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Delicious D{sbes
and Craft Drinks of the

Rich Merchants’ Mouse
for the Monorable

L s




eleome

to the Rich Merchants’ Mouse
in wbicb tbe spices of our artisan
drinks, delicious dishbes and wines

find their perfect marr{age.

D e[{gf)t in the fine merchan-
dise of firambude Shoppe that have
sailed from the ends of the world.

Alerman and
the Warden of
Rigubiste
Rort Munsterman

ALerman ALerman and Mevchant
Aans von WehAren  Merchant Michel Pawelsen
Swert Ressels

Merchant
~ans @gt‘

ot
Aonorable

QGuests

Ricb Merchants’ Grand feasts

deh’gbt tf;)/ soul with plenti-
ful dishes as much as your

J’oyful beart may desire.

ise advice will be given to gou

on cboosing suitable drinks.

Beward{ng precious servants

with fair pieces of gold and

silver is a custom in this house.

Qur servants atre I;a})pg
to telP you aBout the
ingre)ients of our dishes



rtisan Drinks from
the Grand Masters

Made b)/ the teacbings of Grand Chef €mmanuel
Wille and Noble Aousemaster ﬁuriinus.
Concocted b}/ the steady band of MasterRomelius.

4cl 25cl

ofd Griiber 756+ 35€
A gift from God, Matured in oak barrels for
4 years. Aeralded with Gold Medal

Pi)cit‘ Vitae 75€ « 35€
The fabled Water of Life — Matured in oak barrels

Matur& (]Oqopa‘scﬁna’ops 7.5€+ 35€

Smoked in peat

aAraway Seed Sci;na})ps 5.8€ « 27€
Aeralded with Silver medal

epper 5cﬁna})}75 5.8€ « 27€
Bealing drops of pepper

onk’s Bride 5.8€ ¢ 27€

Warm and milcﬂy sweet berb liquor

erry Scﬁnapps 5.8€ « 27€

perfect companion to all desserts

B
ansa Claret ﬁ 12cl : 7€

spiced red wine

Arambude SI]I]]]]]B de[igbts our Honorable Guests by seﬂing
bottled Mouse Crafted Scbnapps for their journey bome

\—J'

)ccqotionaf Ct‘afte) Beers ft’om
the Abchemists of OPde Hansa |

King of Beers — Dark Rerbal beer
Dark Money beer

Light Cinnamon beer

Light Ginger beer

casoned Rouse Wines
mi)ce} with Precious Sp{ces

Q20cL+( y75el
Vinum j\urum“ﬁegis‘ﬁot Red) 12€ © 39€

Vinum )&urum‘ﬁegis Weiss (White) 12€ »+ 39

ew(’tﬂy Juices G’X Grand Cl;ef

Smmanuel’s Teachings

Town councilman’s refresbment 7.8€

Vegetable Splendour
5mouldering Cheeks from Ginger

~Kejuvetwting Carrot Juice

Trinity of Juices



J()[f)e servants shall boundlessly car;';/ to

tbe table our most beloved disbes or tbe
enjoyment of gour souls.

To Crown the feast

Cf Valpolicella Classico 5uperioreipasso Capitel

SanRocco, Traly () 20c114.00 7 75¢1 45€

" . 5 schnapsen: Caraway schnapps, Pepper schnapps and
" Gold Griiber 15.8€ for schnapps trio

The Monorable Guests will find
@be’ﬂoyal feast at the end of this book

et The Aunger Rise
frencffﬁoyal Duck Liver Paté

Lovely Onion Jam
Andalusian Sultan’s Salmon
Oven-Baked Aerb and Juniper Cheese
Pickled Cucumbers Livonian 5t>/le
Jerusalem's Spinach Aummus

