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Hotel restaurant spa

ERBPRINZ

gaumenfreupe

a warm welcome, pear guests!

meNU of tHe moNtH
aprIL 2025

SALMON
Marinated in pepper and lemon,
pickled asparagus

dr oy b

MILK-FED LAMB
Medium roasted leg, wild garlic potato purée,
zucchini and mushroom vegetable medley

dr oy b

RHUBARB
Bavarian creme, soup and sorbet,
almond crisp

Price per person: € 65,00

Presented by Frederik Rebmann & Julian Hollidt:

Frederik Rebmann and Julian Hollidt are now in the third
year of their hotel specialist apprenticeship. With their
dedication and expertise, they are a valuable asset to the
daily operations of many departments in our Erbprinz.

ReCOmmeNDatiION fRom OUR sommelLIier:

APERITIF WHITE RED

Pommery Brut Apanage 2023 Riesling 2018 Pinot noir

Burg Ravensburg
Baden, Germany

Champagne, France

€24,00/0,11

€54,00/0,75I
OUR SPECIAL OFFER:

The 2nd glass Pommery Brut
Apanage is on the house!

Mimus Erste Lage
Winery Dr. Heger
Baden, Germany

€71,50/0,75l



