Delicious Dis[yes
and Craft Drinks of the

Rich Merchants’ Mouse
for the Monorable




rtisan Drinks fvom
the Grand Masters

Made b}/ the teacbings of Grand Chef
Emmanuel Wille and oble Aouse-

master Auriinus. Concocted by the :
steady hand of Master Romelius. q @

4cl 4 251
ofd Griiber $.5€ * 45€
A g{ft from God, Matured in oak barrels
for 4 years. Heralded with a Gold Medal
bixir Vitae §.5€ + 45€

The fabled Water of Life — Matured in oak barrels

atured Pepper Scﬂnap})s §.5€ « 45€

Smoked in peat

Cat‘away Seed Scl;mpps 7€ © 35€
Heralded with a Silver Medal

epper Schnapyps 7€  35€
I(Ealﬂ; drops of pepﬁepr
Monk’s Bride 7€ * 35€

Warm and mildly sweet herb liguor
Berry Schnapps 7€ - 35€

Perfect companion to all desserts

Shoppe deligbts our Monorable Guests
b seuing bottled Mouse Crafted
évcbnapps for their journey bhome.



xceptional Crafted Beers
from the ﬁ[cbemists of Olde Aansa

Gori+(
Ring of Beers -

Dark Aerbal Geer $.5€ * 14.9€
Dark Honey beer 7.8€ © 14.5€
Ligbt Cinnamon beer 7.8€ * 14.5€
Ligbt Ginger beer 7.8€ * 14.5€

casoned Sweet Rouse Wines
mi)ce} with Precious Saoices

=
20cl # 75¢l

Vinum Aurum Regis Rot (Red) 15€ * 50€
Vinum Aurum Regis Weiss (Wbite) 15€ * 50€

Aansa Claret g 12l 8€
Spiced semi—dry red wine

eaftl;g Juices 6y Grand Cf)'ef

Smmanuel’s Teachings
20cl

Cowberry deligbt with Anise 7€
Vegetab[e Splendour 7€
Smoulden’ng Cheeks from Ginger 7€

Refjuvenating Carrot Juice 7€
] g



oyw() Aunting feast
A

selection of our most beloved
dishes served on plent{ful platters.

95¢ for €achRoyal Guest

Served for 2 or more guests

et Thy Runger Arise

A Bag of Dried Game Meat with Herbs
French Royal Duck Liver Paté

Beloved Onion Jam

Andalusian Sultan’s Salmon

Pickled Cucumbers Livonian Style
Smoked Deer Sirloin

Horseradish Cream

Castle’s Cream Cheese

Berries from the Higbly Blessed Olive tree
Herb Bread with Nuts

R)/e Bread with Smoked Pork Cheek

ay @Eg Strength Be Restored

King of tbe Forest, Bear — Marinated in rare Spices
and cooked over a fire in red wine sauce in the bon-

our of the brave king of Denmark Waldemar II
Hill of King Salmon Roe on soft and juicy Salmon

Sublime Deer Fillet with Mushroom Sauce

ighten 1110 @Eg feast
Ginger Rutabaga

Smoked and Baked Sauerkraut

Crusader'’s Lentils

Saffron Spelt
London Merchant’s Saffron Pickels
Spice Mercbant's Berry Sauce

o Sweetly Crown Thy feast
[llusion Magica — A Mystical Journey of Surprises

YWise advice will be oiven to gou
on cboosing suitable drinks



rand Cﬂef s fazst

}2\ selection of our most beloved
dishes served on plentiful platters.

