
&Food

Beverages

Haus Lipmann
Hotel  ·  Bistro  ·  Café

Our Evening Menu
From 5:30 p.m. until 8:00 p.m.



Today’s Suggestions
Pork Roast	 22,90 €
With sauté potatoes, cabbage salad

Ragout Fin in a Herb Sauce Gratinated with Cheese	 23,50 €
With sauté potatoes, fresh salads

Beef Stew in a Riesling Wine Sauce	 25,90 €
Homemade “Spätzle”, side salad

Venison Ragout in a Black Currant Sauce	 25,90 €
Homemade “Spätzle”, cranberry pear

Argentinian rump steak	 35,90 €
With homamade pepper cream sauce or herb butter, sauté potatoes, side salad

Asparagus In Season
Fresh White Asparagus with Sauce Vinaigrette  	 27,90 €
Local smoked ham, sauté potatoes, fresh salads

Fresh White Asparagus with Sauce Béarnaise   	 27,90 €
Cold roast beef, sauté potatoes, fresh salads

Fresh White Asparagus with Sauce Béarnaise   	 27,90 €
Cold marinated salmon, sauté potatoes, fresh salads	

Large Colourful Salad Plate                                             25,90 €
Fresh white asparagus with Sauce Vinaigrette
and home baked bread	

Fresh White Asparagus with Sauce Béarnaise   	 26,90 €
With sauté potatoes, fresh salads
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Haus Lipmann

Hotel „Haus Lipmann“
We offer 12 stylish hotel rooms. Six of them are located 

in the Main Building on the Market Square and six in 
our Guest House at the bottom of the impressive stairs 

leading to the church. In both houses we have been 
successful in gently introducing present-day amenities 

into the 18th century building substance.

           www.hotel-haus-lipmann.de

„Studios am Markt“
Centrally located on Beilstein’s historical Market Square
the discriminating traveler will find our four “Studios am 
Markt”. Easy access with the elevator, a balcony, and a 
kitchenette is something all studios have in common. 
Custom made furniture and lavish interior decoration 

give each studio its individual ambiance. 

         www.studios-am-markt.de
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Our House Wines ‘To Go’ 
1  20_____er	 Lipmanns Hausmarke	 8,90 €	 48,00 €
	 Fruity, sweet   	 1,00 Ltr.

2  20_____er	 Riesling Hochgewächs	 9,90 €	 53,50 €
	 semi-dry

3  20_____er	 Riesling Kabinett	 8,90 €	 48,00 €
	 Prädikatswein, dry

4  20_____er	 Riesling Kabinett	 8,90 €	 48,00 €
	 Prädikatswein, semi-dry

5  20_____er	 Valwiger Herrenberg	 14,90 €	 80,50 €
	 Riesling Spätlese, dry

6  20_____er	 Sauvignon Blanc, dry	 11,90 €	 64,00 €
	 Poltersdorfer Altarberg

7  20_____er	 Dornfelder Moselle	 9,90 €	 53,50 €
	 Red Wine, dry

8  20_____er	 Spätburgunder Weißherbst	11,90 €	 64,00 €
	 Qualitätswein, semi-dry

9  20_____er	 Spätburgunder Moselrotwein	 11,90 €	 64,00 €
	 Qualitätswein, dry, low on acid

10  20_____er	 Grauer Burgunder	 13,90 €	 75,00 €
	 Qualitätswein, dry

11  20_____er	 Gewürztraminer	 13,90 €	 75,00 €
	 Qualitätswein, semi-dry

12	 Lipmanns Traditions-Cuvée	 13,90 €	 75,00 €
	 Riesling-Sekt, extra dry

Bottle
0,75 Ltr.

