, 
earthy notes of ginger

Tanqueray 47,3 %  
& Thomas Henry

4 cl  6.0

The perfect balance of juniper, coriander, 
angelica and liquorice

Tanqueray Flor de Sevilla 41,3 %  
& Fever Tree Indian

4 cl  7.5

Fruity and Mediterranean with  
strong bitter orange aroma

Bombay Sapphire 40 %  
& Fever Tree Indian

4 cl  6.0

The sapphire blue classic,  
peppery taste and citrus note

Brockmans 40 %  
& Fever Tree Mediterranean

4 cl  8.5

Extremely fruity and sweet, the aromas  
of blueberries and blackberries spread  
immediately in the mouth

Elephant Gin 45 %  
& Fever Tree Indian

4 cl  9.0

Complex taste, strikingly mild, with floral, 
fruity and spicy aromas



 OPEN WINE, WHITE
GERMANY
2022 Pinot Gris, Durbach, Baden 0.15 l  6.0
Apple / pear / creamy / fine minerality

2020 Pinot Gris „S“, Geils,  
Rheinhessen

0.15 l  7.0

Classic / juicy / fruity / good structure

2021 Riesling dry,  
Eberbach Monastery, Rheingau

0.15 l  6.5

Ripe stone fruit / sweetish style / lively acidity

FRANCE
2022 Sauvignon Heritage 118, 
Gérard Bertrand, Languedoc

0.15 l  6.5

Pineapple / grapefruit / lime / multi-layered

ITALY
2022 Chardonnay, Tormaresca, Apulia 0.15 l  6.5
Apple / balanced acidity / fragrant

 OPEN WINE, ROSÉ
FRANCE
2022 Minuty M, Provence 0.15 l  6.5
Delicate berry fruit / fresh / fruity / fine herbs

2022 Calafuria, Tormaresca, Apulia 0.15 l  6.0
Raspberry / lavender / fresh / fruity

 OPEN WINE, RED
GERMANY

2020 Roter Hirsch, Geils, Rheinhessen 0.15 l  6.5
Peppery / distinctive tannin / fruy finish

FRANCE
2019 Virecourt, Bordeaux 0.15 l  6.5
Red and black fruit / cedar / vanilla

ITALY
2021 Primitivo, Neprica, Apulia 0.15 l  6.0
Present fruit / plum / fine spice

SPAIN
2020 Tempranillo, Maximo, La Mancha 0.15 l 6.0
Plum / red fruit / tobacco / vanilla

 SPARKLING OPEN
Prosecco Sacchetto Frizzante 0.1 l 5.0

Sparkling wine extra dry house brand 0.1 l 6.0

Cremant Rosé Bouvet 0.1 l 7.5
Raspberry / subtle cranberry / light citrus

Irroy Brut Carte d’Or Champagne Brut 0.1 l 10.0
Acacia / peach / green apple / invigorating

 SPARKLING IN BOTTLES
Prosecco Sacchetto Frizzante 0.75 l  26.0

Sparkling wine extra dry house brand 0.75 l  29.0

Cremant Rosé Bouvet 0.75 l  44.0
Raspberry / subtle cranberry / light citrus

Irroy Brut Carte d’Or Champagne Brut 0.75 l  62.0
Acacia / peach / green apple / invigorating

Taittinger Brut Blanc 0.75 l  89.0
Taittinger Brut Blanc, Magnum 1.5 l 169.0
Brioche / peach / white flower

2012 Comtes de Champagne 0.75 l  245.0
Light iodine notes / candied fruit /  
sweet spices

Bollinger Special Cuvée 0.75 l  118.0
Yeast / apple / pear / walnut

2014 Bollinger Grand Année 0.75 l  212.0
Expressive / subtle acidity /  
invigorating saltiness / citrus

Ruinart Rosé 0.75 l  148.0
Aromatic texture / fresh red fruit / brioche

2013 Dom Perignon 0.75 l  280.0
Fresh acidity / mineral / fine / round

Vilarnau Cava 0,0 0.75 l  29.0
Apple / floral / almond / fresh



 WHITE WINE
GERMANY
2022 Pinot gris, Durbach, Baden 0.75 l  28.0
Apple / pear / creamy / fine minerality

