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WATER STILL OR SPARKLING
0.4  g lass  3  I  0 . 75  bott le  5  
maries  waterf latrate 4 per  person 

JUICE I  JUICE SPRITZER
c loudy apple  spr i tzer  0 .4  g lass  4.5
white grapeju ice spr i tzer  0 .4  g lass  4.5
rhubarb spr i tzer  0 .4  g lass  4 .5
f resh orange ju ice 0 .2  g lass  5

SOFTDRINKS 0 .2
afr i  co la  3
afr i  co la  zero 3

KOMBUCHA 0 .33
soma kombucha from mainz  5 .5  

FRECHE FLORA 5 .5  
rhubarb,  e lderf lower  & l ime

LÄSSIGE LOU 5 .5  
lavender ,  mint  & lemon 

SÜSSE SANDY 5 .5
peach,  bas i l  & l ime

ON TAP 0 .3  I  0 .5
d ip lom pi ls  4 I  5
c loudy lager  4 I  5
rad ler  4 I  5

BOTTLED
wheat beer  0 .5  with  & without  a lcoho l  5
rad ler  0 .5  a lcoho l f ree  5
dip lom pi ls  0 .3  a lcoho l f ree  4

HOPPY

HOMEMADE LEMONADES 0 .4

REFRESHING DRINKS

pr ivate brewery waldhaus I  100% natura l  hops
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HOT DRINKS

coffee from the roastery mül ler  f rom mainz

quick  espresso at  the bar  1 .5
espresso I  macchiato I  doppio  2  I  2 .5  I  3 .5
cup of  coffee  3 .5

choose:  organic  mi lk ,  oat ly  oatdr ink,  
or  coconutdr ink

cappucc ino 4
babycc ino 1 .5
f lat  white  4.5
latte  macchiato 4.5
vani l la-saffron latte  6 

f resh tea 5
    
 

hot  choc 5
hot  mar ie  with  turmer ic  I  c innamon I  g inger  5
matcha latte  5

EXTRAS

mini  honey-pot  0.5  
espresso shot  1 .5

ICED DRINKS

i ced amer icano 4.5  
i ced latte  5  
iced vani l la  latte  5 .5  

i ced matcha 6
i ced mango matcha 6.5
i ced strawberry  matcha 6.5
i ced choc 6

choose or  mix :  lemon I  g inger  I  mint
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SPRITZ MENU 0.2
with & without  a lcoho l  

MARIES SPRITZ  9
peach,  prosecco,  l ime,  bas i l

RHABARBER SPRITZ  8
rhubarb,  prosecco,  mint

Z INO’S ROSATI  SPRITZ 9
z ino ’s  rosat i  aper i t i f ,  prosecco,  l ime

LIMONCELLO SPRITZ 8 
l imonce l lo ,  prosecco,  lemon,  mint

APEROL SPRITZ 8  
apero l ,  prosecco,  orange

CASCARA SPRITZ  9
lacascara aper i t i f ,  prosecco,  grapefru i t ,  rosemary 

LIMALI  SPRITZ 9  
l ima l i  l i tsch i  b i t ter  l iquer ,  prosecco,  l ime

BUBBLES

PROSECCO WINERY STRAUSS
0.1  g lass  4 |  0 . 75  bott le  24
 
SPARKLING WINE ALCOHOLFREE WEINGUT LEITZ 
0 . 1  g lass  4 |  0 . 75  bott le  24

CR É́MANT D’ALSACE BRUT PRESTIGE 0 .75  I  35
winery jean gei ler  f rom ingersheim,  a lsace
green apple ,  c i t rus ,  br ioche

PINK F IZZY GLOWGLOW 0.75  I  38
winery baumberger  from mandel
f resh cherry ,  van i l la ,  cheesecake

CHAMPAGNE CHAVOST BLANC ASSEMBLAGE 0 .75  I  68
chavot-courcourt ,  f rance
brut  nature without  added su l f i tes ,  natura l
lemoncake,  butter  toast ,  roasted nuts

just  with  a lcoho l



GOLDMARIE RIESLING 

schrege l ,  rüdesheim am rhein
dry c lean,  c loudy

RIESLING ALTE REBEN

f r ieß,  harxheim 
dry  exot ic ,  p layfu l

GRAUBURGUNDER

strauß,  ue lversheim
dry  a l l rounder,  ju icy

WEISSBURGUNDER

h.  schmidt ,  windesheim
dry summery,  f resh

th is  is  especia l ly  c lose to  our  hearts .
with  our  winemakers ,  we share
a c lose,  f r iend ly  re lat ionsh ip .
that ’s  why here you’ l l  f ind main ly
our  trusted c lass ics ,  carefu l ly
and lov ing ly  se lected.