58¢ for Cach Monorable Guest

Served for 2 or more guests

et The Runger Rise

French Royal Duck Liver Paté

Lovely Onion Jam

Andalusian Sultan’s Salmon

Oven-Baked Herb and Juniper Cheese
Pickled Cucumbers Livonian Style
Jerusalem's Spinach Hummus

Lentil Crispbread

Berries from the Higfyly Blessed Olive tree

Castle’s Cream Cbeese

Herb Bread with Nuts
Rye Bread with Smoked Pork Cheek

ellics’ Gl)orzv

Flamed Salmon in Forest Musbroom Sauce

Honorable Cook Frederick’s Game Sausages of
Bear, Wild Boar and €1k

Grand Leg of Venice Duck in Saffron Sauce

ccompanying B&ssings
Parsm’p Mousse witb Nutme
Smoked and Baked Sauerkraut

Crusader’s Lentils

Saffron Spelt
London Merchant’s Saffron Pickels

o 5weetfg Crown @l;g feast
Velvety Delight of the Nobility — Rose Pudding

Grand feasts deli bt tby soul
with plenti{:u[ dis%es as much

as your J’oyful beart may desire



Y

et Munger atise

qotune’s Divine fisﬂ QOPatfet‘ 18€

Andalusian Sultan’s Salmon, mﬂcﬂy-smoked

Hansa Herring, Wonderfuuy spiced Sprat, Ocean Crab
with Garlic Dream, Salmon Gg%s, R)/e Bread,

Herb Bread with Nuts and Castle’

es Cream Cbeese

Caraway Schnapps,
f)eraldg:l with apgﬂver Medal 4cl 7€
eval's Meat Tasting Cpﬁzﬁz 17€

Cold smoked Deer Sirloin with Horse Radish Cream,
Orange Tongue Jelly, French Royal Duck liver Paté
with Beloved Onion Jam, Herb Bread with

Nuts and Castle’s Cream Cheese

Monastrell Sericis Bodegas
Murviedro, Spain 20cl 16€ * 75cl 42€



ven-6aked Rerf and
Juniper Cheese §.5 - 15.5€
Accompanied by Herb Bread with Nuts

Ripasso Capitel San Rocco, Italy 20cl 18€ * 75¢cl 65€

2 Va[po[{ceua Classico Superiore
@ Caraway Scbnapps, beralded with a Silver Medal 4cl 7€

erusalem’s Spimcf; Rummus + Vegan  7.5€
with Lentil Cr{spbread

B:;% of Dricd Game Meat

wi erBs 7€
€spec{au>/ delicious
witb House Beers

rench “Koyaf Duck Pliver Pate 7€

With Beloved Onion Jam, Oven-baked Herb
Bread with Nuts and Castle’s Cream Cheese

% Baron Knypbausen Riesling Sekt Brut
Rf)eingau, Germany 20cl 19€ * 75¢1 75€

Custom of this bouse is to
leave generous pieces of Gold
and Silver to the Servants.



X

g

Y

resh Salad

Oreens

arden Greens with

Sxquisite fru{ts of the Sea 15.8€
Salmon Roe, Ocean Crab with Garlic Dream,

Mﬂdl)/ Smoked Hansa Herring,

l—’resfﬂy Smoked Salmon and Lobster Marinated Beans

Baron Knypbausen Ries[ing
Sekt Brut Rbeingau, Germany 20c119€ * 75¢1 75€

Harmony of the Oceans Schnapps 4cl 8.5€

arden Greens with
Succulbent Game Meat 17.5€
Best slices of Forest Game and

overm’gbt braised Duck

Valpolicella Classico Superiore Ripasso
Capitel San Rocco, Italia 20cl 18€ * 75¢cl 65€



Y

X

oups o thHe Gifts
rom NoBlemen's
f'orests

Detrman's Reart Soup 15€

Various game meats — a taste Full of Flavours
Soup is accompam’ed b)/ Herb Bread with
Nuts and Castle’s Cream Cheese

Cote du Rhone Rouge,
Saint-€sprit, France 12cl16€ * 75c1 42€
arl's forest Mushroom Soup 9.5€

