
 

 
  
 
 
 
 

>> starters and salads <<          € 
                                           
tomato and zucchini bruschetta 
roasted baguette with marinated tomatoes on fried zucchini slices 
and ricotta on a rocket salad Glu(We),Fi,Mi,Sf        14,00 
 
baked camembert wedges 
with frisee salad bouquet, peach-ginger chutney, cranberry sour cream 
and toast wedges Mi,Sf,Glu(We),Ei         18,00 
 

  Alsace tarte flambée  
with crème fraîche, onions, bacon, chives and salad topping Glu(We),Mi            15,00 

   
flambée Baden-Baden 
with crème fraîche, fine spring onion 
gratinated with Gouda and mozzarella Glu(We),Mi,Fi    14,00 
 
Caesar’s salad  
in parmesan dressing with garlic croutons Fi,Ei,Glu(We),Se,Mi,Soj 
served with baked turkey stripes  
or shepherds cheese cubes and olives     20,00 
 
 
 
>> soups <<           
   
French onion soup with parmesan pastries Se,Mi,Glu(We),Ei,Sul     10,00 
 
creamy oyster mushroom soup with celery foam and mushroom crunch Se,Ei,Mi,Glu(We)  11,00 
 
Hungarian goulash soup Se         10,00 

 
 
 
 >> burger <<                  € 
 
crispy chicken burger Mississippi 
chicken patty in a cornflake crust, whole grain bun, Mississippi burger sauce  
romaine lettuce, tomato, and salt-dill pickle with wedges Glu(We),Mi,Ei,Sf    21,00 
 
vegan fish-free burger 
vegan fish-free fillet in a whole meal bun, remoulade, grilled peppers 
frisée lettuce, salt-dill pickle with wedges Glu(We)       20,00 
 
 
 
 
 
 



 

 
 
 
 
 
>> meat dishes <<           € 

        
 
medallions of Landuro pork fillet 
on creamy savoy cabbage and roasted potatoes Se,Mi      32,00 
 
pork escalope Viennese style  
with roasted potatoes and cauliflower Ei,Glu(We),Mi,Glu(Din),Glu(Ro)     23,00 
with shallot-mushroom cream sauce Se,Mi or red wine sauce Se  
or two fried eggs Ei               +3,50 

 
rump steak from German organic beef 210g 
served with red wine sauce, fried small potatoes, truffle-mayo  
and spring lettuce Mi,Se,Ei,Sul,Sf         39,00 
 
turkey liver loaf with two fried eggs 
on mild sauerkraut and mashed potatoes Mi,Ei       26,00 
 
 
 
>> fish dishes <<                 € 
 
fried sea bream fillets  
with orange butter, young spinach and basmati rice Fi,Mi,Glu(We)     35,00 
 
grilled zander, wild salmon and scallops 
on mediterranean vegetables with Vitelotte potato puree Fi,Kre,Mi,Glu(We)    36,00 
 
>> pasta << 
 
spaghetti bolognese  
with fresh parmesan and colorful leaf salad Se,Glu(We),Mi,Sf      16,00 
 
vegan organic Rondini aglio e olio 
basil-filled pasta pockets with garlic, olive oil and tomatoes Glu(We),vegan    18,00 
 
 
>> snacks and finger food <<  
 
spare ribs in homemade BBQ marinade 
with whiskey-barbecue sauce, french fries and coleslaw Mi,Sf,Se     22,00 
 
finger food platter 
baked mini spring rolls, onion rings, chicken wings, fried shrimps, 
chili cheese poppers, served with wedges, sour cream and salsa Se,Mi,Glu(We)   16,00 
 
chili sin carne vegan 
with herb baguette Glu(We),Se,vegan         14,00 
 

 



 

 
 
 
 
 
 
 
>> dessert <<                € 
 
mojito sorbet 
on rum fruits, meringue and mint-lime foam Ei       10,00 
 
 
vanilla parfait 
with raspberry pulp, hazelnut chips, almond sponge and berries Mi,Ei,Glu(We)   14,00 
 
 
cream cheese panna cotta 

  with honey-orange topping and crispy leaf Mi,Ei,Glu(We)      11,00 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

allergen labeling 
 
Fi - fish  Sf – mustard  Nu(Has) – hazelnuts Glu(We) – gluten from wheat flour 
Wei – mollusks  Se – celery  Nu(Man) – almonds Glu(Din) – gluten from spelt 
Sul-sulfites  Ses – sesame  Nu(Wal) – walnuts Ei- Egg 
Soj – soy  Nu(Pin) – pine nuts Nu(Cash) – cashews Mi – dairy products 
Kre – crustaceans Glu(Ro) – gluten from rye 
 