BURGHOF ROSÉ

burghof  oswald,  guntersb lum
dry savor ing,  content

ROSÉ BLUSH

wasem doppelstück,  inge lhe im 
dry  berry ,  soft

SAUVIGNON BLANC

eppelmann,  stadecken-e lshe im
dry fresh,  ba lanced

MUSCARIS

eppelmann,  stadecken-e lshe im 
dry fru i ty ,  ju icy,  l ight

GRÜNER VELTLINER

strauß,  ue lversheim
dry c lear ,  f ru i ty

WHITE

ROTROSÉ

OUR WINE SELECTION

0.1  GLASS

        
0 .75  BOTTLE

wi
ne

0.4  SCHORLEMARIE 4 .5  

s i lvanerspr i tzer  semi-dry
strauß,  ue lversheim

SCHWARZE PERLE

p.  brummund,  ober-h i lbersheim
dry dark fru i ts ,  fu l l  f lavour

with every  other  wine 6.5

roséspr i tzer  ha lbtrocken
burghof  oswald,  guntersb lum

ALFREED SAUVIGNON

burghof  oswald,  guntersb lum
dry exot ic ,  green notes

ROOI OLIFANT

schneider ,  ste l lenbosch
dry cass is ,  vani l la

5
28.5

3 .5
21

3 .5
21

4 .5
25 .5

5 .5
30

5
28.5

4 .5
25 .5

4 .5
25 .5

3 .5
21

3 .5
21

5
28 .5

f lasche
32
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t ESPRESSO MARTINI  13
vodka,  kawa,  espresso,  vani l la

PORNSTAR MARTINI  14
vodka,  passoa,  pass ionfru i t ,  van i l la ,  l ime & prosecco

GIN BASIL SMASH 12
gin ,  bas i l ,  l ime,  agave

WHISKEY SOUR  12
bul le i t  bourbon whiskey,  lemon,  agave

NEGRONI  13
tanqueray g in ,  ferd inand 's  red vermouth,  l imal i

NEGRONI  SBAGLIATO 12
ferd inand 's  red vermouth,  l imal i ,  secco

ROSÉ NEGRONI  SBAGLIATO 12
ferd inand 's  rosé aper i t i f ,  l ima l i ,  secco

GIN TONIC MENU

TANQUERAY LONDON DRY GIN  10  
c lass ic ,  dry ,  refresh ing with indian tonic

BOBBY’S SCHIEDAM DRY GIN 12
aromat ic ,  c i t rus ,  ba lanced with indian tonic

GIN MARE CAPRI  12
f resh,  mediterranean,  sunny with botanica l  tonic

SKINNY  8  
vodka,  soda,  l ime,  lemon

al l  dr inks  a lcoho l f ree |  more dr inks  on request  : )
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M A R I E S  B R E A K F A S T  F R I E N D S

CHEEKY CHICKPEA TRIO 13
fa lafe l  on muhammara-hummus 
ch ickpeas |  pars ley  |  red on ion |  bread |  vegan

BENEDICTS SOULFOOD  18
two poached organic  egg on roasted bread
sauce ho l landaise |  parmesan |  sprouts
 + pastrami  or  sa lmon  or  avocado

ÇILBIR  14
two poached organic-eggs on gar l ic  yogurt  
ch i l i -butter  |  f resh herbs |  bread
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HOMEMADE SPREADS 
fru i t  jam vegan 3
muhammara-hummus vegan 4
herb butter  vegan 4
pumpkin creamcheese 4
whipped seasa l tbutter  4

SOURDOUGH BREAD, BÄCKEREI  KÖSTNER
half  basket  3  |  who le  basket  6

TAPAS BREAKFAST 
bui ld  your  own breakfast

BREAKFAST PLATES 8 FOR EACH PLATE
avocado |  p ick led cucumber |  sa lad |  kerne l  |  vegan 
creamy scramble |  ch ives |  cherry  tomatos 
a l ta  badia I  camembert  I  grapes 
burrat ina I  radicch io  I  pear  I  haze lnut  
pastrami  f rom the farm r i tzmann I  co les law 
smoked sa lmon I  horse radish I  f resh d i l l  

