
Asparagus Season
All dishes are served with

side salad. (except soup)

920.	 Asparagus soup G	 4,50 E

921.	 Portion asparagus C, G, 12	 13,90 E
	 with Parma ham and boiled potatoes, 
	 served with Sauce Hollandaise or brown butter

922.	 Chicken breast fillet C, G, 12	 17,90 E
	 with fresh asparagus and boiled potatoes,
	 served with Sauce Hollandaise or brown butter

923.	 Pork fillet C, G, 12	 18,90 E
	 with fresh asparagus and boiled potatoes,
	 served with Sauce Hollandaise or brown butter

924.	 Sscalope of veal C, G, 12	 18,90 E
	 with fresh asparagus and boiled potatoes,
	 served with Sauce Hollandaise or brown butter

925.	 Point steak C, G, 12	 19,90 E
	 with fresh asparagus and boiled potatoes,
	 served with Sauce Hollandaise or brown butter

926.	 Grilled fresh salmon fillet D, G	 23,90 E
	 with fresh asparagus and boiled potatoes,
	 served with Sauce Hollandaise or brown butter

927.	 Rump steak C, G, 12	 22,90 E
	 with fresh asparagus and boiled potatoes,
	 served with Sauce Hollandaise or brown butter

928.	 Lamb fillet C, G, 12	 24,90 E
	 with fresh asparagus and boiled potatoes,
	 served with Sauce Hollandaise or brown butter

929.	 Fillet of beef C, G, 12	 24,90 E
	 with fresh asparagus and boiled potatoes,
	 served with Sauce Hollandaise or brown butter

930.	 extra portion Sauce Hollandaise G	 2,90 E
931.	 extra portion brown butter G	 1,90 E
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Chanterelle menu
All dishes are served with

side salad. (except soup)

800.	 Chanterelle soup	 4,50 E

801.	 A fresh portion of Chanterelle 5	 13,90 E
	 with bacon, onions andboiled potatoes

802.	 Veal cutlet 5	 18,90 E
	 with fresh chanterelle, bacon, onions 
	 and boiled potatoes

803.	 Pork fillet 5	 18,90 E
	 with fresh chanterelle, bacon, onions 
	 and boiled potatoes

804.	 Lamb fillet A, 5	 24,90 E
	 with fresh chanterelle, bacon, onions 
	 and croquettes

805.	 Chicken breast fillet 5	 17,90 E
	 with fresh chanterelle, bacon, onions 
	 and French fries

806.	 Point steak 5	 19,90 E
	 with fresh chanterelle, bacon, onions 
	 and fried potatoes

807.	 Rump steak 5	 21,90 E
	 with fresh chanterelle, bacon, onions 
	 and baked potatoes

808.	 Fillet of beef 5	 24,90 E
	 with fresh chanterelle, bacon, onions 
	 and fried potatoes

809.	 Fresh salmon fillet D, 5 without bones	 23,90 E
	 with fresh chanterelle, bacon, onions 
	 and boiled potatoes

810.	 Zander fillet D, 5	 19,90 E
	 with fresh chanterelle, bacon, onions 
	 and boiled potatoes
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Christmas Menu

We wish you 
good appetite!

750.	 Goose leg C, G	 19,90 E
	 with red or green cabbage, served
	 with potato dumplings and salad

751.	 Duck breast	 19,90 E
	 with red or green cabbage, served
	 with boiled potatoes and salad

752.	 Goose breast C, G	 19,90 E
	 with red or green cabbage, served
	 with potato dumplings and salad

753.	 Roast Venison C, G	 19,90 E
	 with red or green cabbage, served
	 with potato dumplings and salad

754.	 Fillet of Salmon G	 20,90 E
	 in leomon butter sauce, served
	 with boiled potatoes and salad

755.	 Chicken breast fillet C, G ,12	17,90 E
	 with cognac-orange sauce, served with red
	 or green cabbage, potato dumplings and salad
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freshmussels
in tomato sauce N

	 or 
279.	 with white wine sauce N, 12

each 12,90 €

280.
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We organise your 
private or company 

celebration!
Birthday, wedding, christening,

 anniversaries or any other festive 
occasions...  

We look forward to welcoming
you as our guests.


