
0 2 . J U N I  2 0 2 6

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

FAR & SON HIBISCUS BIO   1/8l   € 8,2 
alkoholfreier & fruchtiger Sprudel, 

angenehmer Aperitif, feiner Speisebegleiter

N A C H S P E I S E  /  D E S S E R T  PANCAKES
 Beeren-Ricottacreme, Waldbeereneis

 & gerösteten Mandeln 
pancakes with ricotta-berries cream, 

forrest berries ice cream 
& roasted almonds 

A / C / G / H   € 12,0 

T A G E S S U P P E 
KOHLRABI-CREMESUPPE  

kohlrabi cream soup  
G / L   € 8,5

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

 Spitzkohl-Papayassalat, Sesam & Soya-Ingwer-Chili Salsa
grilled oilfish fillet, cabbage-paw paw-salad & soy-ginger-chili-salsa

D / F / N   € 19,00 
H A U P T S P E I S E N  /  M A I N S  GEGRILLTES BIO-MAISHENDERL-SUPREME 

Spargel-Risotto, getrüffelte Kräuterbutter, Basilikum & Schmor-Paradeiser 
grilled organic corn fed chicken supreme 

asparagus risotto, truffled herb butter, basil & braised tomatoes
 G / L / M / O   € 33,0


