
The prices include service and VAT. 

Our dishes contain allergens. Please ask our service staff

Dear Guest, 
 
 
we are very pleased to welcome you in our restaurant "Tausend93". 
 
As part of the Benedictine Abbey of Maria Laach, we attach great importance to 
sustainability and the preservation of creation. Seasonality and regionality are therefore 
decisive for the selection of suppliers for suppliers who primarily come from the 
surrounding area. Livable and animal-friendly husbandry of animals is an important 
criterion for us. For example, on Klostergut Maria Laach, which is part of the BIOLAND 
association. 
 
Our portions are arranged in such a way that as little as possible remains and we thus 
prevent an overproduction of food. If you are missing something, Please contact us, we 
will be happy to serve you a reference. 
 
The crockery from which you dine was made exclusively for the Tausend93 in the 
ceramics manufactory of the abbey, Under the direction of Brother Stephan Oppermann 
OSB, for you. 
 
Our highest goal is that you feel comfortable with us and you can enjoy relaxing hours. 
Please contact us if something is not to your satisfaction! That is the only way we can 
improve. 
 
If you liked it with us, your recommendation of our restaurant to friends and 
acquaintances is a big praise for us. You are also welcome to rate us on Google or 
Facebook. 
 

Now have a pleasant stay in our restaurant. 

Enjoy your meal! 

 

Your team Seehotel Maria Laach 
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