STARTERS AND COLD DISHES

Veal liver parfait, parsley root ?, dried plum, lamb’s lettuce

Monkfish ceviche, purple carrot creme,
radish, Bouchot mussels’ vinaigrette

Lentils?: ,Hummus Baden style” and salad,
pickled radish, smoked celery

Pickled and smoked salmon, salad bouquet, horseradish sour cream

Lamb’s lettuce, bacon, croutons

SOUPS

White onion soup, raviolo from pine, capers and raisins

Beef broth, semolina dumpling

VEGETARIAN

Semolina strudel, parmesan foam, Brussel’s sprouts

Conlfit black salsify, Asian aromas, shiitake mushroom, tofu crunch

FISH DISHES

Monkfish, broccolini, polenta, olive-capers sauce

European carp in lemon tempura,
herbs sour cream, Mallorcan style potatoes

Pike dumplings, spinach, fine noodles, Riesling sauce

€ 25,50

€ 25,50

€ 20,00

€25,50

€ 15,50

€15,00

€ 15,00

€ 31,00

€31,00

€ 36,00

€ 36,00

€ 36,00



MEAT DISHES

BBQ pork cheeks, Fregola Sarda, fried Savoy cabbage
Veal kidney in aged balsamico, bean vegetables, mashed potatoes

Rabbit leg with bread filling, kohlrabi

CLASSICS

Homemade “Maultaschen” with potato salad and melted onions
(Traditional Swabian ravioli filled with minced pork and beef)

Schnitzel with roasted potatoes and side salad
Veal liver with glazed apples and mashed potatoes

Swabian sirloin steak with fried onions, “Maultaschen”,
homemade “Spatzle” (Swabian egg dumpling) and gravy

Cold roast beef, roasted potatoes, remoulade sauce

GOURMET TRADITION

STARTER

Goose liver parfait, quince chutney, walnut caramel

MAIN DISH

Beef fillet “Rossini”

€ 31,00
€31,00

€ 31,00

€26,00
€ 36,50

€ 36,50

€41,00

€29,50

€44,00

€ 69,00