PUMPKIN SPICE GRANOLA BOWL  12
pla in  yoghurt  f rom mi lchhof  soonwald 
homemade grano la  I  nuts  I  app le
go ldmar ies  pumpkin sp ice puree
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L U N C H  S P E C I A L
3 - c o u r s e  l u n c h  m e n u  i n c l .  w a t e r  2 5

LUNCH BY THE WATER

PUMPKIN-ORANGE-SOUP 12
with bread |  vegan 

CHANGING SOUP 12
with bread

LUNCH BOWL 16
sa lad-mix |  avocado |  semi-dr ied cherry  tomatos |
p ick led cucumber |  cr ispy ch ickpeas I  kerne l  mix  |
sautéed mushrooms |  herb v ina igrette |  bread |  vegan
+ goats  creamcheese 2  
+  burrat ina 4

FRIKADELLE FROM BUTCHERY FRANKENBERGER 16
baked potatos |  sa lad bouquet  |  mustard mayo
with vegan fr ikade l le  poss ib le
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STARTER
week ly  soup
or  
pumpkin-orange-soup vegan 

MAIN COURSE
f rankenbergers  f r ikade l le  with  baked potatos & sa lad
or
vegan fr ikade l le  with  baked potatos & sa lad vegan

DESSERT
paste l  de nata
or
panna cotta with  b lackberry  & tarragon vegan

you’ l l  f ind our  changing cakes in  our  showcase: )

SWEET TREAT 4
i cecream from “neustadte is”  vani l la  or  dark  choc vegan
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CELERIAC-FRIES & BLACK GARLICMAYO 11  vegan

MARIES CHEESE PLATTER  15
alta  badia |  lovage cheese |  camembert  |  bread

SALADS

MA INS

CAESAR SALAD 16
sa lad |  parmesan I  cherrytomato I  anchovy I  bacon I  bread
+  ch ickenf i let  6

CRUNCHY AUTUMN SALAD 14  vegan
market  sa lad I  dr ied fru i t  I  seeds I  ba lsamic I  bread
+  goats  creamcheese 4
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PUMPKIN-ORANGESOUP  12  vegan
comes with  bread

COURSE SAUGAGES FROM THE FARM RITZMANN 18  
baby potatoes |  mustard |  t ruff lemayo I  sa lad

PORTOBELLO RAVIOLI  22  vegan
truff le  g laze |  mushroom ragout  |  opt iona l :  parmesan

OLIVE MIX & PICKLED HOKKAIDO PUMPKIN 8 vegan

SOURDOUGH BREADBASKET WITH ONE DIP 10
pumpkin creamcheese
seasa l t-butter
herb-butter  vegan

SHARING PLATES

CREAMY BUFFALO BURRATINA  16
radicch io  |  pear  |  qu ince |  haze lnut  I  bread

SPINACH & CHEESE DUMPLINGS 18
butter  I  parmesan I  l i t t le  sa lad

PUMPKIN SURPRISE PARTY  14  vegan

EGGPLANT-SCHNITZEL 20 vegan
sweet  potato puree |  tomato chutney 
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STARTER
f resh sourdoughbread & pumpkin creamcheese
crunchy autumn-sa lad

MAIN
pumpkin-orangesuppe

DESSERT
pumpkin sp ice crème brû lée

APPLE-GINGER-SPRITZ
with or  without  a lcoho l

VORWEG
f resh sourdoughbread & herb-butter  
pumpkin  surpr ise party  

HAUPTSPEISE
portobe l lo  rav io l i  I  t ruff le  g laze I  mushroom ragout

DESSERT
panna cotta with  b lackberry  & tarragon

F A L L I N G  F O R  Y O U  4 8
1 0 0 %  v e g a n

APPLE-GINGER-SPRITZ
with or  without  a lcoho l
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WARM 

egg I  mushroom ragout  I  f resh herbs
roasted pumpkin I  sourcream vegan
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SEASONAL SPREADS 
muhammara-hummus vegan 
herb-butter  vegan 
pumpkin creamcheese
whipped seasa l tbutter

SOURDOUGH BREAD, BAKERY KÖSTNER
potatobread
spe lt  who legra in  bread

M A R I E S  S U P E R  B R U N C H  
with pre-reservat ion |  min .  2  people  |  33  euro pp

our  brunch is  served at  the table .
a l l  l i sted components are inc luded
and can be reordered.

