Winter Menu

Fried Scallaps
on mashed Chestnuts

( Berell-Diehl, Grauburgunder, Pfalz, Qb 2022, tracken* 0,1 3,50)

FxX

Suckling Pig
en Root Vegetabiles with

( Boell-Dicht, Schewrele ,,Resewe”, Plabz, b, 2022, tuachen* 0,1 5,60)

FxX

Salmen en masted Celewy
with fried Fennel and Citws Fuuits

(Emil Baver & Sihne, ,, Make Miiller Gueat Ugain®, Miiller -Thurgau, Palz, Qb, 2022, trocken™ 0,1 4,20)

FxX

Chcolate-Coffee-Cakie
with Port-Cinnamaen-Plums

(Leo Lakim, , Minus 7%, Silvaner, Rhbeinfessen, Eiswein, 2018, edelsiif 0,1 12,50)

(s Vier-Gang-Menii 87,00 Eune
(s Duei-Gang-Menii 68,20 Eure



Fish Menu

Salmon J atar with Cucumber,
Lime-Creme-Fraiche

(Ferster Winzewerein, Fowster Ungehreuer, Riesling, Pfalz, Kabinett, 2022, trocken* 0,1 3,00)

Fx¥

Cod en Cavat-Tunip-Cuvy
with Coconut Froth

(Emil Bauer & Sihne, , Make Miiller Great Ugain®, Miiller -Thurgau, Plalz, Qb 2022, trecken™ 0,1 4,20)

FxX

Selection of Scxbiets
and fresh Fuuit

(Leo Lakim, , Minus 7%, Silvaner, Rheinfessen, Eiswein, 2018, edelsiiff 0,1 12,50)

65,00 Eure



with Duck

Lamb's Tail Salad with Shevuy- Mustarnd-Dressing,
Bacen and Croutons

( Berell-Diehl, Gravburgunder, Pfalz, Qb 2022, tracken* 0,1 3,50)

Fx¥

Braised Duck Duum Stick in Ucadia Feney
with Red Cablbage, Stewed Upples and Dumplings

(Knipser, Spatburgunder, Pfalz, Qb.A., 2018, trocken* 0,1 5,60)

FxX

Chcolate-Coffee-Cakie
with Port-Cinnamaen-Plums

(Leo Lakim, , Minus 7%, Silvaner, Rhbeinfessen, Eiswein, 2018, edelsiif 0,1 12,50)

531,80 Eure



Caviot Ginger Saup

(Emil Bauer & Sihne, ,, Make Miiller Gueat Ugain’, Miiller -Thurgau, Pfalz, Qb, 2022, trecken™ 0,1 4,20)

EYsve

Gnocchi with Walnut Filling, Chestnuts,
sautéed Mustroems and Guuyere Sauce

( Boell-Dicht, Schewrele ,,Resewe”, Plabz, Qb 2022, tuacken® 0] 5,60)

Fx¥

Sablé Gant filled with Lemon Cream
and Mevingues with Pistachio Jce Cream

(Lea Latim, , Minus 7%, Silvaner, Rheinfiessen, Eiswein, 2018, edelsiifp 0,1 12,50)

46,10 Eure



Snacks
&L Stantens

Pouti
of maninated Olives
6,20

EYsve

cued Fam
16,3¢

Fx¥

Selection of Cheese
18,50



Staxters

Carvet Ginger Soup
9,90

vy

Lamb's Tail Salad with Shevuy- Mustard-Dressing,
Bacen and Croutons
10,70

*xx

Salmaen Jatar with Cucumber,
Lime-Creme-Fraiche
21,20

raven

Fried Scallops
cen mashed Chestnuts
2220

¥
Suckling Pig
on Root Vegetabiles with Gremalata
22,20
¥
Gnocchi with Walnut Filling, Chestnuts,

sautéed Musfroams and Guuyere Sauce
18,00



Fish Distes

Salmen en masted Celery
with fried Fennel and Citws Fuuits
38,60

Fx¥

Cod en Cavat-Turnip-Cuvy
with Coconut Froth
42,00

Vegetarian Distres

Gnacchi with Walnut Filling, Chestnuts, sautéed Mushrooms

and Guuyene Sauce
26,90

FxX

Caviot-Turnip -Cuvy with Basmati Rice
and Coconut Froth
21,80



Meat Distes

Braised Duck Duum Stick in Ucadia Feney

with Red Cabbage, Stewed Upples and Dumplings
32,40

FxX

Beef Fillet with fried Musbrooms, sautéed Sweetheart Cabiliage
and Petate “Straw”
40,90

Fx¥

Venisen Medaillens with Salsify with Raisins and Cashews
and homemade “Spatzle
44,20



Chocalate-Coffee-Calie
with Pout-Cinnamon-Plums
14,40
2K
Sablé Taxt filled with Lemon Cream
and Meringues with Pistachic Jce Cream
14,40

*xx

Selection of Sorbiets
and fresh Fuuit
9,00

raven

Selection of Cheese
18,50

with Dessent we suggest

Leo. Labim
s Minus 7 Silvaner
Rbeinkiessen, Eiswein, 2018, edelsiff 0,1

12,50