10% discount in
Carton of six

Haus Lipmann

Homemade Soups
Bouillon Soup with Marrow Dumplings	 9,90 €

French Onion Soup Gratinated with Cheese	 9,90 €

Homemade Cream of Asparagus Soup 	 9,90 €

Cold Specialties

“Winzerteller“	 19,90 €
Different varieties of traditional sausages, ham,
cheese, homemade potato salad and a Weißwurst

“Cheese Plate”	 19,90 €
Gouda, Emmentaler, various soft cheese,
Feta with fresh herbs in olive oil
	
	

“Try Out” Plate	 23,50 €
Homemade chicken salad, sausage salad, 
beef salad, roast beef, tartar sauce

Our cold specialties are served with home baked bread and butter and
intended for one person. We are happy to provide additional cutlery 
as well as bread and butter  for a charge of 3,90 € per person.

Haus Lipmann
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Our Classics
Green Salads with a Herb Vinaigrette Sauce	 17,50 €
Diced bacon and mixed seeds 

Fresh Smoked Trout Fillet	 18,50 €
With creamed horseradish, salad garnish	

Tasty Sausage Salad with a Herb Vinaigrette Sauce	 18,50 €
Colourful salad garnish

Feta Marinated in Olive Oil                      
with Garlic and Herbs	 18,50 €
Garnished with seasonal salads

Slices of Pork Roast (cold)	 18,50 €
With tartar sauce, colourful salad garnish	

Home Made "Spundekäs" - a Moselland cream cheese	 18,50 €
specialty, garnished with seasonal salads, roasted seeds

Gratinated Feta 	 19,50 €
Marinated with garlic, fresh herbs and olive oil, 
bell pepper, cherry tomatoes, olives and chili flakes

Our classics are served with a choice of sauté potatoes
or home baked bread and butter.

Haus Lipmann
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Home Baked Cake
Apple Cake	 5,50 €

Cheesecake	 5,50 €

Apple Crumble	 5,50 €

Cherry Crumble	 5,50 €

Cheese and Cream Cake with Raspberries	 5,90 €

Riesling-Cake	 5,90 €

                     ...
Helping of Whipped Cream	 1,70 €

Haus Lipmann
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Our Classics
“Sülze” (diced meat in aspic) with Tartar Sauce	 19,90 €
Colourful salad garnish

Fillets of Herring with Fresh Herbs in a Cream Sauce	 19,90 €
Colourful salad garnish

Lukewarm Goat Cream Cheese on Beetroot 	 19,90 €
Salad garnish, roasted seeds 

Beef Salad with Bell Peppers and Onions	 19,90 €
Salad garnish

Chicken Salad with Pineapple and Asparagus	 19,90 €
Salad garnish

Cold Roast Beef with Tartar Sauce	 20,90 €
Salad garnish

Marinated Salmon (cold) with Creamed Horseradish	 20,90 €
Colourful salad garnish

smoked eel from the “Barden” Moselle smokehouse	 16,90 €
colourful salad garnish

Our classics are served with a choice of sauté potatoes
or home baked bread and butter.

Haus Lipmann
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Selection of Tea
Spring Darjeeling - No. 1	
Darjeeling Spring
Fine Tippy Golden Flowery Orange Pekoe
first plucking from the southern slopes of the 
Himalayas. A premium tea with sweet, tender, flowery aroma.

Assam Bari - No. 2	
Assam Summer
Golden Flowery Broken Orange Pekoe
An extravagant Broken with dominant golden tips
and  pronounced aroma: strong, spicy, malty

Earl Grey - No. 3	
Darjeeling Autumn
Tippy Golden Flowery Orange Pekoe
An Autumn Darjeeling full of aroma, blended with the 
sparkling fresh citrus aroma of the Bergamot

Morning Dew - No. 4	
Flavored Green Tea
The fascinating tea composition with sencha, flowers and
fine fruity mango-citrus taste

Fresh Breeze - No. 5	
Natural Herbal Tea
Elderberries, lemon grass, fennel, peppermint,
Nana mint, cactus flowers, wool flower blossoms.

