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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

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

	 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   

    / p o r k 

a l c  / a l c o h o l

I R RT U M  

V O R B E H A LT E N 

e r r o r s  e x c l u d e d

GEDECK AB 18H im Restaurantbereich 
Brotkorb, Amuse Bouche & Stoffserviette  

COVER CHARGE FROM 6PM RESTAURANT AREA bread, amuse bouche & napkin 
  € 4,7

 

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

ROTE RÜBEN-LACHS-TATAR 
Avocado, frittierte Lotuswurzel, Kartoffel-Blini

beetroot-salmon tatar, avocado, fried lotus roots, potato blini
A / C / D / G   € 20,0

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

GEGRILLTE BIOENTENBRUST
Kraut-Spinatgnocchi, Moosbeeren-Chutney & Jus 

grilled organic-duck breast 
cabagge-spinach gnocchi, cranberry chutney & gravy 

a l c  A / C / G / L / M / O   € 35,0

N A C H S P E I S E  /  D E S S E R T 
CHEESECAKE

Karamellsauce, Vanilleeis & Marillenröster
cheesecake with caramel sauce, 

vanilla ice cream
 & apricot roaster 

A / C / G  € 11,0 

T A G E S S U P P E /  S O U P 
KICHERERBSEN-CURRYSUPPE 

curried chickpeas soup
v e g a n L  € 8,5


