
A L L E  W O C H E N -
T A G E S T E L L E R 

€  1 1 , 8 0

M O N T A G  0 1 .  J U N I  2 0 2 0

SPEZIALMENU FEIERTAG
holiday's special menu

M I T T W O C H  0 3 .  J U N I  2 0 2 0

SCHWAMMERLRAGOUT  A / C / G  Serviettenknödel, Majoranrahm
mushroom ragout, sliced bread dumplings, marjoram cream 

KARREE KOTLETT G / O  Basmati, Schwammerlsauce 
pork neck cutlet, basmati, mushroom sauce

FRISCHE GNOCCHI  A / G / 0  Spargel, Spinat, Ziegenkäse, Rieslingsauce 
gnocchi, asparagus, spinach, goat's cheese, wine sauce

GEGRILLTES HENDERLHAXERL G / O

Ofengemüse, Rosmarinerdäpfel, Pimientossalsa 
grilled chicken leg, oven vegetables, rosemary potatoes, pimientos salsa

D I E N S T A G  0 2 .  J U N I  2 0 2 0

KÜRBIS-MANGOLD QUICHE  A / C / G  Schafkäse, Korianderrahm
pumpkin-swiss chard quiche, sheep's cheese, coriander cream 

KALBFLEISCH BURGER A / C / G / M / N 

Paradeiser, Chili-Raclette, Salzgurken-Remoulade 
veal burger tomatoes, chili raclette, gherkin remoulade

D O N N E R S T A G  0 4 .  J U N I  2 0 2 0

SPINAT-KÜRBIS SCHNECKE  A / G  Feta, Kernölrahm
spinach-pumpkin pastry 'schnecke', feta cheese, creamed pumpkin oil

SCHOLLE GEBACKEN A / C / D / G / M  Erdäpfelsalat
fried, breaded plaice fillet & potato salad

F R E I T A G  0 5 .  J U N I  2 0 2 0



* dazu / for choice: 
BROCCOLI-SPARGELGEMÜE,

AVOCADOCREME, BASMATI, RÖSTMANDELN A / G / H
broccoli-asparagus vegetable,

avocado cream, basmati , roasted almonds

 oder / or

ROSMARIN-ERDÄPFEL 
& MEDITERRANES GEMÜSE, BASILIKUMPESTO G / H

rosemary potatoes & mediterranean, basil pesto  
vegetables

A L S  F I L E T  D

I M  G A N Z E N  D

RADLBERGER FORELLE L / M
Zitronen-Olivenöl, Salat
grilled trout, lemon-olive 

oil, salad
€ 19,40

BRANZINO 
sea bass
€ 27,00*

WELS
catfish 
€ 19,50*

LACHS-FORELLE
salmon trout 

€ 24,80*

LACHS
salmon 
€ 26,80*

SARDINEN
sardines
€ 18,60*

KALAMARES
calamari R

€ 24,60*

MIXED GRILL
mixed grill B / D / R

€ 26,00*


