
MENU
j anu ar y to apr i l 2026



SOUP
Leber knö de lsu ppe
L i ver du m p l i n g s o u p ç b eef b ro t h (c l ear s o u p

 f ro m b eef ) ç l i ve r du m p l i n g veget ab l es ç 7 , 0

Brezensu ppe 
 Pret ze l s o u p ç vea l s o u p ç c ream ç whi t e w i n e

c r i s py p re t ze l p i ec es ç ro as t ed b ac o n ç 8 , 0

To matenco nso mme
To m ato c o n s o m m é ç m u s hro o m an d p rawn 

p an c ake s t r i p es ç c h i ves ç 8 , 0

Ro te Bete Ingwer Ko ko scremesu ppe
Beet ro o t - g i n ger - c o c o n u t c ream s o u p ç p o ac hed 

c ar ro t s ç s p r i n g o n i o n s ç b l ac k s es am e ç 8 , 0

Vegan



STARTERS
E isvo ge l Dre ie r le i
M i xed b read ç var i o u s d i p s ç 8 , 5

Gebe iz te E ntenbr u st
M ar i n at ed b reas t o f du c k ç red c ab b age s a l ad  

o ran ge fi l e t s  ç wal n u t d res s i n g ç 1 2 , 0

Tu na Tatak i
Ye l l o wfi n t u n a t a t ak i ç was ab i A i o l i

m an go s a l ad ç c rab c h i p s ç 1 2 , 0

Ro te Bete S chn i t te
Beet ro o t s l i c e ç p u m p ern i c ke l (who l em ea l r ye 

b read) ç b eet ro o t ç ho rs erad i s h p eas ç 1 0 , 0



SALAD
gemischte r S a la t
m i xed s a l ad

b a l s am i c d res s i n g o r ho u s e d res s i n g ç 7 , 0

S a la t + Pu te
 S a l ad w i t h b readed t u rkey s t r i p es ç l ea f s a l ad w i t h 

f r i ed o n i o n s – b ac o n ç c u rc u m b er ç to m ato es ç 

p ep p ers ç herb v i n a i g re t t e ç 2 0 , 0

S a la t + Zander
S a l ad w i t h g r i l l ed p i ke p erc h m eda i l l o n s

m ar i n at ed m u s hro o m s ç m i xed s a l ad ç red o n i o n s 

gar l i c c ro u to n s ç c u r ran t b a l s am i c v i n i gar ç 2 1 , 0

S a la t + S chafskäse
Baked s heep ´ s c hees e (ewe´ s m i l k c hees e) 

c ro u s t i n i s m i xed s a l ad s p i n ac h

b a l s am i c - o l i ve o i l d res s i n g ç 1 7 , 5



VEGETARIAN
L ingu ine
L i n gu i n e ç c her r y to m ato es rago u t ç c o u rget t e 

au b erg i n es ç b l ac k s a l s i f y ç f res h b as i l

ro as t ed p i n e n u t s ç 1 6 , 0

Ro te Bete Gno cch i
Beet ro o t Gn o c c h i ç f r i ed i n n u t b u t t e r ç fe t a c hees e / 

g r i l l ed veget ab l es ç c res s�aru gu l a ç 1 9 , 0

Rav io l i
Rav i o l i fi l l ed w i t h Bu r ra t a ( t y p i c a l I t a l i an s o f t 

c hees e) ç c ream ed p o i n t ed c ab b age ç wi t h t ru ffles  

ro as t ed m u s hro o m s ç Parm es an�ç 2 0 , 0

VEGAN
Kar to f fe l Cu r r y mi t ro ten L insen
Po t ato c u r r y w i t h red l en t i l s ç ro as t ed s weet 

p o t a to es ç p ep p ers c o c o n u t c ream� ç 1 6 , 0

S p inat -K ichere r bsen -Gemü serago u t
S p i n ac h c h i c kp ea veget ab l e rago u t ç l em o n gras s  

C o u s C o u s ç herb s a l ad ç 1 7 , 0



BURGER
E isvo ge l  Bu rger
E i s vo ge l b u rger ç j u i c y p at t y f ro m b l ac k An gu s b eef

Go u da ç b ac o n ç to m ato es ç ro as t ed o n i o n s

d i l l c u c u m b er ç b u rger s au c e ç c o l es l aw ro m ai n e 

l e t t u c e ç Rö s t i Fren c h f r i es p o t a to es o r s a l ad ç 2 1 , 0

Lachs Bu rger
S a l m o n b u rger ç j u i c y s a l m o n p at t y ç p re t ze l b u n 

to m ato ç d i l l c u c u m b er ç Go u da ç m i xed s a l ad

ho n ey m u s t ard c rem é ç Rö s t i Fren c h f r i es 

p o t a to es o r s a l ad ç 2 3 , 0

Veg i B IO Käse Bu rger
Veget ar i an B I O (o rgan i c ) c hees e b u rger 

p o t ato rö s t i ç BI O C am em b er t (s o f t c hees e)

f r i ed c o u rget t e ç l ea f s a l ad ç c h i c kp ea p u rée 

Rö s t i Fren c h f r i es p o t a to es o r s a l ad ç 2 0 , 0

FISH
Medai l lo ns vo m Zander fi le t
M eda i l l o n s o f P i ke - p e rc h fi l l e t f r i ed i n b ac o n

c ream ed p o i n t ed c ab b age w i t h t ru ffles ç c her r y to m ato 

c hu t n ey ç p o t ato rö s t i ç 2 4 , 0

F ischvar ia t io n
F i s h var i a t i o n ç c o d an d s a l m o n ç l o b s t e r b u t t e r 

s au c e ç b l ac k s a l s i f y ç b ro c c o l i ç Tag l i a r i n i ve rde ç 2 5 , 0