Lentil Crispbread

Berries from the ﬁig[ﬂy Blessed Olive tree
Castle's Cream Cheese

Aerb Bread with Nuts

Rye Bread with Pork Cheek

%eﬂ)ies' GLo
Slow-cooked Beef Cheek in Green Peppercorn Sauce

flamed Salmon in forest Mushroom Sauce
Aonorable Cook frederick's Game Sausages of Bear,
Wild Boar and €1k

Grand ﬂeg of Venice Duck in Saffron Sauce

rom The Garden

Parsnip Mousse with nutmeg
Ginger Turnips

Smoked Baked Sauerkraut
Crusader’s Lentils

Saffron Spelt

London Merchant’s Saffron Pickels

pice Mierchant's Berrysauce
C o Sweeten The Soul
Velvety Deligbt of the Wobility —Rose (]Oudding

Cabernet Sauvignm Tecewine Satt‘a})ezo,
Georgia Q) el 6€



et Aunger atise

qotune’s Divine fisﬂ ('pfatter 16€

)Andalusian Sultan’'s Salmon, milcﬂy-smoked MAansa
ﬁerring, wonderfuuy spiced Sprat, Ocean Crab with
Garlic Dream, Salmon eggs,’ﬁye Bread, Merb Bread
with Nuts and Castle’s Cream Cheese

Juﬂfarﬁ )&t‘a l;egy, ﬁagx—gom{)é, Bungavy
W 200 15€ 75¢0 50€

e ="

.O. Cat‘away sc/;napps, Keralded with sibver medal

4cf 5.8€

eval's Meat @asting Cpﬂzte 15.5€

Cold smoked Deer Sirloin with MorseRadish Cream,
Orange Tongue Telly, frencbﬁoyal Duck liver Pate
with Beloved Onion Jam, Aerb Bread with Nuts and
Castle's Cream Cheese

Monastrell Servicis o)egas Murviedro
SPain Y 20cl 11€ , 75cl 34€

eward{ng precious servants
with fair pieces of gold and silver

is a decent custom in t[yis bouse.

f

ven-6aked Rerf and Juniper Cheese  5.5/15.5€
}Accompanied b}/ ANerb Bread with Nuts

Val)’ooficeﬂ)a Classico Supet'iore i}msso Capitd)
San Rocco, Ttafg G 20e0 14€ 750 48€

Carvaway scﬂna})ps, Aeralded with sibver medal
[4cP 53¢

erusalbem’s Syinac/; Aummus 7.5€
with Lentif Ct‘{sy@t‘ea)

Bag of Dricd Game Meat with Rerbs 7.9€

€s1o¢ciaﬂ’g dclicious with Rouse Beers

rench “Kogaf Duck biver Pateé $.9€

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

Baron k'ngpl;ausen Riesbing Sckt Brut
RAcingau, Get‘many ) 20eP 15€ 75¢0 50€



reshy Oreens

atrden Greens with 15.8€
€)cqu{site ft’m’t of the Sca

SalmonRoe, Ocean Crab with Garlic Dream, milcﬂy
Smoked Mansa ﬂerring, fresbly Smoked Salmon and

Lobster Marinated Beans

Baron k'ngpﬂausen Riesbing Sckt Brut RAcingau,
Germany G 20e0 15€ 75¢0 50€

. ﬁat‘mmx of the Oceans 5cl§na}>ps 4¢cp 7.8€

atrden Greens with 17.5€
Succubent Game Meats

Best slices of forest Game and overm’gfyt

braised Duck

Vaf}woficeﬂ’a Classico Su})et‘iore ipasso Capitd’
San Rocco, Teabia & 200 14€ , 75c0 48€

;fts rom
obltemen's fowsts

Qerman's A carty Brew 13.4€

Various game meats - a taste fuu of flavours
Soup is accompanied b)/ Aerb Bread with
Nuts and Castle’s Cream Cheese

