
 

WELCOME TO THE RESTAURANT AUGENBLICK 
Our restaurant is located in the heart of the Lower Rhine region, close to the city center, 

not far from Krefeld and Düsseldorf, in an idyllic location between meadows and fields.  

The region has a major influence on our cuisine. 

We are always on the lookout for new regional products & specialties - fresh and down-to-earth and what we “fancy”. 

Rhenish is not a place, but a feeling 

We source eggs, potatoes, meat, honey and dairy products from our immediate surroundings, just to give you a few examples. We attach great 

importance to freshness and what is in season. We refine these basic products for you with great respect and the necessary pinch of love and 

passion. Carefully selected wines, brandies, fruit schnapps and water from our bartender round off your stay with us. 

 

                                           Summer drinks       

Tanqueray 0.0 & Tonic   €13,00 

Aperol Spritz with and without alkohol € 8,50 

Amérie (Raspberry liqueur from the Münsterland region) infused with our Augenblick sparkling wine € 8,50 

Uko Sweet Kiss (Karamell Vanillelikör / Rhabarberschorle / Eis   € 9,00 

 

Wine Inspirations 

 

2024 Schappli, Sauvignon blanc medium dry, Weingut Schappert, Nahe    0,2l    € 8,50  / 0,75l  € 28,00 

2024 R&R Rivaner & Riesling dry, Winzer vom Alde Gott, Baden    0,2l  € 7,50  /  0,75l € 24,00 

2024 Aderlass Rose medium dry, Weingut Schappert, Nahe 0,2l  € 8,50  / 0,75l  € 28,00 

 

Riesling alkoholfrei, Weingut Bretz, Rheinhessen 0,2l   € 9,00  / 0,75l  € 29,00 

Grauburgunder alkoholfrei, Weingut St.Anthony, Rheinhessen   0,2l  9,00  / 0,75l  € 29,00 



 

Starters 

 

Salad from the farmer´s market                 8,90 

lettuce I radish I mango I watermelon I cucumber I croutons I fruity tomato rosemary sauce 

                                                                    

The vineyard is calling                                                                                                                                                             14,90 

½ grilled peach with thyme I serrano ham I sourdough bread I orange honey 

 

Carpaccio of wild salmon                                                                                                                                                         18,90 

Young baby spinach I joghurt dill marinade I wasabi croepek 

 

Soups 

 

Gazpacho (hot or cold) however you like                                                                                                                                  7,90 

Refreshingly spicy with paprika I cucumber  I fresh lemon                                                                                                                                                    

 

Porcini mushroom cream soup                 8,90 

Pretzel balls I cress 

 

OUR PRICES INCLUDE SERVICE AND V.A.T. 

You are looking for gluten- or lactose-free products or seek further information about 

allergenic ingredients? Ask your service personnel. 

 



 

 

 

Vital & Healthy 

            

                                                                                                                                                                                  SM      I     LA  

Vegan summer salad bowl                                                                                                                                        13,90     I     17 ,90 

Summersalad meets grilled watermelon with vegan feta cheese in a panko coat 

Lettuce I radish I Avocado I vegetable chip I tomato rosemary vinaigrette 

2023 Melaphyr Riesling trocken, Weingut Jakob Schneider / Nahe   0,2l  8,20 / 0,75l 27,20 

 

 

Kikok Bowl                                                                                                                                                              17,90    I      25,90 

Summersalad meets grilled pineapple with juicy corn-fed chicken breast 

Lettuce I radish I vegetable chip I mango chili sauce 

2022 Grauburgunder Hand in Hand trocken, Weingut Klumpp & Näkel / Baden  0,75l 36,00 

 

   

„Caesar salad bowl  prawn“  

Summersalad bowl meets 6 kingprawns with popped capers                                                                                         18,90    I     27,90 

Romaine lettuce I ceasars sauce I pinenuts I parmesan 

 

 

OUR PRICES INCLUDE SERVICE AND V.A.T. 

You are looking for gluten- or lactose-free products or would like something to label 

or allergenic ingredients? We will help you. 

