\ MONTAG, 27. MARZ 2023

GEMUSE BULGUR Zitrusfrucht-Ricotta 7 1/6/1
bulgur with vegetables, citrus fruit ricotta

KALBFLEISCH LAIBCHEN Basmati, Krauterrahm
minced veal rissoles, basmati rice, herbed sourcream sauce A/G

DIENSTAG, 28. MARZ 2023

SCHWAMMERLRAGOUT Erdéapfelknodel ! ascram
mushroom ragout, potato dumplings

GEGRILLTE HENDERLBRUST Grana-Polenta, Gemiise-Salsa 4/6/L
grilled chicken breast, polenta with grana, vegetable salsa

MITTWOCH, 29.MARZ 2°23

ERDAPFEL-GEMUSE-LABERL Paradeiser-Joghurt 7 1/c/6/1
potato-vegetable paitty, tomato yoghurt

FRISCHE PROSCIUTTO TEIGTASCHEN Birlauch-Sauce @ 4/6/1
prosciutto ravioli, wild garlic sauce

DONNERSTAG, 30.MARZ 2°23

MARINIERTE GEMUSE Hummus, Feta, Fladenbrot ? asrrcin
marinated vegetables, hummus, feta, flat bread

GEGRILLTER SCHWEINSSCHOPF
Ofengemiise, Rosmarin-Erdépfel @ ¢/r/0
grilled pork neck cutlet, oven vegetables. rosemary potatoes

@ FREITAG, 31. MARZ 2°23

BARLAUCH-SPINAT STRUDEL Feta 7 1/¢
wild garlic-spinach strudel, feta cheese

GEBRATENER REIS Kalamares ¢/r/r
Jried rice with calamari

ALLE WOCHEN-TAGESTELLER € 16,40
each dish of the day € 16,40

Preise inklusive aller Steuern und Abgaben. Prices include all taxes and fees.




