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 RICE’S GARDEN  

SIGNATURE 
 

 

 Japanese Whiskey Sour 

Suntory Toki / Limes / Sugar / Yuzu / Eggwhite 

13,9 

 Ginger Mojito 

Pampero / Ginger / Limes / Sugar / Mint 

11,9 

 Lychee Mojito 

Pampero / Lychee / Limes / Sugar / Mint 

Berry Daiquiri 

Pampero / Coconut Cream / fresh Strawberry / Limes 

Negroni 4 

Dry Gin / Likör 43 / Campari/ Vermouth  

Espresso Caramel Martini 

Rice liquor / Espresso / Kahlua / Caramel 

11,9 
 
 

11,9 
 
 
13,9 
 
 
12,9 
 

 
 Spicy Saigon  

Rice liquor/ Ginger / Limes / Sugarsirup / Chili  

HaNoi Sunrise 

Vodka Nep Moi / Lychee liquor / Limes / Grenadin 

Cucumber Basil Smash 

Roku Gin / Limes / Cucumber / Basil / Elder flower sirup 

 

11,9 
 
 

11,9 
 
 

12,9 

  

 

APERITIF & SPRITZ 
 

 FRESH & FRUITY 
 

Ginger Spritz 

Homemade Lemongras-sirup / Ginger / Limes / 
Cremant 6 / Basil 

9,9 Geisha Mule  

Homemade Lemongras-sirup / Ginger beer / 
Limes / Kaffir lime leaves 

11,9 

Munich Berry  4 

Gin / Rasberry / Wild Berry 2 

9,9 Mekong Mule 

Mekong Whisky / Limes / Ginger beer 

11,9 

Yuzu Spritz  4 

Yuzu / Gin / Limes / Grapefruit / Soda 

9,9 HaNoi Mule 

Rice liquor / Limes / Ginger beer 

11,9 

Mandarine Spritz 4 

Mandarin / Campari / Limes / Soda 

9,9 Mango Ice Smash 

Mango / Rice liquor / Coconut cream / Sesame 

11,9 

Rosie Sakura  4 

Homemade Gin / Ginger / Grapefruit / Cucumber 
/ Cherry Blossom Tonic 

9,9 Gin Passion Smash 

Gin / fresh passion fruits / Limes/ Mango/  

Tonic Water  

11,9 

Crémant im Glas 0,1l 

 

7,9 Mai Tai 4 

Fresh Maracuja / Pineapple / 6 different Rum / 
Triple Sec 

13,9 
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OPEN WINE 0,1L     0,2l 0,75L 

2024 Mixed set of old vineyard 

Chardonnay, Grüner Veltiner, Welsch & Co. Norbert Bauer Weinviertel 

4,9 8,9 30 

2024 Lugana (Trebbiano) 

Remo Farina, Veneto, Italy 

5,5 9,9 34 

2024 Grauburgunder „facit“ 

Alex Luff, Rhein Hessen, Germany 

 

4,9 8,9 30 

ROSÉWINE    

2024 Rossi Rosé 

Winery Willems-Willems, Saar, Germany 

 

5,5 9,9 34 

ROTWINE    

2024 Primitivo Salento 

Cantina de Falco, Apulia, Italy 

5,5 9,9 34 

2024 Merlot Réserve du Soleil - IGP 

Paul Bergeron, Frankreich 

4,9 8,9 32 

    

 
 

NO ALCOHOL 

The Sweetest Treat 

White Chocolate / Basil / Passion Fruit / Egg Whites 

8,9 

Fresh Garden 

Mint / Lime / Passion Fruit / Orange 

8,9 

Mango Coco 

Fresh mango / coconut cream / cream 

8,9 

Mama’s Garden 

Mint / Elderflower / Sprite / Tonic Water / Cucumber 

8,9 

 

HOMEMADE LIMONADE 

 

Lime Ginger 

Pineapple Mint 

Strawberry Basil 

 

6,9 

6,9 

6,9 
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COLD STARTERS 

 

 

 GOI CUON Classic Summer Roll 

Vietnamese Summer Rolls with Toppings 

 

101 Prawns a,b  7, 11,9 

102 Chicken a  9,9 

103 Tofu  a,f 

 