Soup is accompam’ed by Herb Bread with
Nuts and Castle’s Cream Cbeese

Baron Knypbausen Riesling Sekt
Brut Rbeingau, Germany 20c119€ - 75¢1 75€



He Great Rnight's Oxen
Sirboin nurt%f& w)ictf;

the finest Grains 39€
Served on Green Peppercorn Sauce

Valpolieeua Classico
Superiore Ripasso Veneto, Ita[y 20cl 18€ * 75cl 65€

ﬁ Pepper Schnapps * bea[ing drops of pepper 4cl 7€

ivonian Lamb 28€
Carefuuy prepared witb Hima[ayan warming spiees

Chianti Classico Riserva
Rocca delle Macie, Italy 20c1 19€ * 75cl 68€

gsticw(’ Naggis 24€
Gently spiced lamb dish from Scotland
In the honour of brave Robert the Bruce,

The King of Scotland

Monastrell Sericis Bodegas
Murviedro, Spain 20cl 16€ * 75cl 42€

ﬁD Matured Pepper Sebnapps
* smoked in peat 4cl 8.5€



Low-cooked Veal Check
Marinated in Sherry
In the honor of dishes of Bruges —

the birtbplace of Grand Master €Emmanuel

36€

Monastrell Sericis Bodegas
Murviedro, Spain

z Cbéteauneuf-du-l’ape Rouge

Haute Pierre, France

20cl16€ * 75cl 42€

12c122€ * 75¢c1108€

ute Sau’

(‘pt'ais& 6’3 Marein Cuther

Heavenly pork sirloin of Iberia accompanied

by syrup of Beer and Ginger

32€

% Sancerre Domaine de Saint-Romble

Grande Cuvée, France

? Cotes du Rhone Rouge,

Saint-€sprit, France

ﬁg Carawa Scbnapps
* beralded with a Silver Medal

20cl 24€ ¢ 75c1 90€
12cl16€ * 75c1 42€

4cl 7€



ner Game Meats

ender Deer fﬂ)fet 42€
K{ng Oyster Musbroom Sauce

Amarone della Valpolicella Classico,
Italy 12c120€ * 75c1 95€

urgetmeister’s Game 1Pl ts 44€

re[yin on tbe I)untsmans' luck, accompan{ed

by Wild Mushroom and Red Wine Sauce

Ripasso Capitel San Rocco, Italy 20cl 18€ * 75¢cl 65€

2 Valpo[iceua Classico Superiore
ﬁ? Matured Pepper Scbnapps % smoked in peat 4cl 8.5€

Aree Noble Meats Served as Sausages 27¢€

Veal Nutmeg Sausage w{tb €stragon Mustard
Black Sausage from Pork of Iberia with Onion Jam

Bear and Forest Game Sausage with Horseradish Cream
Wine Tast{ng for Sausages 20€

For Veal: Sancerre Domaine de Saint-Romble Grande Cuvée,
Loire'i Org, France * 8cl

z For Pork: Crianza Bodegas Pesquera, Spain * 8cl

For Bear: Valpoliceua Classico Superiore Ripasso Cap{tel San Roc-
2 co, Veneto, Italy * 8cl



the €nj ent
g;;ﬁogw(;t?;ym &

ing of thHe forest

CTh€ BEAR ..

Served with Royal Bear Sauce with Saffron
Spelt and the best side dishes of the Grand Cbef

Pierre, France 12c122€ ¢+ 75¢c1108€

z Cbﬁteauneuf-du-l’ape Rouge Haute
ﬁ Matured Pepper Scbnapps * smoked in peat 4cl 8.5€

Generous Share

of tHe finest Game fiﬂ)et 58¢
Made for King's court, braised in truffle oil,

spiced with juniper berries

z Amarone della Valpolicella Classico,
Italy 12c120€ * 75cl 95€

ﬁ) Berry Schnapps with five berries and five herbs 4cl 7€



irds of Water
and Other fysﬂes

Good for Souls Troubled b)/ fasting

rand £¢g of Venice Duck in
Saffron sauce 26€

Overnight cooked; with beloved Onion Jam

Valpoliceua Classico Superiore Ripasso
Capitel San Rocco, Italy 20cl 18€ * 75¢cl 65€

