
On the previous pages all offered dishes are listed together with single letter abbreviations referring to the contained allergens in according with the “allergen information enactment 175” from July 10, 2014. The following list includes all 

14 allergens and their abbreviations: A:Cereals containing gluten and products made from it; B:Shellfish and products made from it; C:Eggs from poultry and products made from it; D:Fish and products made from it (excluding fish 

gelatine); E:Peanuts and products made from it; F:Soy beans and products made from it; G:Milk from mammals and milk products (including lactose): H:Nuts of all kinds and products made from it; L:Celery/celeriac and products made 

from it; M:Mustard and products made from it; N:Sesame seeds and products made from it; O:Sulfur and sulfites; P:Lupines and products made from it; R:Mollusks like e.g. snails, mussels, squids, octopus, etc. and products made from 
itIn spite of all care exercised during the production of all dishes and with regard to labelling the individual dishes with their respective ­allergens, our guests are kindly requested to inform the service staff at the ­beginning of their meal 

about any allergies they might have.Upon request, some dishes can possibly be produced omitting some allergenic ingredients. 