 9,9 

104 Cuon Ba Loai a,b 

Summer Paradies 

Three kinds of summer rolls / Mango salad 14,9 

112 Bo Tataki  a,f,j 

Beef Tataki 

Roast beef/ Spring onions/ Avocado/ 

Homemade sesame sauce 

15,9 

113 Ca Ngu Tataki  a,f,j,d 

Tuna Tataki 

Grilled Tuna / Spring Onions / 

Avocado / Homemade sesame sauce 

15,9 

 

SALAT 

 

 

105 Salat Du Du Tom  a,b,d,e 

Pawpaw Prawn 

Green Papaya Salad / Black Tiger Prawns / 

Thai basil / fried Onions / Peanuts 

14,9 

106 Salat Du Du Chay  a,d,e 

Veggie Pawpaw 

Green papaya salad / Thai basil / fried onions / 

peanuts / herbs 

12,9 

107 Salat Xoai Vit a,d,e Mango Strips / Crispy Duck / Shallots / 

Peanuts / asian Herbs 

14,9 

108 Salat Xoai Chay a,d,e 

Mangosalat Veggie 

Mango Strips / Shallots / Peanuts / 

asian Herbs 

12,9 

109 Salat Tron a,d,e 

Mixed Veggie 

Avocado / Green papaya / Mango / Shallots/ 

asian Herbs 

13,9 

111 Salat Ca Ngu Avo  a,d,e 

Tuna Avocado 

Avocado / Tuna / Mango / Shallots / Herbs / 

Ponzu 

16,9 

 

 

SOUPS 
 

300 Sup Tom Cay b
 

Sour and spicy soup with Black Tiger Prawns 11,9 11,9 

301 Sup Kokos Ga    Chicken fillet / coconut milk / Tom-yum  

 

10,9 10,9 

  



 

All prices are included VAT 
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            WARM STARTERS 
 

200 Dau Xanh 

Edamame 

Japanese Soybeans / Himalayan Salt  5,9 

202 Khoai Lang Chien 

Sweet Fries 

Sweet Potatoes fries  5,9 
 

201 Nem  a,b,c,d 

Crispy Nem 

Traditional spring rolls filled with Chicken and 

Shrimps 

9,9 

244 Rau Chien Gion a,f 

Veggie Tempura 

Lotus roots / Aubergines in tempura batter /  

Enoki-mushrooms / Homemade Dressing  

9,9 

299 Wantan Chien  a,b 

Crispy Wantan 

Crispy Wantan filled with Chicken and Shrimps 10,9 

203 Suon Nuonga,f,j 

 Grilled Baby-Spareribs 

Baby spare ribs/ sesame/ ginger strips/ 

Homemade Barbecue Tamarind sauce 

15,9 

209 Tom Saté b,d  

Prawn Saté 

Black Tiger Prawn Skewers marinated / grilled / 

homemade peanut sauce 

14,9 

207 So Diep Mo Hanha,f 

Grilled Scallops 

Grilled scallops/ Asparagus/ Spring onions/ 

homemade Teriyaki sauce 

16,9 

211 Muc Chien a 

Calamari Tempura 

Baby Calamari / Kaffir / Lime / Tempura  14,9 

290 Ba Loai Cha Gio b 

Fingerfood Platte 

Three kinds of crispy spring roll with 

Shrimp Chicken Filling 

14,9 

 

                      MIXED STARTERS                
 

205 Sharing is Caring a,b,c,d,e,f 

From 2 person 

 

Spring Rolls Mix / Summer Rolls / Calamari 

Crispy Wanton / Mango Salad Duck / 

Hacao & Xiu Mai Dumplings / grilled Shrimp  

 

    

 

 
 
     Price  
  per person 

 
        18,9 

   
 

DUMPLINGS 
 

210 Hacao & Xiumai  a,b,n Shrimps-Chicken Dumplings 12,9 

214 Hacao Chay a,f,n Vegetables Dumplings  10,9 

213 Ba Loai Hap a,b,f,n Three kind of Dumplings 14,9 
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               CLASSIC CURRY 
 

                           All red curry dishes are served with Jasmine rice and  
                               fresh seasonal vegetables 

 

841 Ga d,g 

Chicken 

Grilled Chicken fillet 22,9 

842 Vit a, d,g 

Grand Duck 

Crispy Duck breast 24,9 

843 Tom b, d,g 

Trapped Prawn 

Black Tiger Prawns 29,9 

845 Ca Hoi d,g 

Grilled Salmon 

Grilled Salmon 28,9 

844 Tofu f, d,g 

Tasty Tofu 

Marinated Tofu    19,9 

 
 