Chablis Ter Cru Jean-Marc Brocard,
Burgundy 12c122€ « 75c1108€

=0 (=@

armony o the Worfd Seas 39€
Hill of K{r;g Salmon Roe from long rivers

on soft an J’uicy Salmon

@ Harmony of the Oceans Scbnapps 4cl 8.5€
Chablis Ter Cru Jean-Marc Brocard,
Burgundy 12c122€ * 75c1108€
Lamed SabPmon
of Ransestade Bergen 26€

Accompanied b)/ Wild Mushroom Sauce

% Riesling Trocken Lipstch, P.]. Valckenberg,
Rbeinbessen, Germany 20cl 12€ * 75c1 38€

% Baron Kn)/pbausen R{esl{ng Sekt Brut
Rbeingau, Germany 20cl 19€ * 75¢1 75€



Cessed Treasutres o

Gardens and fie s

eetarium Gloriam

tand Jubilee of f?aming“ﬁoots 25€

Overnight cooked roots with Herb oils,
Parsnip mousse, Rickard's Cf)eese Pasties,

Saffron Spelt, Sunny Lentils, Beloved Onion Jam

Amarone della Valpoliceua Classico,
Ita[y 12c120€ * 75c1 95€

@) Matured Pepper Scbnapps * smoked in peat 4cl 8.5€

Fav away Mervchant's Lentil Dish 19€

Vegan % Sp{cy Lentils and Saffron Spe[t
wit plentiful Greens and Crispy Lentil Bread

% Pinot Gr{gio Garda, Italy 20cl 11€ * 75c1 35€
Vegan 4 Monastrell Sericis Bodegas
Muryiedro, Spain 20cl16€ * 75cl 42€

Five Tastes of Vegetat’ian Grigin 23€
Crusader’s Lentils, Ginger Rutabaga, Saffron Spelt,

Forest Mushroom Sauce, Rickard’s Cheese Pasties

with Garlic and Herbs

% Sancerre Domaine de Saint-Romble
Grande Cuvée, France 20cl 24€ ¢ 751 90€

EQ Berry Scbnapps with five berries and five berbs 4cl 7€



S weet Bﬂzssings
to Caress the Soul

Vefvetg Defigﬂt

of the no@iﬂtg - Rose ('pu))ing o€
Cabernet Sauvi%t;on Icewine

Telavi Wine Cellar, Georgia ecl 9€ * 75¢155€
TPlusion Magica —

mgsticw? Jjourney of suvprises 14€
Cabernet Sauvignon Icewine

Telavi Wine Cellar, Georg{a ecl 9€ * 75¢1 55¢
Ritchenmaster Rickard's Cheese Pasty
with Safft‘m @o,o,oing o€
Baron Knypbausen Rt’esling Sekt

Brut Rbeingau, Germany 20cl19€ * 75¢1 75€

le and A d Cri Coat
i S ot ) gl

ﬁ) Gold Graber. A gift from God.
Matured in Qak barrels for 4 years.
Heralded with a Gold Medal 4cl 8.5€



Nmon) Ciqueur Coiz:ee Drink
and Saint ‘}0511'5 Delight .
ThHe MothHer of AL Cakes 12€

Sweet APmonds 12€
Roasted in front of the House;

with Four Different Sugars and Various Spices



erman
Aans von Wehren

Sﬂoppe

@be wonderful art you experience in our
balls is created b)/ more than 50 different
artists and craftsmen. Lou can find some
of their artwork presented in our Shoppe.

OMDe Ransa musicus

Tf our musicians bappen to be playin‘% tbe{r
melodies in the restaurant, just ask your
servant if tbey can br{ng their music to your

table for a spec{a( performance tonigbt.

» One song 50€

Alerman and
the Warden
T’Iigul’iste Rort
Mumsterman
ADerman and Merchant
Mevchant Michel Pawelsen

CSwert Resselbs

Merchant
Aans va