2020 Pinot gris „S“, Geils, Rheinhessen 0.75 l  45.0
Classic / juicy / fruity / good structure

2016 Pinot gris GG Henkenberg,  
Salwey, Baden

0.75 l  80.0

Fruity / mineral / subtle wood /  
honeydew melon

2019 Pinot gris, GG Henkenberg,  
Salwey, Baden

0.75 l  78.0

Herbal / juicy / dense body / slight melting

2021 Pinot Blanc, Reserve Wittmann, 
Rheinhessen

0.75 l  94.0

Apple / peach / creamy / minerally

2022 Slate Riesling, Van Volxem,  
Mosel

0.75 l  46.0

Citrus / stone fruit / stony-spicy

2022 Kiedrich Riesling, Robert Weil, 
Rheingau

0.75 l  54.0

Apple / pear / peach / mineral

2021 Riesling dry, Eberbach Monastery, 
Rheingau

0.75 l  39.0

Ripe stone fruit / sweetish style / lively acidity

2020 Riesling ″S″, Geils, Rheinhessen 0.75 l  36.0
Vineyard peach / concise acid structure / 
citrus

2020 Riesling GG Pittermännchen,  
Diel Nahe

0.75 l  86.0

Yellow fruits / slightly exotic /  
citrus / flintstone

2022 Chardonnay, Dreissigacker,  
Rheinhessen

0.75 l  37.0

Juicy / pear / honeydew melon / light spice

NETHERLANDS
2022 Riesling, Domein Steenberg,  
Epen, South-Limburg

0.75 l  34.0

Fresh / flowery / slightly chalky

FRANCE
2022 Sauvignon Heritage 118, Gérard 
Bertrand, Languedoc

0.75 l  34.0

Pineapple / grapefruit / lime / multilayered

2022 Sancerre, Reverdy, Loire 0.75 l  48.0
Fresh / invigorating / exotic fruit / mint

2019 Pouilly Fumé Silex,  
Didier Dageunau, Loire

0.75 l  230.0

Spicy / lemongrass / green peach /  
soft on the palate

2021 Chablis, 1er Cru Montmain  
Louis Michel, Burgund

0.75 l  78.0

Grapefruit / white blossom /  
slightly yeasty / long finish

2021 Chardonnay L’Aigle Bertrand, 
Limoux

0.75 l  58.0

Peach / menthol / marzipan / fresh

2021 Cigalus Blanc Bertrand, Languedoc 0.75 l  74.0
Ripe citrus / honey / full-bodied / buttery



ITALY
2022 Chardonnay, Tormaresca, Apulia 0.75 l  39.0
Apple / discreet acacia /  
balanced acidity / fragrant

2022 Sauvignon Winkl, Terlan, Southtyrol 0.75 l  48.0
Fruity / apricot / tangerine / elderflower

2022 Pinot Grigio Mongris,  
Marco Felluga, Collio Friual

0.75 l  42.0

Floral / apple nuance / full-bodied

2022 Lugana Prestige, Ca Maiol,  
Lombardy

0.75 l  36.0

Green apple / lime / spicy nuances /  
subtle minerality

2022 Gavi dei Gavi „Etichetta Nera“,  
La Scolca, Piemont

0.75 l  64.0

Intense nose / fruity to floral /  
almond finish

2021 Cervaro della Sala,  
Castello della Sala, Umbria

0.75 l  99.0

Yellow stone fruit / graphite /  
delicate vanilla / full-bodied

2019 Praephyllox,  
Friulano Bragato, Friaul

0.75 l  79.0

Citrus / gooseberry / elegant acidity /  
fine spiciness

2021 Quintarelli, Bianco Secco IGP, 
Venetia

0.75 l  75.0

Floral / spicy / peach / citrus

SPAIN
2022 Verdejo, José Pariente, Rueda 0.75 l  39.0
Grassy bouquet / gooseberry /  
citrus / light fennel

2022 Fransola Sauvignon, Torres, 
Penedes

0.75 l  58.0

Exotic fruit / fig / vanilla / melting

2022 Nounat, Bodegas Binigrau,  
Mallorca

0.75 l  48.0

Dried fruit / almond / tropical /  
stimulating acidity

 ROSÉ WINE
2022 Minuty M, Provence 0.75 l 42.0
2022 Minuty M, Provence Magnum 1.5 l  80.0
Delicate berry fruit / fresh /  
fruity / fine herbs