Pot for 6,90 €

Haus Lipmann



Large, Colourful Salad Plates
Fresh Mixed Salads with a Mild Yoghurt Dressing
and Raw Vegetables

Salad Plate with Bread	 17,50 €

Salad Plate with Avocado, Bread 	 19,50 €

Salad Plate with Ham and Cheese, Bread	 19,50 €

Salad Plate with Tuna and Onion Rings	 19,50 €

Salad Plate with Feta in Olive Oil with Herbs, Bread	 19,50 €

Salad Plate with Smoked Trout Fillet	 19,50 €
Creamed horseradish, bread

Salad Plate with "Spundekäs",  
Toasted Seeds, Bread	 19,50 €

Salad Plate with Cold Roast Beef	 20,90 €
Tartar sauce, bread

Salad Plate with Marinated Salmon	 20,90 €
Creamed horseradish and bread

We are happy to serve a helping of sauté potatoes
as a side order to our salads for a charge of 5,50 €.

Haus Lipmann
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Hot Beverages
Large Cup of Coffee	 4,90 €

Espresso	 3,80 €

Double Espresso	 4,70 €

Espresso Macchiato	 4,70 €

Cappuccino	 5,10 €

Coffee with Hot Milk	 5,10 €

Irish Coffee	 9,50 €

Tipsy Chocolate	 9,50 €
Hot chocolate with hazelnut liqueur and whipped cream

Large Cup of Tea (different types of Fa. Ronnefeldt)	 4,70 €

Digestif                                       2 cl

Moseltrester or Moselhefe	 4,10 €

Malteserkreuz, Fernet Branca, Ramazotti, Moselfeuer     	4,10 €

Hazelnut Liquer	 4,10 €

Liquer from Red Vineyard Peaches	 4,10 €
	
	 4 cl

Williams Birne, Kirschwasser, Himbeergeist, Mirabelle	 6,50 €

Asbach Uralt	 6,20 €

Hennessy V.S.	 6,50 €

Old Mosel Riesling Weinbrand	 6,50 €

Haus Lipmann



Dessert
Lemon Sherbet		  7,90 €

Lemon Sherbet with “Trester” (local Grappa)		  8,90 €

Fruit Sundae with Whipped Cream		  10,90 €

Banana Split - 2 Banana Halves, Vanilla Ice Cream,
Strawberry- or Chocolate Sauce and Whipped Cream		  10,90 €

Vanilla Ice Cream with a Hot Chocolate Sauce
and Whipped Cream		  9,90 €

Vanilla Ice Cream with Sour Cherries 
in Cherry Brandy and Whipped Cream		  10,90 €

Vanilla Ice Cream
with Homemade Rumpot Berries and Whipped Cream		  10,90 €

Vanilla Ice Cream
with Red Vineyard Peaches and Whipped Cream        		     12,50 €

Crème brûlée with Homemade Macarons		  10,90 €

Moselle Wine Cream     		  10,90 € 
with Red Vineyard Peaches and Whipped Cream

Affogato al caffé		  8,90 €
Double espresso with vanilla ice cream and whipped cream	

Warm Apple Cake with Vanilla Ice Cream	 9,50 €
and Whipped Cream

Our special wine recommendation for dessert
2019er Beerenauslese                           	 0,1 l   	   7,90 €
               Deutscher Prädikatswein

Haus Lipmann

Aperitif – Sparkling Wine
Lipmanns Traditions Cuvée -
Sparkling Riesling - extra Dry	 0,1L.	 7,50 €

FreeDolin Sparkling - alcohol-free -  dry	 0,1L.	 7,50 €

Sparkling Wine with 			 
Red Vineyard Peach Liqueur	 0,1L.	 8,50 €

Gin and Tonic	 0,2L.	 9,50 €

“Sparkling Refresher”                                                  9,90 €	
0,1 Ltr of a dry sparkling Riesling 
with one scoop of homemade sherbet of red vineyard peaches 

“Limoncello Sprizz”                                                      9,50 €	
Limoncello topped with dry sparkling Riesling, 
fresh mint, soda, ice cubes and lemon

