
Fresh pumpkin cream soup  g 8,50 € 
with roasted pumpkin seeds 
and pumpkin seed oil 

Creme brûlée  c,g 10,50 €
with raspberry sorbet 

Warm chocolate fondant  a,c,g 7,50 €
with vanilla ice cream 

All prices are incl. VAT

Menu

desserts

soups

Pan-fried 
pike-perch fillet  
on potato-sauerkraut puree 

with white wine sauce 

31,50 €

Venison goulash  
with mushrooms and homemade spaetzle, 

served with pear and lingonberries  

32,50 €

Vegetarian mushroom 
risotto 
23,50 €

Kale 
with smoked sausage, cured pork, 

and fried potatoes 

25,50 €

Onion roast 
from rump steak   

with fresh fried onions 
and homemade spaetzle 

34,50 €

o,l,a,g

o,l,a,c

l,g,o

a,m

o,c,al

Main Courses

Symbols for Food intolerantes 
and additives

A Gluten/ B Crustaceans / C Eggs & Poultry / D Fish / E Peanuts 
F Soya / G Milk / H Nuts / L Celery M Mustard 

N Sesam seeds / 0 Sulphur oxide & sulphites / P Lupins / R Mollucs

Caramelized goat cheese  
on beetroot carpaccio 

with marinated lamb‘s lettuce 

14,50 €
g

Hand-cut beef tartare  
from rump steak   

with fresh stone oven baguette 

18,50 €
a,m,c

3 tempura prawns   
with Asian mayonnaise  

16,50 €
a,c,b,n,f

starters

3-Course Menu
of Your Choice

With wine & coffee pairing 

65 €
p.p.

daily from von 
5:45-8:45 pm 


