Spring Menu

CGuilled Prawn en Risctte
with Musbreoms, green (sparagus,
Lemonsauce and Parvmesan Froth

(Wagner-Stempel, Silvaner, Rheinfessen, Qb, 2022, tracken* 0,1 5,10)

Eesv

CGnocchi with Wild Gardic Filling,
wild Bretifeali, sautéed Mushroems

(Bassevmann-Jordan, Blanc de Nein, Pfalz, QbU, 2023, trocken™ 0,1 4,70)

Eesv

Cod with Soviel Sauce
and traised Turnips

( Berell-Diehl, Gravburgunder, Pfalz, Qb, 2023, trecken™ 0,1 3,70)

Eesv

and Stwauwbevwy Sarbet

(Otiven Zeter, , Sweetheart”, Sauvignon Blanc, Pfalz, 2022, edelsip 0, 7,50)

s Fouwr-Cowvse-Menu 90,00 Eure
s Thee-Cowse-Menu 73,50 Eurne



Fish Menu

Scalleps
en mashed Celewy
with fried Fennel and Citwws Fuuits

(Ferster Winzewerein, Forster Ungefreuer, Riesling, Pfalz, Kabinett, 2022, trocken* 0,1 3,00)

FxX

Sea Bass
an Risotte with Mushreoms,
green (bsparagus, Lemonsauce and Pavunesan Froth

(Wagner-Stempel, Silvaner, Rheinfessen, Qb, 2022, tracken* 0,1 5,10)

Eesv

Selection of twe different Scoxbiets
and fresh Fuuit

(Otiven Zeter, , Sweetheart”, Sauvignon Blanc, Pfalz, 2022, edelsip 0, 7,50)

69,50 Eure



Menu with Lamb

Frnathy Cress Soup
with Croditens and Pea Sprouts

(Wagner-Stempel, Silvaner, Rheinfessen, Qb 2022, tracken* 0,1 5,10)

FxX

PBraised Lamb Shank

with Resmany Jus, green Beans
and fietlied Potatoes

(Philipp Fubin, Mane Negra, Rotweincuvée, Pfalz, Q.6A., 2022, trocken* 0,1 6,20)

FxX

Chocalate-Coffee-Cafie
with Red Bewviies and Mange Sorbiet

(Otiven Zeter, , Sweetheart”, Sauvignon Blanc, Pfalz, 2022, edelsip 0, 7,50)

35,00 Eure



Mixed Leaf Salad with Yoghurt Dressing,
mavinated Radish and Creditans

( Berell-Diehl, Grauburgunder, Pfalz, Qb, 2023, tracken™ 0,1 3,70)

FxX

Gnocchi with Wild Garlic Filling,
wild Broceali, sautéed Mushroems

(Bassenmann-Jordan, Blanc de Nein, Pfalz, Qb, 2023, trocken™ 0,1 4,70)

Eesv

and Stwauvbevwy Sarbet

(Otiven Zeter, , Sweetheart”, Sauvignon Blanc, Pfalz, 2022, edelsip 0,1 7,50)

48,00 Eure



Snacks
&L Stantens

Pouti
of maninated Olives
6,50

KX
Sewing of
cwed Fom
16,50

Eesv

Selection of Cheese
18,50



Staxters

Frnathy Cress Soup
with Croditens and Pea Sprouts
9,90

Eesv

Mixed Leaf Salad with Yoghurt Dressing,
mavinated Radish and Creditans
9,50

Eesv

Scalleps en mastied Celery
with fried Fennel and Citwws Fuuits
19,50

Eesv

Guilled Prawn
en Risatte with Mushrooms, green Usparagus,
Lemeonsauce and Paunesan Froth
22,00

Eesv

Gnocchi with Wild Gardic Filling,
wild Bretefeali, sautéed Mushroems
18,00



Fish Dishes

Cod with Soviel Sauce
and traised Turnips
42,00

Eesv

Sea Bass en Riscotte
with Musbraoms, green (sparagus,
Lemonsauce and Pavmesan Fnoth
40,00

Vegetarian Distres

Gnocchi with Wild Garlic Filling,
wild Broceeli, sautéed Mushroems
27,00

FxX

Fried Gueen Usparagus
en Risatte with Mushrooms, green Usparagus,
Lemensauce and Paunesan Froth
28,00



Meat Dishies

Braised Cheales of Jberica Pork
an Root Vegetabiles with Gremolata
and Patatee “Straw
36,00

Eesv

Beef Fillet with mashed Peas,
young Leel, Baby Coxn, hetlied Potatoes
and Seur Cream
42,00

Eesv

Braised Lamb Shank with Resmary Jus,
green Beans and helied Potatoes
34,00



Cheesecatie
and Stvawlievwy Saonbiet
14,00

FxX

Chcolate-Coffee-Cakie
with Red Pewviies
and Manga Sarbet
14,00

FxX

Selection of twe different Scoxbiets
and fresh Fuuit
9,00

Eesv

Selection of Cheese
18,50

with Dessent we suggest

Oliver Zeter
sSweetheant, Sauvignen Blanc
Plalz, 2022, edelsiif 0,1

7,50



