MONTAG, 13. JULI 2°2¢
ROTE LINSEN-MANGO TEIGTASCHEN Currysauce 7 /1

red lentil ravioli with mango, curry sauce

BIO KALBFLEISCH-POLPETTI Basmati, Tomaten-Basilikumsauce 4/¢/G/L
minced organic veal polpetti, basmati rice, tomato-basil sauce

DIENSTAG, 12. JULI 2°%¢

GEMUSE RISOTTO geschmorte Kirschparadeiser, Nusspesto / 6msr0
vegetable risotto, braised cherry tomatoes, nut pesto

GEGRILLTE PUTENSTREIFEN Bulgur-Tabouleh, Minz-Joghurt 4/¢/G
grilled turkey strips, bulgur tabouleh, mint yoghurt

MITTWOCH, 15. JULI 2°2¢

GEMUSE LASAGNE Mozzarella /A/G/L

vegetable lasagne with mozzarella

SCHWEINSKOTELETTS Paprika-Erdipfelgrostel, Kriuterbutter port® G/r/0
pork @ pork cutlets, potato roast with bell peppers, herbed butter

DONNERSTAG, 16. JULI 2°%¢

GESCHMORTE SUSSKARTOFFEL Oliven, Pignoli, Ricotta /6
braised sweet potato, olives, pine nuts, ricotta cheese

mit Grana gratinierte HENDERLBRUST Butterkartoffel, Paradeiserragout
grana gratinated chicken breast, buttered potatoes, bell pepper ragout

FREITAG, 17. JULI 2°2¢
FETA-SPINATSTRUDEL Hokkaido, Kréuterrahm 7 1/6

spinach strudel with feta, Hokkaido, herbed sourcream

® ZANDER VOM GRILL Kukuruzpiiree, Paprikasalsa 4/0/G/L
grilled pike perch fillet, corn puree, bell pepper salsa

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