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>> mussel season <<

mussel salad “Saskia”
pulled mussels fried in garlic herb butter
on a salad bouquet with lime dill dressing
and roasted bread
Wei,Mi,Sf,Glu(We)

€ 10,50

Spanish mussel soup
tomato-pepper soup “fruity-hot”
with pulled mussels
Se,Wei

€ 6,50

mussels “rhenish style”
a pot of freshly caught mussels
with onions and leek boiled in pepper white wine sauce
served with brown bread and butter
Wei,Se,Sul,Glu(We),Mi

€ 14,50

mussels “french style”
a pot of freshly caught mussels
with onions, carrots and celery boiled in cream brew
refined with fresh parsley
served with baguette
Wei,Se,Sul,Glu(We),Mi

€ 16,00

We offer freshly caught mussels every day while stocks last.

Wei-molluscs, Sul-sulfates, Mi-lactose cow's milk, Glu (WE)-wheat gluten, Se-celery, Sf-mustard



