
MEN ÜS
Her bst½ Winter 2025



MENÜ 1 
 

Rinder k ra f tb r ü he
S c h i n ken s c hö b er l½ Wu rze l gem ü s e

-

S panfer ke l -Ro l lb ra ten
Du n ke l b i e rs o ß e½ S p ec k - Krau t s a l a t½ Re i b erkn ö de l

-

B ra tapfe l ta r te
Z i m t - Zu c ker½ Van i l l ee i s

3 7 , 0 €

MENÜ 2
 

Kar to f fe l -Meer re t t ichsu ppe
Oc hs en fle i s c hwü r fe l½ Pre i s e l b eeren

-

Gefü l l tes Ka lbsbr ü ste l
N at u rs o ß e½ Kar to f fe l - Fe l ds a l a t

-
Zwetschgenknö de l
S ü ß e Brö s e l½ Van i l l es o ß e 

3 8 , 0 €

MENÜ 3
Gebrannte Gr ießsu ppe
Kar to f fe l n½ Wu rze l gem ü s e

-

Meda i l lo ns vo m S chweinefi le t
Du n k l e Pfe f fe rs o ß e½ geb rat en e Kräu t e rs e i t l i n ge½ Bro kko l i½ S t am p f kar to f fe l n

-

S o u ffle vo n der we ißen S cho ko lade
flü s s i ger Kern½ S au erk i rs c hrago u t

4 4 , 0 €



MENÜ 4
 

Go rgo nzo la
Fe i gen½ Fe l ds a l a t½ Ba l s am i c o

-

Co nfier te E ntenkeu le
Gran d M arn i e r S o ß e½ S p ec kro s en ko h l geb ac ken e Kar to f fe l fi n ger

oder

Welsfi le t
vo m Gr i l l½ to m at i s i e r t e S ahn es o ß e½ Karo t t en - L i n i s en gem ü s e½ S p ec kkru s t l

-

Bayr isch Creme
Hi m b eers o ß e½ Hafer - S c ho ko c ru n c h

4 4 , 5 €

MENÜ 5
 

To maten -Mozzare l la te r r ine
Ba l s am i c o½ Ru c o l a

-

Medai l lo ns vo m Rehr ü cken
Aro n i a - Po r t we i n g l ac e½ Ro m an es c o½ Kü rb i s kern - Kar to f fe l rö s t i

oder

Ro u lade vo n Zander u nd Lachs
i m N o r i b l a t t½ Di l l - S en f s o ß e½ Pac C ho i Gem ü s e½ Bu t t e r re i s

-

Bi r ne -Mo hn-Cheesecake
Z i m t½ Bro m b eers o ß e

5 3 , 0 €



MENÜ 6
 

Brezensu ppe
Wei ß we i n½ S ahn e½ gerö s t e t e Brezen s t ü c ker l

-

Geschmo r te Ka lbsbäckchen
Po r t we i n s o ß e½ Ro t ko h l s a l a t½ Pas t i n aken p ü ree½ Zwi eb e l c ru n c h

oder

Bachsa ib l ingsfi le t
vo m Gr i l l½ Kü rb i s - Karo t t en - Lau c hgem ü s e½ S o n n en we i zen r i s o t to

-
Mascar po ne -Maro nencreme
Ap fe l - Ro s i n en rago u t

4 0 , 0 €

MENÜ 7
 

S ü lzchen vo m T in tenfisch
L i m et t en½ M eerre t t i c h½ Ol i ven ö l

-

Co nfier te Gänsebr u st
Pre i s e l b eer - Ro t we i n g l ac e½ karam el l i s i e r t e Zwergo ran gen

Ro s en ko h l b l ä t t e r½ Kar to f fe l - S p ec kfi n ger

oder

Kü r b is Rav io l i
C hardo n n ay - Kräu t e rs o ß e½ S t ec krü b en gem ü s e½ Ki rs c hto m at en½ Go rgo n zo l aflo c ken

-
f r i sch gebackene Waf fe l
S p eku l a t i u s p ar f a i t½ Wal db eeren rago u t½ S c h l ags ahn e

4 9 , 0 €



MENÜ 8
 

Ziegenkäsete r r ine
Ap fe l - Ba l s am i c o c rem e½ Oran gen fi l e t s½ geho b e l t e r M eer re t t i c h