   

        DAILY’S GRILL 

 
 

911 Bo Sot Tieu a,f 

Black Pepper Entrecôte 

Entrecôte/ Asparagus/ Sugar snap peas/ 

Shimeij / Black Pepper Sauce / Jasmin rice  

or sweet potato fries 

34,9 

912 Ca Ngu Tieu Den a,d 

Pepper Tuna  

Tuna fillet / Sesame / Vegetables / 

Black Pepper Sauce / Jasmine Rice 

29,9 

913 Ca Ngu Sot Teri a,d,f 

Teri Tuna 

Tuna fillet / Vegetables / Sesame / King Oyster 

Mushrooms / Teriyaki sauce / Jasmine rice 

29,9 

915 Nuong Tom So a,f,j 

Grilled Prawns & Scallops  

Black Tiger Prawns/ Scallops/ Asparagus/  

King Oyster Mushrooms/ Teriyaki Sesame sauce / 

Jasmin rice or sweet potato fries 

34,9 

916 Vit Nuong Khoi 

Smoked Duck 

  Smoked Duck/ Vegetables/  

Homemade Thai Basil sauce / Jasmin rice 

29,9 

917 Ca Hoi Teri 

Teri Salmon 

  Salmon fillet / Vegetables / King Oyster Mushrooms /  

  Asparagus / Teriyaki Sauce / Jasmin rice 

   28,9 
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WOK 
                                                                                                All wok dishes are served with Jasmine rice and  

fresh seasonal vegetables 

 

809 Ga Sot Teri a,f 

Chicken Teri 

Grilled Chicken Breast Fillet / 

Homemade Teriyaki sauce  

23,9 

827  Ga Dieu Ot Kho a,f,j 

 Chili Cashew Chicken 

Grilled Chicken Breast Fillet / dryed Chili / 

Homemade Cashew sauce 

22,9 

         8005      Com Rang Vit a,c,e 

 Crispy Rice ´n Duck 

Fried egg rice with vegetables / Crispy Duck / 

Peanut sauce 

 24,9 

810 Vit Gung a,f,j 

Ginger Duck  

Crispy Duck / ginger strips / Ginger Soy Sauce  24,9 

815 Vit Sot Me a,f 

Duck Tamarind 

Crispy Duck / Pineapple / sesame /  

Homemade Tamaraind-Honey sauce  

 24,9 

820 Bo Xa Ot a,f 

Beef Lemongras 

Black Angus Beef/ Pepperoni / Lemongrass  24,9 

808 Bo Luc Lac a,f 

Shaking Beef 

Entrecôte cubes / Sugar snap peas / Asparagus / 

Homemade Teriyaki sauce  

29,9 

816 Tom Sot Me b,j 

Prawn Tamarind 

Black Tiger Prawns marinated / Pineapple / Sesame / 

Homemade Tamarind-honey sauce  

29,9 

817 Tom La Que a,b 

Prawn Basil 

Black Tiger Prawns marinated / King Oyster Mushroom / 

mushrooms / HomemadeThai basil sauce  

29,9 

8999 Com Nieu a,b 

Claypot Rice 

Grilled Rice / Black Tiger Prawns / Scallops / 

Black Angus / Chicken Breast Fillet 

28,9 

 
 

   

 

 

 

 

 

 

 

 



 

All prices are included VAT 

APERITIF & COCKTAILS | OPEN WINE | APPETIZER | MAIN COURSE | DESSERT | SOFTDRINKS & TEA | SHOTS | WINE  

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

                          RAMEN SOUPS 
 

Soup with Ramen-noodles, refined with pak choi, lotus roots and  

shiitake mushrooms with fresh herbs in homemade chicken broth.. 

404 Ramen Ga a,f,j Chicken 21,9 

405 Ramen Vit a,f,j Crispy Duck 23,9 

406 Ramen Dau Phu a,f,j Tofu 19,9 

 

 

 
 

VEGGIE WOK  
 

                                                                                                        All wok dishes are served with Jasmine rice and 

                                                                                                       fresh seasonal vegetables 

 
853 Dau Phu Sot Teri a,f 

Tofu Teri 

Tofu / Homemade Teriyaki sauce 19,9 

850 Rau Xao a,f 

Vegetable Wok 

Various vegetables /  

Homemade Yakitori sauce 

19,9 

852 Tofu Xa Ot a,f 

Tofu Lemon Zee 

Tofu / Lemongrass / Pepperoni 19,9 

854 Tofu Com Chay a,f 

Tofu Claypot 

Marinated Tofu / Grilled Jasmine Rice /  

Vegetables / Homemade Soybean Sauce 

20,9 

856 Tofu Om Nam a,f,h 

Tofu ´nd Mushrooms 

Caramelized Tofu / Shiitake/ Shimeij/ King Oyster 

Mushrooms/ Oyster Mushrooms/ Soybean Sauce 

20,9 

 

PHO NOODLE SOUPS 
 

Traditional rice noodle soup served with fresh herbs 

in homemade beef broth and  Hoisin-chili sauce. 

