
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 ,  0 7 .  J U L I  2 0 2 5 
 
 

BROKKOLI-ZIEGENKÄSE FRITTATA Paprikasauce  A / C / G 

broccoli goat‘s cheese frittata, bell pepper sauce 

PICCATA MILANESE (Huhn) Nudeln, Grana  A / C / G / L 

piccata milanese (chicken), noodles,  grana cheese 

D I E N S T A G ,  0 8 .  J U L I  2 0 2 5 

BERGKÄSE TEIGTASCHEN Blattspinat, Pignoli, Lauch-Rahmsauce  A / C / G / L 

mountain cheese ravioli, spinach, pinenuts, creamed leeks sauce  
ÜBERBACKENE BIOSCHINKEN FLECKERL Schmor-Kirschparadeiser  A / C / G

gratinated pasta bake with organic ham & braised cherry tomatoes

M I T T W O C H ,  0 9 .  J U L I  2 0 2 5 
 
 

GNOCCHI Schwammerlsauce, Rucola, Grana  A / G / L 

gnocchi, mushroom sauce, rocket salad, grana cheese 

SCHWEINSFILET-SCHWAMMERL RAGOUT Kräuterreis  G / L / O

pork loin-mushroom ragout, herbed rice

D O N N E R S T A G ,  1 0 .  J U L I  2 0 2 5 
 
 

BULGUR-GEMÜSE EINTOPF Ricotta  A / G / L 

vegetable stew with bulgur, ricotta cheese  
BIOKALBS-LASAGNE Mozzarella, Basilikum-Paradeisersauce  A / C / G / L / M 

 organic veal lasagne, mozzarella cheese, basil-tomato sauce 

F R E I T A G ,  1 1 .  J U L I  2 0 2 5

KAASPRESSKNÖDEL Endiviensalat, Preiselbeersauce  A / C / G / M 

fried cheese dumplings, endive, cranberry sauce

ST. PETERSFISCH FILET Aniskarotten, Salzkartoffeln, Zitrus-Kokossauce  D / G

grilled st. petersfish fillet, anise carrots, boiled potatoes, lemon coconut sauce

  JEDER TAGESTELLER      18,6 / EACH DISH OF THE DAY  18,6 
++


