SCHLOSSHOTEL

KLAFFENBACH

STARTERS

WE SERVE OVEN-FRESH BAGUETTE TO ALL STARTERS.

Small mixed seasonal salad 8,50 € 6K
tomato, bell pepper and cucumber with sour cream dressing

Baked falafel balls with apple chutney 13,50 € A1k

on lettuce with balsamic vinaigrette

Flame-seared fresh goat’s cheese 14,80 € GKH3
with beetroot, marinated lamb’s lettuce and roasted walnuts

Dry-aged young bull beef carpaccio 17,50 € GH136
with crispy rocket, marinated olives and shaved Parmesan

SOUPS HoMEMADE

Tuscan vine tomato soup 9,00 € Al
with basil olive oil and grissini

Beef broth 9,50 € ALci
with fine vegetables and marrow dumplings

Creamy porcini mushroom soup 9,80 € LG
with crispy vegetable straw

RECOMMENDATIONS OF OUR COLD KITCHEN VESPERTIME

Vegetarian quiche 13,50 € A1CGK
with mixed vegetables and herb sour cream
and wild herb salad with balsamic vinaigrette

Three sorts of cheese “Burkhartsdorfer Rosslerhof” 17,50 € AGHK
matured hay cheese, mountain cheese and herb cheese
with grapes, with mustard, butter and bread

Dear guests! You can find the required information on allergens at any time
in a separate list. Our staff will be happy to assist you!



SCHLOSSHOTEL

KLAFFENBACH

OUR CLASSICS WELLKNOWN AND VERY POPULAR

Dumplings filled with aubergine - vegan option available
on pumpkin sauce, served with rocket and shaved Parmesan

Baked beetroot fritters - vegan option available
with green asparagus in lemon butter and saffron rice

Crispy chicken breast Schnitzel

with sautéed sugar snap peas and buttered potatoes

Venison goulash with wild mushrooms
with Brussels sprouts and pumpkin — potato mash

Beef roulade ,housewife style“
served with red cabbage with apple
and boiled potato dumplings in bread butter

FROM THE GRILL

15,80 € aLal

18,50 € A16

24,50 € ALCGI

24,80 € Ac61

26,50 € AGIK23

Chicken breast medallions
gratinated with tomatoes and mozzarella

Tender pork fillet

with green pepper cream sauce

Rumpsteak of young bull dry aged beef 200g

with homemade herb butter
All grill dishes are served with...

steakhouse fries with lime mayonnaise
and a small salad of rocket, cherry tomatoes and feta cheese

FROM THE SEA

22,50 € A161

23,50 € ALGi

29,80 € DFGKI

CGK1

Pan fried cod fillet

with broccoli in almond butter and pumpkin - potato mash

Nordic salmon fillet, pan fried in butter
with creamed spinach and fine ribbon noodles

24,50 € ALBCDFGLKM,14

25,80 € ALBDGL14

Dear guests! You can find the required information on allergens at any time

in a separate list. Our staff will be happy to assist you!



SCHLOSSHOTEL

KLAFFENBACH

RECOMMENDATION oFour Housk

Autumn Menu

Pumpkin cream soup
with pumpkin oil and roasted seeds
9,80 € ALal

kokkk

Scottish Beef Cheek

slow braised in tarragon jus
on creamed salsify
and potato noodles
27,50 € cFGIKS

kKKK

Homemade chocolate tarte
with fruity berry compote
and refreshing orange sorbet
9,80 €xcaH

3- course menu 46,00 € per person

DESSERT SWEET SEDUCTION

Creme Briilée - the French dessert classic 9,50 € ¢6
with fresh fruits

Apple-Calvados parfait 9,80 € ALCEGH
with biscuit crumble and raspberry compote

SOMETHING SPECIAL FOR YOU:

RIESLING Beerenauslese - sweet, Werner Anselmann, Pfalz

A magnificent wine with impressive intensity and an almost indefinite shelf life. The fruit-driven
bouquet of this pale, golden-hued Riesling is reminiscent of peaches, apricots, oranges and passion
fruit. Its noble sweetness and the lively acidity typical of Riesling guarantee a harmonious and

unforgettable drinking experience
0,051 6,00 € 8,0 %vol.

Dear guests, changes to the dishes will be charged at € 1.50 per side dish.

Dear guests! You can find the required information on allergens at any time
in a separate list. Our staff will be happy to assist you!