Cote du RAone Rouge, 5aint~€s1ot‘it, ft‘ance
W 120 11€ 75c0 48€

arlf's forest Mushroom Soup ss¢

Soup is accompanied by Aerb Bread with
Nuts and Castle’s Cream Cheese

Baron R'ngpﬁausen Riesbing Sckt Brut RAcingau,
Get‘mang G 20e0 15€ , 750 50€



eat from

Welbl- ﬁqot Catele

He Oreat ﬁnigﬂt’s Oxen 36¢€ Pow-cooked Veal Cheek 20€
Sirboin Nurtured with Marinated in Sherry
tE@ ﬁﬂéSf Orains Tn the honor of dishes of Bruges — the birthplace
Served on Green Peppercorn Sauce of Grand Master €mmanuel.
fj@ Valpolicella Classico Superiore Ripasso Veneto, mmasf?eff Sericis o)egas Murviedro,

Tealy & 200 14€ , 75¢0 48€ Spain i 20c0 11€ { 75¢0 54€

Y Pepperschnapps + heabing bt'ops of peppet Cf Cﬂ&teauneuf—)u—('page Rouge Raute Pierre,

o ({4l 5s€ france {120 18€ () 75¢0 95¢€

tvonian Lamb 24€

ute Sau’ 29.8€
Carefuuy prepared with Gima[ayan warming spices

QOraiseB G’X Martin LCuther
% C’;i‘”‘t}; Classico Riserva Roceca delle Macie, ﬁeaven[y pork sirloin of Tberia accompanied
Tealy " 20c017€ ‘,) 75ck 59€ by syrup of Beer and Ginger.

Sancerre Domaine }g SaintRomble Grande Cuvée,

xStIC“P ﬁaggis PSR ft‘ance & 200 14€ 750 48€

Gentl)/ spiced lamb dish from Scotland

Cotes duRAone R , Saint-Csprit,
Tn the bonour of brave Robert the Bruce, Cf otes du RAdne Rouge, Saine e f rance

Q 120 18€ £\ 750 95€

The f{'ing of Scotland
Monastrell Sericis B@o)egas Murviedro, ‘e Cat‘awazv sci;napps % Feralded with sibver medal
Spain i 20e0 11€ () 75¢0 54€ 4cP58€

. . Matured qﬂqo’oerscﬂnapps « smoked in peat
oo’ @4&’ 7.5€



irds of Water

and Other fysﬂes

Good fov Souls Troubled 6’3 fasting

rand Le of Venice Duck 25.5€
mnm Saffron sauce

®Vern{g17t cooked ; with beloved Onion Jam.

Vaf,ooficeﬂ)a Classico Su’oet‘iore“ﬁiaoasso Ca}n’td)
San Rocco, Ttapy & 20e0 14€ 75c0 48€

Chablis 1er Cru Jean-Mare Brocard, But‘gun}ia
Q120 16€ (Y 7500 75€

armony of the World Scas  s9¢

Aill of ﬁ'ing Salmon Roe from long rivers on soft
and juicy Salmon.

Bat‘mmg of the Oceans Scﬂnapps 4cb 7.8€

Chablis Ter Cru Jean-Mare Brocard, Buvgun)ia
@ 120 16€ () 750 75¢€

Lamed Sabmon 24.5€
of Aansestadt Bergen

Accompanied by Wild Mushroom Sauce.

“Riesfing Trocken Ei})stc[;, . Vafcﬁtengerg,
Rhecinhessen, Saksamaa & 200 9€ , 750 30€

Baron k'nypﬂauscn Riesbing Sehke Brut
“f{f;c{ngau, Gct‘mang Y 200 15€ 75¢P 50€



: or the Enjoyment
mer Game NMeats s f ‘Koy ‘)z PZX‘"

(‘pt'e}mt‘e} with Pove in the Aonor of Johannes n the Aonor of the Brave ang of Denmark Waldemar 77.
Burcharet V the }Z\yotﬂecavg of“ﬁevw(’s town councib Cooked for Bags m vave spices and stewed on fit’e.
ender Deer Fillet 37.6€ Klng Of the fores ¢
ﬁing Oyster Mushroom Sauce TH‘ Ei B E s
/j@ Amarone }eﬂ?a V‘d)poficeﬂ)@ Classico, Ttafy

