
MENU

Vitello tonnato
Roast veal / tuna cream / capers

***

Black beer duck
Pink roasted duck brest / sweet potato / chard / strong beer jus

***

Sour cream
Sour cream mousse / strawberry / green pepper / balsamic vinegar

                    3 courses     50€ 
4 courses with soup     55€ 

      Wine accompaniment     20€



á la carte

SOUPS

Wild garlic soup			
Croutons / wild garlic butter	 8 €

Beef broth			
Beef soup / Flädle / root vegetables	 7 €

STARTERS

Garden salad
Mixed salad with house dressing	 7 €

Burrata
Burrata / pickled vergetables / wild garlic pesto 	 13 €

Green asparagus
Green asparagus / Parma ham / plucked lettuce	 16 €

Vitello tonnato
Roast veal / tuna cream / capers 	 18 €



VEGETARIAN

Wild garlic risotto
Parmesan risotto / grilled vegetables / Parmesan wedges	 20 €

Green asparagus pasta
Tagliatelle / sautéed green asparagus / beurre blanc	 22 €

MAIN DISHES

Guinea fowl
Guinea fowl / Asian noodles / miso jus / wok vegetables	 23 €

Veal shank
Boiled beef / horseradish sauce / bouillon potato / horseradish	           24 €

Black beer duck
Pink roasted duck breast / sweet potato / Swiss chard / strong beer jus	 28 €

Rump steak
argentinian rumpsteak / steak butter / rosemary potatoes
Peperonata	 34 €

FISCH

Fillet of zander
Grilled pikeperch / wild garlic risotto / green asparagus	 28 €



Dessert

Pistachio
Panna cotta pistachio / rhubarb / ginger	 9 €

Sour cream
Sour cream mousse / strawberry / green pepper / balsamic vinegar	 9 €



CLASSICS

Antipasti
Air-dried ham specialties / olives / Manchego	 20 €

Chicken salad
Mixed salad plate / baked chicken / curry sauce	  18 €

Beef burger
Beef / mountain cheese / honey mustard sauce / chips	 18 €

Zander crisp 
Mixed salad plate / pike-perch in beer batter / remoulade 	 18 €

Grilled beef shreds
Salad plate / roasted beef strips / balsamic vinegar	  21 €

Wiener Schnitzel
Breaded veal cutlet / fries / gravy	 26 €

Roast beef with crispy onions
Roast beef / swabian noodles/ red wine jus	 30 €