 

401 

 

Pho Bo a,d 

 

Black Angus Beef 

 

21,9 

402 Pho Ga a,d Chicken 20,9 

403 Pho Dau Phu a,d,f Tofu  19,9 
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Mochi: Matcha, Mango, Chocolate 
Icecream: Matcha, Sesame, Ginger 
Eis: Matcha, schwarzer Sesam, Ingwer 

 
 
 

                             DESSERT 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

    

   
 
 

 

BUN BOWLS 
 

Lukewarm rice noodle bowl with various herbs, peanuts and fresh salad 
served with homemade Lime Chili dressing or vegan dressing. 

 
 

501 Bun Bo a,d,e Marinated Black Angus Beef/ Homemade Spring rolls 23,9 

502 Bun Ga a,d,e Grilled Chicken breast fillet / Homemade Spring rolls 21,9 

503 Bun Vit a,d,e Crispy Duck 23,9 

504 Bun Dau Phu a,d,f Marinated Tofu  19,9 

   
 

 

    BANH CANH XAO 

 

Fried udon noodles with fresh vegetables, ginger strips, 

Sesame, fried onions in Yakitori sauce . 

 
705 Bo a,j Black Angus Beef 23,9 

706 Vit a,j Duck 23,9 

707 Ga a,j Chicken  21,9 

708 Tom a,b,j Black Tiger Prawns 28,9 

709 Tofu a,f,j Tofu  19,9 

    

Homemade Creme Brulée c,g 8,9 

Homemade Mango Creme g 8,9 

Homemade Matcha Tiramisu c,g 9,9 

Mango Sticky Rice  14,9 

Various Ice Cream x Mochi  g  13,9 

Tropical Fruit Plate x Mochi g 17,9 
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HOMEMADE LIMONADE 

 

 Lime Ginger 0,4L 6,9 

 Pineapple Mint 0,4L 6,9 

 Strawberry Basil 0,4L 6,9 

 

SOFTDRINKS 

 
 Table Water  0,4L 3,9 

 Taunus Quelle water still or sparkling 0,25L 3,5 

 Taunus Quelle water still or sparkling 0,75L 7,5 

 Coca-Cola 1,2,5 0,4L 4,9 

 Coca-Cola light 1,2,4,5 0,4L 4,9 

 Ginger Ale 3 0,4L 4,9 

 Bitter Lemon 5 0,4L 4,9 

 Spritzer 

(Apple / Lychee / Mango / Passion fruit / Rhubarb / Pineapple) 

0,4L 4,9 

 

BEER 

 Tiger / Singhaa3 0,33L 4,9 

 Paulaner Hell – draft beera3  0,5L 5,9 

 Paulaner Hell without alcohol a3 0,5L 5,9 

 Paulaner Weißbier a1,a3 0,5L 5,9 

 

TEA 

 
 

 Lotus / Green / Ginger / Jasmin / Mint  5,9 

 House Tea - Ginger / Honey / Mint/ Lime / Lemongras 

 

 7,9 
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JAPANESE WHISKY 
 

Akashi Blended 

Spicy touch, full-bodied sweetness, green apple, 

vanilla Akashi Single Malt 

Delicate fragrance, full-bodied taste, wood, vanilla 

Togouchi Premium 

Nutty and fresh, sweet hazelnut, dark 

chocolate,pepper 

Miyakikyo Single Malt 

Elegant and harmonious, full-bodied sweetness, 

mildly smoky, vanilla 

Yoichi Single Malt 

Full-bodied and intense, spicy oak, dark 

chocolate, pepper 

Hibiki Suntory 

Silky and balanced, caramel note, vanilla, wood, 

honey sweetness 

Nikka Tailored 

Creamy and full-bodied, fine smokiness, dark 

chocolate, coffee 

Nikka Barrel 

Wood character, intense spice, caramel and 

toffee, vanilla, pepper 

 9,9 

 