CHEESE & VEGETABLES

burrat ina |  radicch io  I  pear  |  haze lnut
a l ta  badia |  camembert  |  grapes 
avocado |  vegetab le-  & sa lad bouquet  |  vegan

SWEET

plum yogurt  |  homemade grano la
min i-cro issant  |  f ru i t  jam

EXTRA
pastrami  f rom the farm r i tzmann & co le  s law 8
smoked sa lmon |  horseradish |  d i l l  8

S U P E R  B R U N C H  D A Y D R I N K I N G
PROSECCO SPECIAL -  WITH OR WITHOUT ALCOHOL
0.1  g lass  for  3  |  0 . 75  bott le  for  20

MIMOSA
0.1  g lass  for  4

FRESH ORANGE JUICE
0.2  g lass  for  5  

waterf lat  inc luded


	refreshing
	REFRESHING DRINKS
	WATER STILL OR SPARKLING
	0.4 glass 3 I 0.75 bottle 5
	JUICE I JUICE SPRITZER
	SOFTDRINKS 0.2
	KOMBUCHA 0.33

	HOMEMADE LEMONADES 0.4
	FRECHE FLORA 5.5
	rhubarb, elderflower & lime
	LÄSSIGE LOU 5.5
	SÜSSE SANDY 5.5

	HOPPY
	ON TAP 0.3 I 0.5
	BOTTLED


	hot & cold
	HOT DRINKS
	coffee from the roastery müller from mainz
	choose: organic milk, oatly oatdrink,
	or coconutdrink


	ICED DRINKS
	iced americano 4.5

	EXTRAS

	blubber
	SPRITZ MENU 0.2
	MARIES SPRITZ 9
	peach, prosecco, lime, basil
	ZINO’S ROSATI SPRITZ 9
	zino’s rosati aperitif, prosecco, lime
	LIMONCELLO SPRITZ 8
	APEROL SPRITZ 8
	aperol, prosecco, orange
	CASCARA SPRITZ 9
	lacascara aperitif, prosecco, grapefruit, rosemary
	LIMALI SPRITZ 9

	BUBBLES
	PROSECCO WINERY STRAUSS
	SPARKLING WINE ALCOHOLFREE WEINGUT LEITZ
	CR´ÉMANT D’ALSACE BRUT PRESTIGE 0.75 I 35
	winery jean geiler from ingersheim, alsace

	PINK FIZZY GLOWGLOW 0.75 I 38
	winery baumberger from mandel

	CHAMPAGNE CHAVOST BLANC ASSEMBLAGE 0.75 I 68
	chavot-courcourt, france

	0.1 GLASS
	0.75 BOTTLE

	WHITE

	wine
	GOLDMARIE RIESLING
	schregel, rüdesheim am rhein
	dry clean, cloudy

	RIESLING ALTE REBEN
	frieß, harxheim
	dry exotic, playful

	GRAUBURGUNDER
	strauß, uelversheim
	dry allrounder, juicy

	WEISSBURGUNDER
	h. schmidt, windesheim
	dry summery, fresh
	5
	28.5
	3.5
	21
	3.5
	21
	4.5
	25.5


	ROSÉ
	BURGHOF ROSÉ
	burghof oswald, guntersblum
	dry savoring, content

	ROSÉ BLUSH
	wasem doppelstück, ingelheim
	dry berry, soft
	3.5
	21
	3.5
	21

	0.4 SCHORLEMARIE 4.5

	SAUVIGNON BLANC
	eppelmann, stadecken-elsheim
	dry fresh, balanced

	MUSCARIS
	eppelmann, stadecken-elsheim
	dry fruity, juicy, light

	GRÜNER VELTLINER
	strauß, uelversheim
	dry clear, fruity
	5.5
	30
	5
	28.5
	4.5
	25.5


	ALFREED SAUVIGNON
	burghof oswald, guntersblum
	dry exotic, green notes
	4.5
	25.5



	ROT
	SCHWARZE PERLE
	p. brummund, ober-hilbersheim
	dry dark fruits, full flavour
	5
	28.5


	ROOI OLIFANT
	schneider, stellenbosch
	dry cassis, vanilla
	flasche
	32

	OUR WINE SELECTION
	this is especially close to our hearts.
	with our winemakers, we share
	a close, friendly relationship.
	that’s why here you’ll find mainly
	our trusted classics, carefully
	and lovingly selected.




