APERTITIF

Montenegroni (Montenegro, Gin, Vermouth) 9,50€
Veneziano (1920 Select, Prosecco, Wasser) 9,50€
Sommer peach (Peach Tree, Prosecco, Wasser) 9,50€
Limoncello Spritz (Limoncello Dicapri, Prosecco, Wasser) 9,50¢€
VORSPEISEN / APPETIZERS
Brot mit Aufstrich / Bread with spread 2,90e
Caesar Salad (parmesan, anchovies, croutons, Serrano ham, tomato) 9,50€
Haus Salat/ House salad (carrots, radishes, ginger, turnips, tomato, 10,00€

green asparagus)
Gegrilltes Gemise mit Burrata und aromatisiertem grinem Ol (G) 12,00€

Grilled vegetables with burrata and flavored green oil (G)

Suppen [ Soups
Tomatensuppe / Tomato soup 9,50€

Creme Vichyssoise (G) 10,50€



HAUPTSPEISEN / MAIN COURSES

HUhnchen Supreme mit Velouté Sol3e 200gr

Chicken Supreme with Velouté sauce

Entrecdte mit Sauce Bordelaise 200 gr (0)

Entrecot with bordeaux sauce

Lachsfilet mit Weilswein Sof3e 180gr (O)

Salmon fillet with white wine sauce

Frihlings Risotto mit aromatischen Krautern und Parmesan (G)

Spring Risotto with aromatic herbs and parmesan (G)

Beilage / Side Orders

Steak Pommes / Steak fries

Kartoffelgratin (G) / Potato gratin

Wilder Brokkoli mit Kirschtomaten

Wild broccoli with cherry tomatoes

Folienkartoffeln mit knusprige Speck und Sauerrahm (G)
Baked potato with crispy bacon and sour cream

Grine Bohnen mit Parmesan (G)

Green beans with parmesan

19,00€

22,00€

19,00€

16,00€

5,50€
6,00€

6,50€

7,50€

6,00€



NACHSPEISEN /

Upside Down Flan (C, G) 9,50€
Panna Cotta (G) 9,50¢€
Karamellisierter Apfel und Nisse mit Mascarponecreme (E, G, H) 10,00€
Englischer Pudding mit Nissen und Rosinen (A, C, E, G, H) 9,50¢€

English pudding with nuts and raisins (A, C, E, G, H)
Ananas Tarte Tatin mit Vanille Eis (A, E, G) 10,00€
Pineapple Tarte Tatin with vanillaice cream (A, E, G)

Obst Teller/ 12,00€

A: Gluten/ B: Krebstiere/ C: Ei/ D: Fisch/ E: Erdnuss/ F: Sojabohnen/ G: Laktose/ H: Schalenfrichte/
L: Sellerie/ M: Senf/ N: Sesamsamen/ O: Sulfite/ P: Lupinen/ R: Weichtiere

Sollten sie eine Nahrungsmittelunvertraglichkeit oder Allergien haben und méchten mehr Gber
die Zutaten erfahren, wenden sie sich bitte an unser servicepersonal bei der Bestellung.

If you suffer from any allergens or food intolerances and wish to find out more about the ingredients we
use, please inform a member of staff when placing your order



WEIN EMPFEHLUNG /

White Wine 0,21 0,75 |

Chardonnay Villa Alda 2019 Italien (Veneto) 7,50€ 35,00 €
The taste is fruity and penetrating with a compromise between

power and elegance, where the mineral notes connect with the

floral aromas

Riesling 2021 Deutschland (Ungstein/ Rheinland-Pfalz) 8,50€ 38,00 €
This fresh and fruity Riesling with a bright color delights with

elegant soft aromas. With mineral character and dry finish.

Sauvignon Blanc 2019 Frankreich (Pays d'O¢/ Vin de Pays) 35,00€
Crystal clear straw color with green reflections. Aromas of

lemon and currants with spicy finish. Tropical and mineral notes.

Chardonnay Kleinstein 2021 Italien (Stdtirol) 45,00€
Presents itself with rich, concentrated fruit and a pleasant

fullness. Sparkling straw yellow with golden reflections. Elegant

and fresh, with well-integrated acidity and a nice mineral note

Red wine 0,21 0,75 |

Merlot Villa Rocca 2021 ltalien (Marano de Valpolicella) Q,50€ 36,00 €
Presents itself with aruby red color. Delicate, fragrant, fruity and

slightly herbal bouguet. Dry, warm, soft taste.

Hammel Saint Laurent 2020 Deutschland(Pfalz) 10,00€ 45,00 €
Sparkling deep red, fragant aroma reminiscent of red fruits.

Sophisticated and well suited to a gourmet dinner. Is a not strong,

whilst fresh and fruity with aromas of elderberries or wild cherries.

Morador Tinto 2021 Spanien (Navarra) 45,00€
Tempranilloin dark cherry red. A fruity red wine, velvety and

harmonious on the palate with fine, unobtrusive tannins and a

wonderful bouquet of the red fruits of the forest.