2022 Miraval, Pitt & Perrin, Provence 0.75 l  44.0
Juicy berry aromas / citrus freshness /  
fine minerality

2022 Calafuria, Tormaresca, Apulia 0.75 l  36.0
Raspberry / lavender / fresh / fruity

2022 La Vie en Rose,  
Château Roubine, Provence

0.75 l  34.0

Delicate herbs / floral / velvety / subtle fruit



 RED WINE
GERMANY
2020 Roter Hirsch, Geils, Rheinhessen 0.75 l  32.0
Peppery / distinctive tannin / fruity finish

2019 Frühwerk Pinot Noir,  
Geils, Rheinhessen

0.75 l  38.0

Magnum 1.5 l  87.0
Soft / raspberry / cassis / round finish

2020 Das kleine Kreuz, Rings, Pfalz 0.75 l  59.0
Magnum 1.5 l 128.0
Cassis / smoky / pine / leather

2019 Pinot Noir, GG Silberberg,  
Meyer Näkel, Ahr

0.75 l  128.0

Juicy / concentrated / soft melt

2019 Mano Negra, Philipp Kuhn, Pfalz 0.75 l  44.0
Blackberry / eucalyptus / opulent

FRANCE
2019 Virecourt, Bordeaux 0.75 l  32.0
Red and black fruit / cedar / vanilla

2021 Château Rozier Grand Cru,  
St. Emilion

0.75 l  46.0

Full-bodied / aromatic richness / silky tannins

2020 Château Duhart Milon Rothschild 
4ème Grand Cru, Pauillac

0.75 l  147.0

Wood accentuated / strong red fruit / currant

2019 Blason de L’Evangile, Pomerol 0.75 l  126.0
Plum / chocolate / lush fruit / barrique

2010 Château Angludet, Margaux 0.75 l  132.0
Dark fruit / lush / spicy

2017 Château Malartic-Lagravière, 
Graves, Pessac Leognan

0.75 l  120.0

Balanced / fine tannin / aromatic freshness

2021 Côtes du Rhône Jaboulet Aîne 0.75 l  42.0
Spice / ripe fruit / smoky

2017 St.-Joseph La Croix, Syrah, Rhône 0.75 l  94.0
Red fruits / pepper / spices / soft /  
strong / smoky note

2021 Châteauneuf du Pape Telegramme, 
Rhône

0.75 l  90.0

Raspberry / pickled cherry / bold / plum

2019 Nuits Saint Georges Jadot, Burgund 0.75 l  118.0
Red fruit / spice / cocoa / powerful

2019 Gorbières, Gerard Bertrand 0.75 l  42.0
Blackcurrant / oriental spice /  
vanilla / barrique

2020 L’Hospitalet Grand Vin Rouge,  
La Clape

0.75 l  93.0

Fruit / wood / complex / long

ITALY
2021 Primitivo, Neprica, Apulia 0.75 l  29.0
Present fruit / plum / fine spice

2021 Barbera d’Alba Prunotto, Piemont 0.75 l  36.0
Fruity / blackberry / cherry / warm spice

2020 Primofiore, Quintarelli, Venetia 0.75 l  98.0
Black pepper / sour cherry / cassis

2019 Barolo Monfaletto Montezemolo, 
Piemont

0.75 l  108.0

Raspberry / pickled cherry / liquorice

2020 Chianti Riserva, Marchese  
Antinori, Tuskany

0.75 l  89.0

Juicy / floral / integrated tannin / elegant

2020 Testamatta, Bibi Graetz, Toskana 0.75 l  160.0
Dark cherry / orange zest / ethereal herbs

2020 Rosso di Montalcino, Argiano, 
Tuskany

0.75 l  48.0

Elegant / red berry / spice / round

2018 Brunello di Montalcino Argiano, 
Tuskany

0.75 l  96.0

Plum / cherry / light spice / lively

2020 Tignanello, Antinori, Tuskany 0.75 l  178.0
Sour cherry / raspberry / clove / rich

2019 Ornellaia, Bolgheri 0.75 l  380.0
Fully ripe red fruit / concentrated /  
long finish / truffle

SPAIN
2020 Tempranillo, Maximo, La Mancha 0.75 l  26.0
Plum / red fruit / tobacco / vanilla

