
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 7 .  A P R I L  2 0 2 6
 

ERBSEN-RICOTTA RAVIOLI Tomaten, Basilikum, Grana A / G / L / O 

pea-ricotta ravioli, tomatoes, basil, grana cheese 

BOLOGNESE VOM BIO-KALB Linguine, Grana  A / G / L / O

bolognese sugo (organic veal), linguine, grana cheese

D I E N S T A G ,  2 8 .  A P R I L  2 0 2 6 

GEBRATENER KIMCHI-REIS marinierter Tofu (Soja, Sesam)  v e g a n F / N

fried kimchi rice, marinated tofu (soy, sesame) 

HÜHNERBRUST-STREIFEN 
Kimchi-Reis, Ingwer-Soja Sauce  F / N

chicken breast strips, kimchi rice, ginger-soy sauce

M I T T W O C H ,  2 9 .  A P R I L  2 0 2 6 

SCHWAMMERL-RISOTTO geschmorte Paradeiser, Grana  G / L / O 

mushroom risotto, braised tomatoes, grana cheese
  

GEKOCHTES BEINFLEISCH Erdäpfel-Rösti, Kren  G / L

boiled piece of beef, hash browned potatoes, horseradish

D O N N E R S T A G ,  3 0 .  A P R I L  2 0 2 6 
 

ROTE RÜBEN GNOCCHI Grana-Chips, Weisswein-Sauce  A / G / L / O 

beetroot gnocchi, grana crisps, white wine sauce  

GEBRATENES SCHWEINSKARREE Lauch-Erdäpfel Stampf p o r k G / L / O

grilled pork loin, leek-potato mash

 F R E I T A G ,  0 1 .  M A I  2 0 2 6
 

FEIERTAGS-SPEZIALKARTE 

holiday‘s special menu

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


