
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 ,  1 6 .  S E P T E M B E R  2 0 2 5 
 
 

SPINAT-FETA FRITTATA Paprikaragout   C / G / L 

spinach frittata with feta cheese & bell pepper ragout 

CHILI CON CARNE & Tacos  A / L 

D I E N S T A G ,  1 7 .  S E P T E M B E R  2 0 2 5 

KÜRBIS-KÄSE LAIBCHEN Majoran-Zucchinirahmgemüse   A / C / G / O 

pumpkin cheese patties & sourcreamed marjoram zucchini vegetables  
SCHULTERSCHERZEL (Jungstier) Wurzelgemüse, Salzkartoffel, Kren  L 

boiled beef (shoulder, young bull), root vegetables, boiled potatoes, horseradish

M I T T W O C H ,  1 8 .  S E P T E M B E R  2 0 2 5 
 

ERBSEN-RICOTTA TEIGTASCHEN Paradeisersauce  A / C / G / L 

mushroom ragout, perl couscous 

WILDSCHWEIN-GULASCH mit Nudeln  A / C / L / O 
wild boar goulash with noodles

D O N N E R S T A G ,  1 9 .  S E P T E M B E R  2 0 2 5 
 

GESCHMORTER MELANZANI Perl-Couscous-Gemüse, Ziegenkäse A / G / L 

braised aubergine, perl coucous vegetable, goat cheese  
HENDERL DORO WAT mit Bio-Ei und Basmati  A / C / G / L 

chicken doro wat with organic egg and basmati rice 

F R E I T A G ,  2 0 .  S E P T E M B E R  2 0 2 5

BULGUR SALAT im Papadam, Hummus & Falafel,   A / N 

bulgur salad with papadam bread, hummus & falafel

GEGRILLTE KALAMARES Hokkaido Risotto, Chutney  D / G

grilled calamari, hokkaido risotto, chutney
  JEDER TAGESTELLER      18,6 / EACH DISH OF THE DAY  18,6 

++