2018 Baron de Ley, Rioja Riserva 0.75 l  33.0
Red fruit / powerful / coffee / violets

2020 Protos 27, Ribera del Duero 0.75 l  58.0
Berries / roasted notes / plum / toffee

2020 AN/2 Anima Negra, Mallorca 0.75 l  56.0
Magnum 1.5 l  130.0
Wildberry / herbal / fresh / long

2020 Purgatori Torres, Costers del Segre 0.75 l  78.0
Ripe red fruit / smoky / concentrated

2019 Alion Vega Sicilia, Ribera del Duero 0.75 l  138.0
Black cherry / cassis / tobacco / dense

2018 Valbuena 5, Vega Sicilia,  
Ribera del Duero

0.75 l  245.0

Blueberry / black cherry / plum / forest floor



 SWEET WINE
GERMANY
2013 Huxelrebe Auslese, Geils,  
Rheinhessen

0.375 l  49.0

Papaya / ripe pineapple / juicy

2018 Riesling Auslese Saarburger 
Rausch, Forester Geltz Zilliken, Mosel

0.375 l  78.0

Dense / oily / intense sweetness

NETHERLANDS
2022 Gewürtraminer Edelsüß, Domein 
Steenberg, Epen, South Limburg

0.75 l  42.0

Exotic fruit / citrus / spices

FRANCE
1996 Château Rieussec,  
1er Grand Cru Classé, Sauternes

0.75 l  128.0

Fine acidity / delicate botrytis note / elegant

2017 Gerard Bertrand, Banyuls 0.75 l  48.0
Dense texture / slate / blackberry jam

2016 Château d’Yquem,  
1er Cru Supérieur, Sauternes

0.375 l  328.0

Exotic fruit / candied fruit / hint of caramel
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 OPEN SWEET WINE
2013 Huxelrebe Auslese, Geils,  
Rheinhessen

0.1 l  7.0

Papaya / ripe pineapple / juicy

2017 Gerard Bertrand, Banyuls 0.1 l  7.0
Dense texture / slate / blackberry jam



 REFRESHMENTS

WATER AND SOFTDRINKS
Acqua Panna 0.25 l  3.3  
Natural 0.75 l  7.5

San Pellegrino 0.25 l  3.3  
Finely pearled 0.75 l  7.5

Tablewater / still 0.2 l  2.5 

Krombacher Spezi 0.33 l  3.5 

Krombacher Fassbrause Blackcurrant 0.33 l 3.5

Krombacher Fassbrause Rhubarb 0.33 l 3.5

Coca Cola 1, 2, 3, 8, 11 0.2 l  3.0

Coca Cola Zero 1, 2, 3, 6, 8, 11 0.2 l  3.0

Fanta 1, 2, 3 0.2 l  3.0

Sprite 1, 2, 5 0.2 l  3.0

Vitamalz non alcoholic malt-beer 0.33 l  3.5

HOMEMADE LEMONADE
Orange-Fennel 0.3 l  5.0  
Sweetly refreshing, slightly tart note

Lemon-Rosemary 0.3 l 5.0
Lemony-tangy, spicy-tart aroma

JUICES
Apple juice 0.2 l  3.5  

Orange juice 0.2 l  3.5  

Pineapple juice 0.2 l  3.5  

Rhubarb juice 0.2 l  3.5  

Passion fruit juice 0.2 l  3.5  

All juices are also available as spritzers. 0.3 l  4.2  

TONICS
Bitter Lemon Thomas Henry 0.2 l  3.8  
Delicate lemon and lime aromas

Ginger Ale Thomas Henry 0.2 l  3.8  
Powerful ginger, sweet caramel flavours

Spicy Ginger Thomas Henry 0.2 l  3.8  
Intense ginger note, chilli twist,  
fresh citrus aromas

Tonic Water Thomas Henry 0.2 l  3.8  
Bitter-tart notes, fruity-sweet citrus

Mediterranean Fever Tree 0.2 l  3.8  
Delicate, floral, fruit, herbs

Indian Tonic Water Fever Tree 0.2 l  3.8  
Mexican bitter orange, refreshing citrus



 BEER
DRAFT BEER
Krombacher Pils 4,8 % 0.2 l  3.0  
Perfect, hop-accentuated pilsner enjoyment 0.4 l  5.8

