
 

 

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! 
  

 

 
STARTERS                                ______________________ 
WE SERVE OVEN-FRESH BAGUETTE TO ALL STARTERS. 

 

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

Ragout fin with mushrooms      11,00 € A,D,F,G,I 
gratinated with cream and cheese  
 

Baked falafel balls with apple chutney    13,50 € A1,K 
on lettuce with balsamic vinaigrette 
 

Dry-aged young bull beef carpaccio     17,50 € G,H,1,3,6 
with crispy rocket, marinated olives and shaved Parmesan 
 
 

SOUPS HOMEMADE      __                   ______________               
 

WE SERVE OVEN-FRESH BAGUETTE TO ALL SOUPS.    A1,L 

 

Tuscan vine tomato soup      9,00 € A1,I 
with basil olive oil and grissini 
 

Creamy Hokkaido pumpkin soup     9,80 € A1,G,I 

with its own oil & roasted seeds 
 
 

VEGETARIAN FOOD HEALTHY & DELICIOUS                 __________ 
 

Dumplings filled with aubergine      15,80 € A1,G,I 

on pumpkin sauce, served with rocket and shaved Parmesan  

 
Baked beetroot fritters      18,50 € A1,G 
with green asparagus in lemon butter and saffron rice  
         __________________________  

 
 



 

 

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! 
  

 

OUR CLASSICS WELL KNOWN AND VERY POPULAR     _________ 
 
Farmer’s brawn         16,50 € C,K,I,2a,3,9 
prepared with onion and gherkin, 
served with remoulade sauce and fried potatoes 

 
Chicken breast medallions        22,50 € A1,G,I 
gratinated with tomatoes and mozzarella  

with sautéed sugar snap peas and stuffed potato  

 
Venison goulash with wild mushrooms   24,80 € A1,C,G,I 
with Brussels sprouts and pumpkin – potato mash 

 
Beef roulade „housewife style“     26,50 € A,G,I,K,2,3 
served with red cabbage with apple 
and boiled potato dumplings in bread butter 

 
Rumpsteak of young bull dry aged beef 200g      29,80 € D,F,G,K,I 
with homemade herb butter 
served with steakhouse fries with lime mayonnaise   
and a small salad of rocket, cherry tomatoes and feta cheese  
 

Nordic salmon fillet, pan fried in butter    25,80 € A1,B,D,G,I,1,4 
with creamed spinach and fine ribbon noodles 

 
DESSERT SWEET SEDUCTION        ________ 

 
Warm Apple Strudel       7,50 € A1,C,G,H,1 
served with vanilla cream sauce and vanilla ice cream 

 
Apple-Calvados parfait      9,80 € A1,C,F,G,H 
with biscuit crumble and raspberry compote   
 
 
 

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

              