-

To matenco nso mme
Brät s t ru de l

-
S chweinefi le t We l l ing to n 
gef ü l l t m i t B l a t t s p i n at½ M o rc he l rahm s o ß e½ g l ac i e r t e Kü rb i s wü r fe l½ geb rat en e Po l en t a t a l e r

oder

gefü l l te Ca lamar i tu ben
C o gn ac - To m at en s o ß e½ gegr i l l t e Pap r i kas s c ho t en½ Lau c hz wi eb e l n½ Du f t re i s

-

S cho ko -No u gat lasagne
Ap r i ko s en ge l ee½ Has e l n u s s c ru m b l e

5 6 , 5 €

MENÜ 9
 

Car pacc io vo n der geräu cher ten E ntenbr u st
Fe l ds a l a t½ T hy m i an - S au erk i rs c hb a l s am i c o

-

Medai l lo ns vo m Hi r schr ü cken
ro s a geb ra t en½ Wal n u s s - C ran b er r y k ru s t e½ Wac ho l der - Po r t we i n j u s

Bro kko l i½ Kar to f fe l s t am p f

-

oder

Meer bar benfi le ts
Rago u t vo m An t i p as t i gem ü s e½ geb rat en e P i l ze ½ Tag l i a r i n i

-

Mo u sse vo n P is taz ien u nd we ißer S cho ko lade
Fru c ht s o rb et½ ro t e Beeren

5 1 , 0 €



MENÜ 1 0
 

Jako bsmu sche l u nd Gar ne le
S e l l e r i ep ü ree½ karam el l i s i e r t e r Ap fe l½ gedü n s t e t e Zwi eb e l

-

Van i l l e -Kno b lau chsü ppchen
S ahn e½ Wei ß b ro t c h i p s

-
Medai l lo n vo m Ka lbsr ü cken
Kräu t er - O l i ven ö l½ Kü rb i s r i s o t to½ gerö s t e t e Wa l n u s s kern e

oder

Zander fi le t vo m Gr i l l
Kar to f fe l - Ro s m ar i n k ru s t e½ Ri es l i n gs o ß e½ Bl a t t s p i n at½ Ki rs c hto m at en

-

Lebku chenpar fa i t
i m Bau m ku c hen m an t e l½ Gl ü hwe i n k i rs c hen

5 9 , 5 €



VORSPEISEN BÜFETT
ab 20 Per so nen

To m at e m i t b ayer i s c hem B i o M oz z are l l a½ Bas i l i ku m

Ho n i gm el o n e m i t Parm as c h i n ken

S p an ferke l s ü l ze ½ M eerre t t i c h ½ S c hn i t t l au c hs c hm an d

C arp ac c i o au f Bayer i s c h

Geflü ge l s a l a t

Krab b en s a l a t

I t a l i en i s c her N u de l s a l a t

E i s vo ge l s Brezen s u p p e

Bro t var i a t i o n u n d Bu t t e r

1 8 , 0 € p ro Pers o n

NACHSPEISEN BÜFETT
ab 20 Per so nen

C rem i ge E i s var i a t i o n

Bayer i s c h C rèm e - Van i l l e

M o u s s e au c ho c o l a t e vo n du n k l e r S c ho ko l ade

Ob s t s a l a t der J ahres ze i t

Warm e Ap fe l kü c her l

Ka i s ers c hm arrn m i t Zwet s c hgen rö s t e r

k l e i n e b ayer i s c he Käs eau s wah l m i t Ob at zdn , B ro t u n d Bu t t e r

2 0 , 0 € p ro Pers o n 



BAYERISCHES BÜFFET 
ab 20 Per so nen

S p an ferke l s ü l ze ½ S c hn i t t l au c hs c hm an d

Ri n dfle i s c hs a l a t ½ Gu rken - Zwi eb e l s o ß e

hau s gem ac ht e F l e i s c hp flan zer l

C arp ac c i o au f Bayer i s c h

b ayer i s c her Wu rs t s a l a t

N u de l s a l a t m i t S c h i n ken u n d Erb s en

-

Gefü l l tes S chweinsbr ü st l
vo m Ha l l e r t au er Ko rn s c hwe i n m i t S em m el - E i - Fü l l u n g ,

We l t en b u rger Du n ke l b i e rs o ß e½ Kar to f fe l s a l a t½ S p ec kkrau t s a l a t