“Aperol Sprizz”                                                             9,50 €	
Aperol topped with dry sparkling Riesling, 
soda, ice cubes and a slice of orange

Virgin Cocktails
“Bitter & Sweet”                                                          8,50 €	
Mix of Monin bitter, lime juice, tonic water, ice cubes and a lemon wedge

“Mosquito”                                                                    8,50 €	
Bitter lemon, fresh mint, limes, brown cane sugar and ice cubes

“Virgin Sprizz”                                                              9,00 €	
Monin bitter, FreeDolin Sparkling alcohol-free, orange and ice cubes

“Lipmanns Sparkling Ginger”                                    9,00 €	
FreeDolin alcohol-free, lemon, fresh mint, organic ginger juice, ice cubes

Haus Lipmann



Wine by the Glass 
1  20_____er	 Lipmanns Hausmarke	 6,90 €	 32,50 €
	  Fruity, sweet                      		   1,00 Ltr.

2  20_____er	 Riesling Hochgewächs	 7,50 €	 27,90 €
	 Qualitätswein, semi-dry

3  20_____er	 Riesling Kabinett	 6,90 €	 25,50 €
	 Prädikatswein, dry 

4  20_____er	 Riesling Kabinett	 6,90 €	 25,50 €
	 Prädikatswein, semi-dry

5  20_____er	 Valwiger Herrenberg	 8,90 €	 32,90 €
	 Riesling Spätlese, dry

6  20_____er	 Sauvignon Blanc, dry	 7,90 €	 29,50 €
	 Poltersdorfer Altarberg

7  20_____er	 Dornfelder Moselle	 7,50 €	 27,90 €
	 Red Wine, dry

8  20_____er	 Spätburgunder Weißherbst	 7,90 €	 29,50 €
	 Qualitätswein, semi-dry

9  20_____er	 Spätburgunder Moselle	 7,90 €	 29,50 €
	 Red Wine, dry - Low on acid

10  20_____er	 Grauer Burgunder, dry	 8,50 €	 31,50 €
	 Qualitätswein

11  20_____er	 Gewürztraminer, semi-dry	 8,50 €	 31,50 €
	 Qualitätswein

Did you enjoy our wine? 
At the end of the menu you will find our
attractive takeaway prices.Did you enjoy our wine? 
At the end of the menu you will find our
attractive takeaway prices.

Glass
0,2 Ltr.

Bottle
0,75 Ltr.
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Beer
0,33 Ltr. Bottle Bitburger Premium Pils		  5,00 €
0,33 Ltr. Bottle Bitburger Radler		  5,00 €
0,5 Ltr. Bottle Erdinger Wheat Beer		  6,50 €

0,33 Ltr. Bottle Bitburger 0,0% Non-Alcoholic		  5,00 €
0,33 Ltr. Bottle Bitburger Grapefruit 0,0% Non-Alc.		 5,00 €
0,5 Ltr. Bottle Erdinger Non-Alcoholic Wheat Beer		 6,50 €

Refreshing Soft Drinks
0,25 Ltr. Bottle Mineral Water		  4,00 €
0,75 Ltr. Bottle Mineral Water		  7,90 €

0,2 Ltr. Bottle
Coke – Coke Zero – Fanta		  4,00 €
Bitter Lemon – Tonic Water		  4,00 €
Tomato Juice – Black Currant Juice		  4,00 €

0,2 Ltr. Glass
Apple Juice – Orange Juice – Grape Juice		  4,00 €
Apple Juice Spritzer, Grape Juice Spritzer		  4,00 €
Rhubarb Juice Spritzer, Black Currant Spritzer		  4,00 €
Wine Spritzer			   5,90 €

0,4 Ltr. Glass
Coke – Fanta		  	 6,20 €
Apple Juice – Orange Juice – Grape Juice		  6,20 €
Apple Juice Spritzer, Grape Juice Spritzer		  6,20 €
Rhubarb Juice Spritzer, Black Currant Spritzer		  6,20 €
Wine Spritzer			   7,90 €
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