
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 7 .  A U G U S T  2 0 2 6
 

GEBACKENE CHAMPIGNONS Asia-Salat, Sesam A / C / G / F / M / N 

fried mushrooms, Asian-style salad, sesame  
KÜMMELBRATEN  Erdäpfelstampf, Erbsen, Karotten   G / L / M / O

caraway pork roast, potato mash, peas, carrots

D I E N S T A G ,  1 8 .  A U G U S T  2 0 2 6 
SCHWAMMERL-RISOTTO  Grana G / O

mushroom risottto, grana cheese

MOUSSAKA Schafskäse, Paradeiser   A / C / G / L

moussaka, sheep cheese, tomatoes

M I T T W O C H ,  1 9 .  A U G U S T  2 0 2 6 

KICHERERBSEN-HOKKAIDO CURRY Basmati, Marillen-Chutney  G  

chickpeas-hokkaido curry, basmati rice, apricot chutney 
CHICKEN MASALA Basmati, Marillen-Chutney  G
chicken masala, basmati rice, apricot chutney

D O N N E R S T A G ,  2 0 .  A U G U S T  2 0 2 6 
  

STEINPILZTASCHEN sautierter Spitzkohl, Paradeiser A / C / G

porcini ravioli, sautéed sweatheart cabbage, tomatoes

SCHWEINEFLEISCH-SPIESSE
Grill-Gemüse, Kokos-Reis, Ingwer, Kurkuma  M / N

pork skewers, grilled vegetables, coconut rice, ginger, curcuma

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

FREGOLA-GEMÜSE Tomaten, Ziegenfrischkäse, Basilikum-Pesto A / C / G 

fregola, tomatoes, goat‘s milk cream cheese, basil pesto

GEBACKENES SEELACHS-FILET Erdäpfel-Vogerlsalat  A / C / D / G / M 

fried pollock, medley of potatoes & lamb‘s lettuce 

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