	with & without
	ESPRESSO MARTINI 13
	PORNSTAR MARTINI 14
	GIN BASIL SMASH 12
	WHISKEY SOUR 12
	NEGRONI 13
	NEGRONI SBAGLIATO 12
	ROSÉ NEGRONI SBAGLIATO 12
	GIN TONIC MENU
	TANQUERAY LONDON DRY GIN 10
	classic, dry, refreshing with indian tonic

	BOBBY’S SCHIEDAM DRY GIN 12
	GIN MARE CAPRI 12
	fresh, mediterranean, sunny with botanical tonic
	SKINNY 8

	morning
	tue-fri from 10am to 2pm
	TAPAS BREAKFAST
	build your own breakfast
	SOURDOUGH BREAD, BÄCKEREI KÖSTNER
	half basket 3 | whole basket 6
	HOMEMADE SPREADS
	BREAKFAST PLATES 8 FOR EACH PLATE


	MARIES BREAKFAST FRIENDS
	CHEEKY CHICKPEA TRIO 13
	ÇILBIR 14
	BENEDICTS SOULFOOD 18
	two poached organic egg on roasted bread
	PUMPKIN SPICE GRANOLA BOWL 12
	plain yoghurt from milchhof soonwald
	homemade granola I nuts I apple


	lunch
	tue-fri from 10am to 2pm
	LUNCH BY THE WATER
	PUMPKIN-ORANGE-SOUP 12
	CHANGING SOUP 12
	FRIKADELLE FROM BUTCHERY FRANKENBERGER 16
	SWEET TREAT 4
	icecream from “neustadteis” vanilla or dark choc vegan

	LUNCH SPECIAL
	STARTER
	MAIN COURSE
	or

	DESSERT
	or



	evening
	wed-fri from 5:30pm-9pm
	SHARING PLATES
	SOURDOUGH BREADBASKET WITH ONE DIP 10
	MARIES CHEESE PLATTER 15
	alta badia | lovage cheese | camembert | bread
	CREAMY BUFFALO BURRATINA 16
	radicchio | pear | quince | hazelnut I bread

	SALADS
	market salad I dried fruit I seeds I balsamic I bread
	CAESAR SALAD 16
	salad | parmesan I cherrytomato I anchovy I bacon I bread

	MAINS
	COURSE SAUGAGES FROM THE FARM RITZMANN 18
	baby potatoes | mustard | trufflemayo I salad
	sweet potato puree | tomato chutney
	truffle glaze | mushroom ragout | optional: parmesan
	SPINACH & CHEESE DUMPLINGS 18
	butter I parmesan I little salad


	combo
	wed-fri from 5:30pm-9pm
	GOLDEN AUTUMN MENU 35
	APPLE-GINGER-SPRITZ
	with or without alcohol

	STARTER
	fresh sourdoughbread & pumpkin creamcheese
	crunchy autumn-salad

	MAIN
	pumpkin-orangesuppe

	DESSERT
	pumpkin spice crème brûlée


	FALLING FOR YOU 48
	APPLE-GINGER-SPRITZ
	with or without alcohol

	VORWEG
	fresh sourdoughbread & herb-butter
	pumpkin surprise party

	HAUPTSPEISE
	portobello ravioli I truffle glaze I mushroom ragout

	DESSERT
	panna cotta with blackberry & tarragon



	weekend
	sat - sun from 10am to 3pm
	MARIES SUPER BRUNCH
	with pre-reservation | min. 2 people | 33 euro pp
	our brunch is served at the table.
	all listed components are included
	and can be reordered.

	SOURDOUGH BREAD, BAKERY KÖSTNER
	potatobread
	spelt wholegrain bread

	SEASONAL SPREADS
	muhammara-hummus vegan
	herb-butter vegan
	pumpkin creamcheese
	whipped seasaltbutter

	CHEESE & VEGETABLES
	burratina | radicchio I pear | hazelnut
	alta badia | camembert | grapes
	avocado | vegetable- & salad bouquet | vegan

	WARM
	egg I mushroom ragout I fresh herbs
	roasted pumpkin I sourcream vegan

	SWEET
	plum yogurt | homemade granola
	mini-croissant | fruit jam

	EXTRA
	pastrami from the farm ritzmann & cole slaw 8
	smoked salmon | horseradish | dill 8


	SUPER BRUNCH DAYDRINKING
	PROSECCO SPECIAL - WITH OR WITHOUT ALCOHOL
	0.1 glass for 3 | 0.75 bottle for 20

	MIMOSA
	0.1 glass for 4

	FRESH ORANGE JUICE
	0.2 glass for 5