14,9 

 

12,9 

 

 

13,9 

 

 

14,9 

 

 

14,9 

 

 

13,9 

 

 

10,9 

 
 
 

 

GIN & TONIC 

Hendrick´s Gin  12,9 

Tanqueray Special Dry Gin  9,9 

Monkey 47 Dry Gin 12,9 

Japan Roku Gin 13,9 

Gordons Gin  9,9 

Saphir Gin  9,9 

 

    LANTENHAMMER 

Williamsbirnen 

Mirabelle 

Sauerkirsch 

Waldhimbeergeist 

Vogelbeerbrand 

Schlehen 

8,9 

8,9 

9,9 

8,9 

8,9 

8,9 

                       SHOTS 

Plum wine warm or cold  

Mekong Whisky 

Nep Moi 

Santory Toki Whisky 

Choya Sake warm/cold 

Ramazotti / Sambuca / Averna / 

Fernet Branca 

Grappa Marcati 

4,9 

4,9 

4,9 

8,9 

5,9 

4,9 

 

6,9 
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 SPARKLING 

 

 

 

    0,75L 

 Crémant de Limoux brut „Les 

Graimenous“  
 

Domaine J. Laurens, Limoux - France 55 

 Crémant de Limoux  

Rosé brut „La Rose N° 7“ 
 

 

Domaine J. Laurens, Limoux – France 55 

 Champagne Premier  

Cru brut „Platine“ 

Nicolas Maillart, Champagne – France 85 

 Champagner Rosé brut  

(Pinot Noir, Chardonnay,  

Pinot Meunier) 

Ruinart - France 160 

 

                     WHITE WINE  

 

                                              0,75L 

       Aromatic, refreshing, elegant  
 

  

2024  Gelber Muskateller  Schauer, Southern Styria – Austria 

Elderflower, Grapefruit, dry and juicy taste 
 

38 

2024 Custoza        

Superiore 

“Ca Del Margo” 

Montel del Frà, Veneto – Italy.  

Full-bodied with ripe yellow fruit and floral aromas. A 

fresh new idea for all Lugana lovers. 
 

38 

2024 Lugana Ca Dei 

Frati  

Veneto - Italien  

A pure, fragant wine with notes of flowers, herbs, 

apricots  and almonds, with an elegant finish 
 

   42 

2024 Sancere  Domaine de la Garenne, Loire -France 

French classic with citrus and grass aromas,  

fresh, mineral  

 

          65 

      Juicy, structured, mineral 

 
2024 Riesling  Tonschiefer, Dönnhoff, Nahe - Germany  

Spicy, elegant, subtle fruit and fine sourness 
 

        45 

2025 Grüner Veltiner  Federspiel Kollmitz, Domäne Wachau, Austria 

Fruity, fresh, juicy, a wonderful all-rounder 
 

         46 

2022 Silvaner Erste 
Lage  

Langenberg Alte Reben, Rudi May,  

Our namesake from Franconia 

Ripe apple, delicate vanilla, elegant texture  
 

          75 

2024 Sauvignon Blanc Tement, Steiermark, Austria 

Complexity and deep-seated spice. Complex and  

radiantly clear on the palate 
 

          62 

2024 Rioja blanco Sierra de Tolono, Rioja – Spain. Grape variety: Viura. 

White flowers, honey, and herbal spice aroma 

   39 

   



 

All prices are included VAT 

 
 

strong, spicy, complex 
 
 

2025 Grauburgunder  Markus Schneider, Pfalz – Deutschland 

Exotic yellow fruit, delicate woody note 

Recommendation for chicken and vegetarian dishes 

 

                              42 

2022 Gewürztraminer Am Sand IGT by Alois Lageder, South Tyrol – Italy.  

Organic. Intense aromas, exotic fruits, spicy with a 

slight sweetness, soft and full-bodied. 

 

                              67 

2022 Chablis Premier 

Cru 

Vau de Vey by Domaine des Malandes, Burgundy – 

France. Grape variety: Chardonnay. Elegant subtle 

fruit, harmonious and long on the palate. 

 

                              110 

2024  Chardonnay  Alois Lageder, Südtirol - Italien 

Fine fruity, fragrant aroma with olfactory notes of ripe 

tropical fruits. Balanced body. 

