
  

 

MENU 
 
 

STARTER: 
 
Beef carpaccio(G. O.) € 13,90 
rocket | balsamic | caper berries | grana padano  
 
Venison pâté(O.P.) € 11,50 
fig plum chutney | caramelized apple 
 
Caesar Salad (G.L.M.O.)   € 10,90 
parmesan | caper lemon dressing | croutons 
Add On: 
3 piece shrimp            € 5,90 (B.G.) 
Chicken fillet strips  € 4,90 (L.M.)   
 
Small salad (C.A.G.O.)    € 5,50 
balsamic oder joghurtd   
   
 
SOUPS: 
 
Beef soup  (L.G.A.)   € 5,50 
vegetable brunoise | sliced pancake  
 
Soup of the day   € 5,70 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



  

 

MAIN COURSE:  
 
Vienna Schnitzel from veal  (G, O, A, C.)           € 25,90 
potato salad or french fries | cranberries   
 
Venison goulash  (M.O.G.A.L.)            € 20,90 
dumplings | apple red cabbage | cranberries 
 
Duck breast  (A.G.C.O.)               € 19,50 
organge cherry sauce | apple red cabbage | nut 
Schupfnudeln | cranberries 
 
Salmon – Tagliolini Pasta  (G.A.O.H.)           € 18,90 
salmon cubes  | creamy baby spinach | caviar 
 
Porcini mushroom ravioli  (G.A.O.H.)               € 16,90  
sage butter | sund-dried tomatoes | mushrooms  
 
SNACKS:  
 

Frankfurter – oder Debreziner Sausages              € 7,50  
mustard | horesradish | roll  
 

Ham-Cheese Toast   (G.C.M.)            € 6,50  
salad | mustard | ketchup  
 
Desserts: 
 
Homemade apple or curd cheese   (G.A.C.H.)  € 6,50 
strudel  
vanilla Sauce  
 
Dessert of the day  
 
 
A = cereals containing gluten (wheat 1, rye 2, barley 3, oats 4, 
spelled 5, kamut 6, hybrid strains 7) | B = crustaceans | C = eggs | D= fish | E = 
peanuts | F = soy | G = milk and milk products (including lactose) | H = Nuts 
(Almond 1, Hazelnut 2, Walnut 3, Cashew 4, Pecan 5, Brazil Nut 6, Pistachio 7, 
Macadamia Nut 8, Queensland Nut 9) | I = celery | J = mustard | K = sesame 
seeds L = Sulfur dioxide and sulphites in a concentration greater than 
10mg/kg or 10mg/l | M = lupins | N = mollusks 
 
 
All prices incl. Vat  