W 120 16€ { 75¢0 75€ Served wit[fﬁoyal Bear Sauce with Saffron

) , o Spelt and the best side dishes of Grand Chef
urgermeister's Game ftﬂ’et’s 30€ A ,

) /j@ Cﬁateauneuf—)u—(’pape Rouge Aaute Piecrre, ft‘ance %

relying on tbe buntsmans luck, accompanied g 120 15.00 75 <l 95.00

by Wild Musbroom and Wine Sauce

/j@ Vaf,ooficeﬂ’a Classico 5u1oet‘ioret“ﬁipasso Ca,oite?
San Rocco, Ttal’g W 200 14€ , 75c0 48€ ﬁ GQ”QVO“S %Bat‘e

. Ve 7 62€
:‘0 Matured (]Oq)perscl;nap})s + smoked in peat 4P 75€ Of tﬁ@ ff”l@St G“MQ flffef

};t‘ee o 6’{% D{sf,’es 26.8€ Made for Eing's court, braised in truffle oil,

s ) S spiced with juniper berries.
erved KkS AUSRILLS
Veal ﬁutmeg Sausage wgy €stragon Mustard /j@ Amarone debla Vabpolicebla Classico, Tealy %

W 12c016€ () 750 75€
Black Sausage from Pork of Tberia with Onion Jam ‘Y ) © ] { i s £ 0 ‘Y
Bear and forest Game Sausage with Rorseradish Cream + 8 Bervy schnapps with five bervies and five fevfs {4 4cl5.5€ . 9,

,j@ Wine Tasting for Sausages 20€ Hammy of tﬂé Wor& Seas 9

' S Matured Pepperschnapyps ‘;’smoﬁe} m peat 4c0 75€ .

% Z;giaibiz:t:;fg:‘;n;rz;i“{?jmg& Aill of, ﬁ’ing SalmonRoe from long ri/vers on soft

. and juicy Salmon. Lobster Sauce with beans.

- for Pork: Crianza Bo}egas Pesquera, Spain scb Cook Rickard’s Retb Cheese (Pasties.

o for Bear: Vaf,ooficeﬂ’a Classico Superiore Ripasso o Chablis 1er Cru france W 12eP 16€ ) 75c0 75€ "
&= Capitel SanRocco, Veneto, Tealy - $cb . . Spivit of the Occans Schnapps QE; 4l 7.8€ :.’_ ;



Cessed Treasuses ;g’
Gardens and fie s

egetarium Gloriam 26.5€
Grand Jubilee of ffaming Roots

L‘)vernigbt cooked roots with Rerb oils,
QParsnip mousse, Rickard's Cheese (Pasties, Saffron
Spelt, Sunny Lentils, Beloved Onion Jam.

Cf Amarone )eﬂ)a Vaﬁooficeﬂ’a Classico, Ttapg
® 12c016.00 () 75¢0 75.00

O Matured (]Oepperscfy'naprs — smoked in peat 4cP 75€

Fat‘ away Mevehant's 19€
Centilf Stew + ‘Oegan %

5p{c>/ Lentils and Saffron 5pelt with plent{ful
Greens and Crispy Lentil Bread

Pinot Grigio Garda, Tealy § 20c0 € , 750 28€

Monastrell Servicis Bo)egas my(rvieéro,
Spain *Vegan + Q) 200 11€ 75c0 34€

1ve Tastes of Vegetam’mt Origin 23€
Crusader’s Lentils, Ginger‘ﬁutabaga, Saffron 5pelt,

forest Mushroom Sauce, Rickard’s Cheese Pasties
with Garlic and Rerbs.