 

                               42 

2022 Bourgogne Aligoté Nicolas Maillet, *organic, Burgundy – France. Fresh 

and lively, with citrus notes and green apple aromas. 

Recommended with seafood dishes. 

 

                               64 

 

                                 

ROSE WINE 

 

             
      
 
        0,75L 
 

2025  Rosé „AIX“  Maison Saint Aix, Provence – France 

Classics from the Côte d’Azur. Bright color and 

delicate aromas of currant and cherry 

 

     42 

2025 „Miraval Rosé Côtes de Provence AOP – France. Fresh, elegant, 

fruit-forward and mineral-driven, with a delicate  

salty note. 

 

     49 

2018  Rosat „Jhana“  Castell d’Encus, Pyrenäen - Spain 

Grape variety Merlot: Premium rosé from mountain 

vineyards, harmony and length 

      70 
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                            RED WINE 

Fruity and balanced 

 

 

 

0,75L 

2022  Tempranillo Rioja Sierra de Tolono, Rioja – Spain, DOC. Red berries, 

cherry, a hint of vanilla, spicy and well-balanced. 

Recommended with meat dishes. 

 

32 

2021  Primitino Allegoria“ 

 

Cantine Pietraventosa, Apulia – Italy,  

Unfiltered, full-bodied, soft mouthfeel, mild acidity,  

soft tannin 

 

49 

2022  Chianti Lamole  Susanna Grassi, Tuscany – Italy 

Elegant, Grape variety Sangiovese.  

Our recommendation for the entrecôte. 

 

  56 

2024  Nero D’Avola  

 -Rusco- 

Valle Dell’Acate, Sicily - Italy 

Dark fruit, juicy, full-bodied, mild, structure-giving tannin. 

Great companion to the duck  

 

   32 

powerful and multi-layered 

 

2023 Côtes du Rhône  Paul Autard, Southern Rhône – France 

Ethereal aromas of sour cherry, pepper and chocolate. 

Moderate tannin 

 

     39 

2022 Cadillac  

Côtes de Bordeaux 

Château de Fontenille, Bordeaux – France 

Cabernet Sauvignon and Merlot (50:50).  

Perfect for all grilled meat dishes 

 

       39 

2022 Amarone della  

Valpolicella 

Remo Farina, Veneto – Italy 

Aromas of amaranth cherries and cassis, 

Cocoa. Spicy, dense and full-bodied. Long departure 

 

        75 

2022 Priorat Vinyes Velles  

"Top 1% de todos los 

vinos en todo el 

mundo“ 

Ferrer Bobet, Priorat – Spain 

Strong tannins and acidity. A lot of pressure with  

flavors of plum, liquorice, roasted aromas, 

tobacco and herbs 

 

          110 



 

 

Food additives and allergenes 

 
A – GLUTEN-CONTAINING CEREALS / WHEAT and 

products derived therefrom, including: A1 wheat, A2 rye, A3 

barley, A4 oats, A5 spelt, A6 kamut, A7 emmer, A8 one 

corn, A9 green spelt 

 

B – CRUSTACEANS  

And products derived therefrom 

 

C – EGGS  

And products derived therefrom 

 

D – FISH  

And products derived therefrom 

 

E – PEANUTS 

And products derived therefrom 

 

F – SOYBEANS 

And products derived therefrom 

 

G – MILK 

And products derived therefrom 

 

H – SCHALENFRÜCHTE NUTS and products thereof. 

These include H1 almonds, H2 hazelnuts, H3 cashews, H4 

walnuts, H5 pecans, H6 Brazil nuts, H7 pistachios, H8 

macadamia nuts and H9 Queensland nuts. 

 

 

I – CELERY 

And products derived therefrom 

 

J– SESAME  

And products derived therefrom 

 

K – MUSTARD  

And products derived therefrom 

 

L – SULFUR DIOXIDE/ SULFITES 

And products derived therefrom 

 

M – LUPINE  

And products derived therefrom 

 

 

N – MOLLUSKS  

And products derived therefrom 

 

 
 
 
 

All our wines are - unless otherwise indicated - dry and contain sulfites. Vintages may vary. 
 
 

 
 
 

ADDITIVES: 1. with preservatives | 2. with flavor enhancers | 3. with antioxidants | 4. with colorants | 5. with phosphates | 
6. with sweeteners | 7. contains caffeine| 8. contains quinine | 9. blackened | 10. contains a source of phenylalanine 

 