Gemü se-S chu pfnu de lp fanne
S c hn i t t l au c hs c hm an d

-

warm e Ap fe l kü c her l

Bay r i s c he C rem é 

c rem i ges Van i l l ee i s

Ka i s ers c hm arrn ½ Zwet s c hgen rö s t e r

b ayer i s c he Käs eau s wah l m i t Ob at zd ‘n , B ro t u n d Bu t t e r

3 9 , 0 € p ro Pers o n 



EISVOGEL BÜFETT
ab 20 Per so nen

To m at e m i t b ayer i s c hem B i o M oz are l l a ½ Bas i l i ku m

Ho n i gm el o n e m i t Parm as c h i n ken

Vers c h i eden e An t i p as t i
Gef ü l l t e C ham p i gn o n s½ To m at en , Zu c c h i n i …

S p an ferke l s ü l ze M eer re t i c h½ S c hn i t t l au c hs c hm an d

C arp ac c i o „Bay r i s c h“

Geb ac ken er C am em b er t½ Pre i s e l b eerc hu t n ey

Krab b en s a l a t½ C o c kt a i l d res s i n g½ C ham p i gn o n s

Hau s geb e i z t e r Lac hs m i t D i l l – D i p p

-

E isvo ge l B rezensu ppe
Wei ß we i n ½S ahn e ½gerö s t e t e Brezen s t ü c ker l

Kalbstafe lsp i tz
ro s e geb ra t en½ vo m n i ederb ay r i s c hen We i deka l b

S c ha l o t t en g l ac e½ Wu rze l gem ü s e½ Kar to f fe l g ra t i n

Lachsfo re l lenfi le t
au s he i m i s c her Zu c ht

vo m Gr i l l½ Pi l s - Ba l s am s o ß e½ Wu rze l gem ü s e½ Kar to f fe l s t ru de l

-

Fr i s c her Ob s t s a l a t

M o u s s e Au C ho c o l a t e

C rem i ges Van i l l ee i s

Warm er Ap fe l s t ru de l ½ Van i l l es o ß e

C rem é Brû l l é

Bay r i s c he Käs eau s wah l m i t B ro t u n d Bu t t e r 

5 2 , 0 € p ro Pers o n 



ITALIENISCHES BÜFE TT
ab 20 Per so nen

To m at e m i t b ayer i s c hen B i o M oz z are l l a ½ Bas i l i ku m

Ho n i gm el o n e m i t Parm as c h i n ken

Vers c h i eden e An t i p as t i
C ham p i gn o n s½ To m at en½ Zu c c h i n i …

Vi t e l l o To n ato
Ka l b fle i s c h½ Tu n fi s c hs o ß e

Bru s c het t a
To m at e½ C ham p i gn o n s

M eeres f rü c ht es a l a t

C i ab at t a u n d Bu t t e r

-

Minest ro ne
Gem ü s eb rü he½ Gem ü s es s t re i fen½ N u de l n

I nvo l t in i
S c hwei n efle i s c hrö l l c hen gef ü l l t m i t Fr i s c hkäs e u n d Ru c o l a

to m at i s i e r t e S ahn es o ß e½ Tag l i a t e l l e

G n o c c h i
S c h i n ken - S ahn es o ß e o der Go rgo n zo l as o ß e

Lachs lasagne
Hau s gem ac ht½ S p i n at

-

Ob s t s a l a t der J ahres ze i t

warm au fges c h l agen e Z ab a i o n e

hau s gem ac ht es T i ram i s u

Pan n a C o t t a m i t H i m b eers au c e

E i s var i a t i o n

5 2 , 0 € p ro Pers o n



Der E i s vo ge l e .K . ½ M arg i t Ze t t l - Fe l dm an n ½ An der Ab en s 2 0 ½ 9 3 3 3 3 Bad Gö gg i n g 

T +4 9 9 4 4 5 9 6 9 0 ½ M i n f o @ ho t e l - e i s vo ge l .de ½ W ho t e l - e i s vo ge l .de

I h re A nsprechpar tner in

Marg i t Ze t t l -Fe ldmann

Las s en S i e u n s gem ei n s am e i n e wu n derb are 

Fe i e r z au b ern - w i r f reu en u n s darau f , 

I h r Gas t geb er s e i n z u dü r fen !
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JE TZT 

R E S ERVIEREN!