Sancerre Domaine )eKSa{nt—“Komb’& Grande Cuvée,

ft‘ance 200 14€ , 75c0 48€

. . Berry scﬁmqops with f{ve Berries and five Herbs
* 4c? 5.8€

o visit to this Nouse
is vet’ifg ended FIGULUS RITA

Before Arambude Shoppe D"' s

thou Hast attended

-

6

G
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J ()Ee works of Artists Masters

fov you €0 see and admire

: op fuﬂ’, over ffowing
With srices and ales

Our ﬁeqoev awalits

N

To ensure the Best sabes

GLAZ MAKER

Tron, Glass and stonewatre

AL Gorn in Glazing fire

o Discover our wares
with Bargains galbore
So much of G’eautg to Be founb

At Our yery fFicst Floor



weet Bfessings
to Caress the Soul

Plusion Magica 12€
Mystical journey of suvprises

Cabernet Sauvignon Teewine Tebavi Wine Cellar,
Georgia ) 6cf o€

efvety Deﬁgﬂt of the Woé’ifity $€
Rose (]Ou))ing

Calbernet Sauvignon Jeewine Tebavi Wine Cellar,
Georgia i 6cf 6€

itchenmaster Rickard's Cheese (]Oastx $€
with Safft’on @o,o}n’ng

Baron k'ng hausen “Kiegsfing Sckt Brut RAcingau,
Get‘mamg o 20cl 15€ , 75¢1 50€

Prond Ciquer Coffee Drink
and Saint John's Deﬁgﬂt
ThHe Mother of AL Cakes

weet APmonds §€

Roasted in front of the Rouse ; with four
Different Sugars and Various Spices

ﬂo& and Honeg moer a Crispy Coat 12€
Served with Sweet ﬁlmond Sauce

Gofd Griiber. A gift from God. Matured in Oak
Barrels fov 4 years. Gold medal baureate {4 4cl 7.5€



oyw()

ANtmeing feast

05€ fov Cach “Koyw(’ Guest

be Noblest of all the dishes shall be
brougbt to Thee as to a ﬁing
Wortﬂg Com,omu’ons of @Eg feast

Amarone della proﬁ/ceffa Classico Ttai)g
) 20cl 16.00 75cl 75€

Sancerre Domaine )e»\ﬁainf—“ﬁom@fe Grande Cuvée,

ft’ance 200 14€ , 75c0 48€

0 5 schnapsen: Caraway schnapps, Pepper schnapps and

Gold Griber 15.8€ for scbnapps trio

ewarding precious servants with
fair pieces of gold and silver is
a decent custom in tbis bouse.

et @63 Nunger Arise
A Bag of Dried Game Meat with Rerbs
frencb“ﬁoyal Duck Liver Paté

Beloved Onion Jam
Andalusian Sultan’s Salmon

QPickled Cucumbers Livonian Style
Smoked Deer Sirloin

Aorseradish Cream

Castle's Cream Cheese

Berries from the Righly Blessed Olive tree
Aerb Bread with Nuts

Rye Bread with Smoked Pork Cheek

ay Thy Strength BeRestored

ﬁing of the forest, Bear for deligf)t of the Brave
Slow-cooked Veal Cheek with Green Peppercorn sauce
Aill of R'ing SalmonRoe on soft and juicy Salmon
Sublime Deer fiuet with Mushroom Sauce

ig[yten Up Q'Iyy feast

Ginger‘ﬁutabaga

Smoked and Baked Sauerkraut
Crusader’s Lentils

Saffron Spelt

London Merchant’s Saffron Pickels

513{06 mercbant's Bet‘tysauce

o Sweed)g Crown @52 feast

Velvety Delight of the Hobility ~Rose pudding
Tllusion Magica A Miystical Journey of Surprises

Cabernet Sauvignm Teewine Tebavi Wine Cellar,

Georgia 'y



Oldeansa

(Passion for flavours