Starnberger Weisse wheat beer 5.5 % 0.3 l  3.6  
0.5 l  5.8

Starnberger Hell 4,8 % 0.3 l  3.6  
0.5 l  5.8

Mühlen Kölsch 4,8 % 0.2 l  3.0  
0.3 l  4.8

Krombacher Kellerbier naturtrüb 5,1 % 0.33 l  4.5  

GERMAN BOTTLED BEER
Krombacher Naturradler 0.33 l  4.9  

Aachener Landbier, Maschinenbrauer 0.33 l  4.1  

BELGIAN BOTTLED BEER
Leffe Blonde 6,6 % 0.33 l 5.0
Malty aromas, caramel, honey,  
stone fruit jam, slight bitterness

Leffe Brune 6,5 % 0.33 l 5.0
Caramelised sugar, baked apple,  
red fruits, hoppy bitter note

FRONK-BEER BOTTLED
Local beer from the Langguth beer manufactory in Alsdorf, 
brewed with great attention to detail

Ale Mandarina 5,0 % 0.33 l  6.0  
Unfiltered, naturally cloudy Blonde Ale, 
tangy and fruity sweet

IPA Simcoe 5,8 % 0.33 l  6.0  
Sweetish malt body, fruity-tart notes

Alsdorf East Coast IPA 6,2 % 0.33 l  6.0  
Tangy, soft mouthfeel, subtle sweetness, 
fruit aromas

NON-ALCOHOLIC BOTTLED BEER
Krombacher Weizen 0,0 % 0.5 l  5.8  

Krombacher Pils 0,0 % 0.33 l  4.0  

Krombacher Radler 0,0 % 0.33 l  4.0  

Vitamalz non alcoholic malt-beer 0.33 l 3.5

 SPIRITS
FEINBRENNEREI PRINZ 
In the middle of the Leiblach valley, a stone’s throw from the 
Austrian shore of Lake Constance, the Prinz distillery has 
been producing high-quality brandies since 1886.

Alte Marille 41 % (old apricot) 2 cl  5.0
Full-bodied, fruity, pleasantly mild

Alte Haselnuss 41 % (old hazelnut) 2 cl  5.0
Full-bodied nut enjoyment, fine nut aromas

Alte Williams-Christbirne 41 %  
(old Williams-Christ Pear)

2 cl 5.0

Fruit flavours, full-bodied fruity enjoyment

Obstler 40 % (fruit schnapps) 2 cl 4.0
Sun-ripened apples and pears, fine and fruity

Alte Wald-Himbeere 41 %  
(old Forest Raspberry)

2 cl 6.0

Strong, varietal raspberry aroma,  
pleasant mildness

OBSTBRAND TRIMBACH
Excellent brandies from the French Alsace since 1626. If you 
enjoy a typically French Trimbach Eau de Vie, you will be spoilt 
on the nose and palate by fine fruity notes full of naturalness 
and elegance with just the right amount of strength with just 
the right amount of power.

Poire Williams 43 % 2 cl  7.5  
Pure, full-bodied character, sun-ripened pears

Mirabelle 43 % 2 cl  7.5  
Harmoniously mild, distinctive in character

Framboise 45 % 2 cl  7.5  
Delicate fruit brandy, notes of homemade 
raspberry compote

Marc de Gewürztraminer 45 % 2 cl  7.5  
Multifaceted aromas, fruity and slightly 
spicy notes

Vieux Kirsch 45 % (cherry) 2 cl  7.5  
Pickled cherries, orange chocolate biscuits, 
a touch of roasted almonds

GRAPPA
The traditional marc spirit from Italy.

Poli Grappa Sarpa di Poli 40 % 2 cl 6.0
Red grapes and wild berries

Poli Grappa Cleopatra Amarone Oro 40 % 2 cl  6.5  
Ripe, freshly pressed red grapes,  
almonds, walnuts

Nonino Grappa Vuisinâr della  
Tradizione 41 %

2 cl  6.5  

Red and white grapes, elegant, mild, soft

Nonino Grappa Lo Chardonnay  
Barrique Monovitigno 41 %

2 cl 6.0

Grapes, vanilla, chocolate, almonds



BITTER, LIQUEURS AND BRANDIES
Monschauer Els 30 % 2 cl 4.0

Jägermeister 35 % 2 cl 4.0

Ramazzotti 30 % – on ice 4 cl 7.0

Amaro Averna 29 % – on ice 4 cl 6.5

Nordhäuser Doppelkorn 38 % 2 cl 3.5

Bessen Genever 20 % 2 cl  3.5  

Malteserkreuz Aquavit 40 % 2 cl  3.5  

Aachener Printenlikör 20 % 2 cl  4.5  

Calvados Pére Magloire 19 % 4 cl  5.0

Baileys 17 % 4 cl  6.5  

RUM
Malteco 20 Years 41 % 2 cl  7.0
Intense vanilla, chocolate and oak aromas

2001 Plantation Jamaica Old Reserve 42 % 2 cl 6.0
Notes of plantain, ripe fruit and  
confectionery, light oak note

Santa Teresa 1796 Antiguo de Solera 40 % 2 cl 6.0
Note of prune, toasted almonds,  
vanilla, caramel

