Labeling of Allergens

and Additives

Allergens

A Eggs and products thereof

B Peanuts and products thereof

C Fish and products thereof

D Cereals containing gluten and products thereof
D.1  Wheat

D.2 Rye

D.3 Barley

D.4 Oats

D.5 Spelt

D.6 Kamut

E Crustaceans and products thereof

F Lupins and products thereof

G Milk and products thereof, including lactose
H Nuts and products thereof

H.1  Almonds

H.2 Hazelnuts

H.3  Walnuts

H.4 Cashews

H.5 Pecans

H.6  Brazil nuts

H.7  Pistachios

H.8 Macadamia nuts

I Sulfur dioxide and sulfites

J Celery and products thereof

K Mustard and products thereof

L Sesame seeds and products thereof
M Soybeans and products thereof

N Mollusks and products thereof

As a precaution, we would like to inform our guests affected by allergies and
intolerances that all our dishes may contain traces of eggs, peanuts, fish, cereals
containing gluten, crustaceans, lupins, milk (including lactose), nuts, sulfur
dioxidelsulfites, celery, mustard, sesame seeds, soy, and mollusks. Despite our
utmost care, we cannot exclude cross-contamination with these allergens processed
in our operation. For further information, please ask the service staff.
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Additives

ZF  with colorant

ZK  with preservative

ZA  with antioxidant

ZGV with flavor enhancer

ZES blackened

ZG waxed

ZPH with phosphate in meat products
ZSU with sweetener

ZZ  with sugar types and sweetener
ZP  contains a source of phenylalanine
ZCO caffeinated

ZCH contains quinine

DAF with azo dyes

DKF with cocoa-containing fat glaze

sulfurized

Voluntary information

OO0

contains alcohol

contains garlic

contains pork

contains animal rennet
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