 



 

Summer, sun, water 

 

Monkey slice                                                                                                                                                                          21,90 

Crispy banana – tofu fritter 

Panko I coconut I cherry tomato compote 

2024 Pinot Blanc trocken, Weingut Nickel, Nahe  0,2l 9,00 / 0,75l 30,50 

 

Pasta with a kick         22,90 

Mushrooms in cream I potato noodles I baked rucola 

2023 Chardonnay trocken, Weingut Martini & Sohn / Südtirol  0,75l 39,00 

  

Baked tilapia filet in tortilla coat                                                                                                                                             28,90                                                                               

Cherry tomato compote I mozzarella cheese I pimentos de patron 

2023 Weissburgunder trocken, Weingut Brennfleck, Franken 0,2l € 12,00 /  0,75l 38,00 

 

Asian street food             29,90 

Baked tuna – sesame cubes 

Teryaki honey dip I wasabi cucumber salad I potato wedges 

 

Roasted king prawns (6 pieces) & Spaghetti aglio e olio                                                                                                       25,90 

Olive oil I garlic I chili I fresh basil I parmesan  

Plus ½ a dozen shrimps                                                                                                                                                                          

 

OUR PRICES INCLUDE SERVICE AND V.A.T. 

You are looking for gluten- or lactose-free products or would like something to label 

or allergenic ingredients? We will help you. 



 

 

Evergreens 

 

Viennese style poultry schnitzel                                                                                                                                              24,90 

Potato - cucumbersalad I handstirred cranberries I lemon 

2024 Schick & Schön Riesling trocken, Weingut Tina Pfaffmann, Pfalz  0,75l 42,00 

 

Kikok corn-fed chicken breast supreme                                                                                                                                   28,90 

Sweet potato gnocchi with peanut sauce I sugar snap peas I shiitake I peppers 

2023 Sulzfelder Cyriakusberg, Grauer Burgunder trocken, Weingut Brennfleck/ Franken 0,2l € 12,00 / 0,75l 38,00 

 

Rumpsteak of Argentinian Beef ca 200 gr.           32,90 

Grilled mediterranian vegetables I potato wedges I cherry tomato salsa 

2023 Lancatay, Malbec, Huarpe Wines, Argentinien 0,2l 8,50 / 0,75l 29,00     
 

Ruhrpott Currywurst  „Summer – Edition“                                                                                       16,90   

Fruity Tomato – Curry Sauce I french fries I shallots I roasted onions 

 

Landhaus Burger 2.0 from Black Angus Beef ca. 180 gr.                                                                                      19,90 

Brioche I Whisky – BBQ - Creme I crispy bacon I Cheddar I french fries 

 

Heinz tomato ketchup or mayonnaise in a jar                                                                                       1,00 each 

 

OUR PRICES INCLUDE SERVICE AND V.A.T. 

You are looking for gluten- or lactose-free products or would like something to label 

or allergenic ingredients? We will help you. 

 



 

Sweet Happy End 
                                    

Lemon gugelhupf                               8,90 

Chocolate – mint icecream   

2018 Silvaner Eiswein Weingut Bretz, Rheinhessen / 0,1l 9,50 

 

Cross over peach melba            8,50 

Grilled peach I vanilla icecream I bakery I fruity sauce 

 

Affogato al caffé                                                                                                                                                                        6,90 

Vanilla ice cream I Espresso  

 

Creamy Mövenpick ice cream  

Vanilla I chocolat I strawberry I chocolate mint icecream                                                                                                                                      per scoop 2,90 

Portion cream   € 1,00 / warm dark chocolate from Valrhona 85% € 2.90  

Cherry brandy egg liqueur € 2.90 / hot cherries € 2.90                                                                                

 

Pleasure & tradition 

Fruit brandies from the winegrowers of Alde Gott 

The oldest distilling rights date back to the 16th century, which means that the brandies come from a tradition steeped in history that is unparalleled even in the Black Forest. 

 

Haselnussbrand 3 Jahre gereift                                                                                                                                                                     4 cl                 9,00 

Naturally ripened hazelnuts are crushed and roasted. The nuts are then soaked in high-proof alcohol and, after a certain  

maceration time, slowly and gently distilled. 

 

Williams Birnenbrand 3 Jahre gereift                                                                                                                                                            4 cl                  9,00    

Fully ripe Williams pears are distilled according to Black Forest tradition and give this brandy its mildness and at the same time a strong aroma of this famous pear variety. 

. 

OUR PRICES INCLUDE SERVICE AND V.A.T. 

You are looking for gluten- or lactose-free products or seek further information about allergenic ingredients?  Ask your service personnel. 



 


