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 Ve g e t a r i s c h 
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 S c h w e i n e f l e i s c h   

2 6 .  A P R I L   2 0 2 4

G E D E C K  / 
C O V E R  C H A R G E
AB 18H / FROM 6PM 

€ 4,50

 
TRIENNES ROSÉ 2022   1/8 € 7,0 

Süd-Frankreich, 12,5% vol., trocken,
feine, zarte Frucht, frisch, finessenreich 

perfekter Speisebegleiter

 
V O R S P E I S E  /  S T A R T E R 

BIO-ROASTBEEF
Artischoken, Kapern, Rucola & Grana

roastbeef (organic), artichokes, caper berries, rocket salad & grana cheese
C / G / M   € 19,0

 
H A U P T S P E I S E  /  M A I N

FALAFEL MIT PITABROT
Hummus & Granatapfelchutney

falafel with pita bread, hummus & pommegranate chutney
A / G / M / N   € 19,0

 
N A C H S P E I S E  / 

D E S S E R T
AFTER EIGHT PANNA COTTA 

Papaya-Erdberkompott 
mint-chocolate panna cotta, 
papaya-strawberry compote 

G  € 9,0

T A G E S S U P P E  /  S O U P  
KAROTTEN-INGWERSUPPE Anis 

soup with carrots & ginger, anise 
 L   € 8,0

 

KAROTTENKUCHEN
Stracciatellaeis & Erdbeerkompott 

carrot cake, straciatella ice cream & 
strawberry compote

A / C / G / H   € 10,0