Botucal Reserva Exclusiva 40 % 2 cl 4.5
Sweet and fruity aromas, caramel and 
sultanas, sounds of cloves, cinnamon, 
nutmeg and walnuts

Don Papa Baroko 40 % 2 cl  4.5  
Soft and full-bodied, with vanilla notes, 
honey and candied fruits

Botran Ron de Guatemala 1893  
18 Years 40 %

2 cl  4.5  

Sweet berries, notes of caramelised 
fruits, dark chocolate

Havana Club Añejo 3 Años 40 % 2 cl 3.0  
Hints of oak, molasses and sugar cane, 
sweet, mild and fruity
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Additives and allergens: 1 with preservative | 2 with dye | 3 with antioxidant | 4 with sweetener saccharin | 5 with sweetener cyclamat | 6 with 
sweetener aspartam (containing phenylalanine ) | 7 with sweetener acesulfam | 8 with phosphate | 9 sulphured | 10 contains quinine | 11 contains 
caffeine | 12 with flavour enhancer | 13 blackened | 14 waxed | 15 genetically modified | 16 grains containing gluten (Wheat = 16 we, Rye = 16 ro, 
Barley = 16 ge, Oats = 16 ha) | 17 crustaceans | 18 eggs | 19 fish | 20 peanuts | 21 soybeans | 22 milk | 23 edible nuts (almonds = 23 ma, hazelnuts = 
23 ha, walnuts = 23 wa, cashews = 23 ca, pecan nuts = 23 pe, brazil nuts = 23 pa, pistachios = 23 pi, macadamia nuts = 23 mn) | 24 celery | 25 mustard |  
26 sesame seeds | 27 contains sulphites | 28 lupine | 29 mollusks 

All prices are in euro including vat and service, subject to change without notice.

BRANDY / COGNAC
Vecchia Romagna Etichetta  
Nera 1820 38 %

2 cl  2.5  

Sweet and spicy, notes of oak, almonds, 
caramel and vanilla

Soberano 12 years Gran Reserva 38 % 2 cl  2.5  
Notes of caramel, honey and vanilla, light 
roasted aromas, delicate nuances of 
cocoa

Lepanto Brandy de Jerez PX, González 
Byass 36 %

2 cl 6.0

Notes of dates, figs, sultanas and spicy 
oak wood

Chabasse Napoleon Cognac 40 % 2 cl 7.0
Vanilla and ripe fruit, a hint of port,  
fine spicy note

Rémy Martin VSOP Cognac 40 % 2 cl  4.5  
Velvety smooth, dense body, apricots, 
vanilla cream, floral nuances, aniseed, 
well-dosed spice

WHISKY
Aureum 1865 Peated Single Malt  
Whisky 5 years 43 %

2 cl  11.0  

Aromas of chestnuts and caramel, notes 
of lemon tart, pears, flowers and malt

Nomad Outland Whisky 41,3 % 2 cl  9.0  
Spicy with malt, sherry and oak, notes of 
sultanas and honey

Monkey Shoulder Blended  
Malt Scotch 40 %

2 cl  7.0  

Floral and sweet aromas, lemongrass, 
vanilla, spices and dried fruits, a hint  
of leather

Maker’s Mark Kentucky Straight  
Bourbon 45 %

2 cl  6.5  

Slightly spicy with nuts, toffee and biscuit 
aromas, fresh fruit

Ideal as a presentand souvenir!

Do you know our own Ratskeller products? 
You can expect our own spices, exciting pepper mixtures  
and our popular Printen gin. Just ask us!

Are you looking for  
a special gift from Aachen?
Have a look: 



Ratskeller Aachen    Markt 40    52062 Aachen    Germany

Tel. +49 (0)241 3 50 01    info@ratskeller-aachen.de
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