
A  G l u t e n

B   K r e b s t i e r e 

/ c r u s t a c e a n s

C   E i / e g g

D  F i s c h / f i s h

E   E r d n u s s / p e a n u t s

F   S o j a / s o y

G   L a k t o s e / l a c t o s e

H   N u s s / n u t s

L   S e l l e r i e / c e l e r y

M   S e n f / m u s t a r d

N  S e s a m / s e s a m e

P  L u p i n e n / l u p i n s

O  S u l f i t e / a l c o h o l

R  We i c h t i e r e / m o l l u s c s 

 Ve g e t a r i s c h 

    / v e g e t a r i a n

 Ve g a n Ve g a n

 S c h w e i n e f l e i s c h   

M O N T A G ,  2 9 .  A P R I L  2 0 2 4 
 

QUINOA-GEMÜSERISOTTO Ziegenkäse A / G / L

quinoa-risotto with vegetables & goat cheese 

KALBFLEISCH POLPETTI Penne, Paradeisersauce  A / G / L 

veal polpetti, penne noodles, tomato sauce

D I E N S T A G ,  3 0 .  A P R I L  2 0 2 4 
  

ROTE RÜBEN GNOCCHI Blattspinat, Weisswein-Krensauce  A / C / G / O

beetroot gnocchi, spinach, white wine-horseradish sauce

GEGRILLTE HÜHNERKEULE
 Risibisi, Natursaft  G 

grilled chicken drumstick, risibisi, gravy

M I T T W O C H , 0 1 .  M A I  2 0 2 4 
 
 

FEIERTAG SPEZIAL MENÜ  
special holiday menu of day

D O N N E R S T A G ,  0 2 .  M A I  2 0 2 4 
 

GLASNUDEL-SALAT marinierter Tofu  A / F / L / N 

glass noodles salad, marinated tofu
 

RINDSGULASCH Semmelknödel  A / C / G / O

beef goulash, bread dumplings 

F R E I T A G ,  0 3 .  M A I  2 0 2 4
 

TOMATEN-MOZZARELLA TEIGTASCHEN Basilikumpesto  A / G / H

tomato-mozzarella ravioli, basil pesto  

GEGRILLTER KABELJAU Röstgemüse, Rosmarin-Erdäpfel  A / G / L 

grilled cod fillet, roasted vegetables, rosemary potatoes

 JEDER TAGESTELLER      16,40 / EACH DISH OF THE DAY  16,40 


