MONTAG, 18. MARZ 2°2*

SUSSKARTOFFEL-LAIBCHEN Baby-Spinat, Gemiise-Salsa 7 1/c/c/L
sweet potato patties, baby spinach, vegetable salsa
WILDREIS-GEMUSE BOWL
Curry-Huhn, Weintrauben, Wasabi-Rahm 4/6/L
wild rice-vegetable bowl, curry chicken, grapes, wasabi sour cream
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DIENSTAG, 19. MARZ 2°2*
QUINOA-GEMUSE RISOTTO Ziegenkiise 7 /6L
quinoa-vegetable risolto, goat’s milk cheese

BIO CHILI KASEKRAINER HOTDOG Coleslaw-Salat @ 4/6
organic chilli Kdasekrainer (sausage) hot dog, coleslaw salad

MITTWOCH, 20. MARZ 2°2*

KARTOFFEL-GULASCH Majoran-Rahm / ascro
potato gulash, majoram sour cream

KALBFLEISCH-POLPETTI Penne, Tomaten-Sauce, Grana 4/¢/G
veal polpetli, penne, tomato sauce, grana cheese

DONNERSTAG, 21. MARZ 2°2*

BARLAUCH-KARTOFFEL FRITTATA ofengeschmorte Tomaten / ascr6
wild garlic-potato frittata, oven-braised tomatoes

GEGRILLTER SCHWEINEBAUCH
Sauerkraut, Bratkartoffel, Natursaft @ .4/¢/0
grilled pork belly, sauerkraut (fermented cabbage), roasted potaoes, gravy

FREITAG, 22. MARZ 202*

@ KARTOFFEL-PILZ STRUDEL Kriuter-Rahm 7 1/c/6
potato-muhsroom strudel (layered pastry). herb sour cream
TAGESFISCH Dillrahm-Gemiise, Kartoffel 4/p/c/0
Jish of the day, dill-sour cream vegetable, potatoes
JEDER TAGESTELLER 16,40 / EACH DISH OF THE DAY 16,40
‘ A Gluten E Erdnuss/peanuts M Senf/mustard .
/ Vegetarisch
B Krebstiere F Soja/soy N Sesam/sesame .
/vegetarian
/crustaceans G Laktose/lactose P Lupinen/lupins
. ) o ) . VeganlVegan
\ C Ei/egg H Nuss/nuts O Sulfite/alcohol @ Schweinefleisch
D Fisch/fish L Sellerie/celery R Weichtiere/molluscs
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Preise inklusive aller Steuern und Abgaben. Prices include all taxes and fees.