MAIN 

DISHES
Wi ldere r pfand l
M edi u m ro as t ed s add l e o f ven i s o n ven i s o n   ç

go u l as h ( ro e) w i l d b o ar s au s age ro as t  ç  ç

m u s hro o m s p o t ato g ra t i n p ear ç  ç

wi l d c ran b er r i es ç 3 1 , 0

 

S chwab i
 Ten der m eda l l i o n s o f p o rk fi l l e t  ç c ream y wh i t e 

m u s hro o m s ç veget ab l es ç ho m em ade c hees e 
 n o o d l es (s m al l flo u r du m p l i n gs )

o n i o n c ru n c h ç 2 8 , 5

 

Wiener S chn i tze l
Wi en er S c hn i t ze l ( V i en n a S c hn i t ze l ) ç f ro m 

to p s i de t h i n l y s l i c ed ç b aked i n s weet c ream b u t t e r
  ro as t p o t a to es wi t h b ac o n & o n i o n s

c ran b er r i es ç 2 6 , 0

 

Zwiebe l ro s tb ra ten
Gr i l l ed s t eak o f b eef ç m edi u m ç ro as t o n i o n s 

 n at u ra l s au c e ç b ac o n b ean s ç ro as t p o t a to es

wi t h b ac o n & o n i o n s ç 2 9 , 0



MAIN 

DISHES
Dre ie r le i vo m Gr i l l
Ten der b eef , c h i c ken & p ro k ç c o gn ac p ep p er s au c e 

g r i l l ed veget ab l es ç m as hed p o t a to es 2 5 , 5

S au er bra ten
 S o u r beef f ro m flat s ho u l der

s weet – s o u r red w i n e s au c e ç t y p i c a l s p i c es ç red 

c ab b age ç p o t ato du m p l i n g ç 1 8 , 5

Lammhax l geschmo r t
Leg o f l am b ç b ra i s ed i n ro s em ar y ç p o r t w i n e  j u s 

b u t t e r b ean s ç Bac o n ç o n i o n m as hed p o t a to es 

o n i o n c ru n c h ç 2 1 , 0

 

Rehgu lasch
 Ven i s o n go u l as h ( ro e) ç red w i n e s au c e ç whi t e 

m u s hro o m s ç ho m em ade n o o d l es (S p ät z l e - s m al l 

flo u r du m p l i n gs ) ç p ear ç wi l d  c ran b er r i es ç 2 2 , 0



STEAKS
Ru mpsteak
Ten der ru m p s t eak f ro m l o c a l p as t u re – ra i s ed b eef 

w i t h t y p i c a l f a t edge ç j u i c y m ed i u m ro as t

herb b u t t e r ç ro as t p o t a to es ç 2 0 0 g ç 3 0 , 0

Pfef fe r s teak
Ten der ru m p s t eak f ro m l o c a l p as t u re – ra i s ed b eef 

w i t h t y p i c a l f a t edge ç j u i c y m ed i u m ro as t

ho m em ade s p i c y p ep p er c o gn ac s au c e

Fren c h f r i es p o t a to es ç 2 0 0 g ç 3 0 , 0

E nt reco te
En t rec o t e  ç t en der ru m p s t eak f ro m l o c a l p as t u re 

j u i c y m ed i u m ro as t ç b ra i s ed o n i o n s

ko h l rab i b ro c c o l i veget ab l es ç ho m em ade p u m p k i n 
 c hees e n o o d l es (s m al l flo u r du m p l i n gs )

o n i o n c ru n c h ç 2 0 0 g ç 3 4 , 0



DESSERTS
S weets in a g lass       

Du n k l es S c ho ko l aden m o u s s e

Dark C ho c o l a t e m o u s s é ç b er r i es

ras p b er r y s au c e ç n u t b r i t t l e ç 7 , 5

Bayer i s c h C rem e  

Bavar i an C rém e ç s o u r c her r y rago u t

o at c ru n c h ç 7 , 5

Maracu ja -Mango par fa i t
Pas s i o n s f ru i t - M an go Par f a i t ( f rozen wh i p p ed 

c ream m i x t u re ) ç C as s i s ( b l ac k c u r ran t ) ç c o c o n u t 

s au c e ç b er r i es ç c ho c o l a t e c h i p s ç 1 2 , 0

Kaiser schmar r n
 Ka i s ers c hm arrn (o m el e t t e c u t u p i n to p i ec es ) a l a 

C rép e S u zet t e ç F l am b é w i t h Gran d M an i e r an d 
 o ran ge ç a l m o n ds ç ap p l e rago u t ç p l u m rago u t ç 1 2 , 0

A pfe lkü cher l
Ho m em ade ap p l e f r i t t e rs b aked i n do u gh

 c i n n am o n s u gar ç van i l l a i c e c ream

whi p p ed c ream ç b er r y rago u t ç 1 0 , 5

Käse
S m al l c hees e des s er t ç var i o u s f ro m t y p i c a l 

  Bavar i an c hees e ç BI O c hees e  ç go at c hees e
 (P i c an do u ) ç Bavar i a B l u e  ç fi g m u s t ard 

o l i ves ç f ru i t s ç b agu et t e ç 1 5 , 0

Desser tvar ia t io n
Des s er t va r i a t i o n ç a l i t t l e b i t o f ever y t h i n g 

w i t ho u t c hees e ç 1 9 , 0



SMALL 
DISHES
Wu r stsa la t
S au s age s a l ad (s au s age i n s au c e v i n a i g re t t e )

 f ro m o r i g i n a l Regen s b u rger s au s age ç p i c k l e  
 egg  o n i o n s ç wo o d oven b read ç 1 1 , 0

Bie rgar tenkäse
Ho m em ade b eer garden c hees e

( t y p i c a l Bavar i an c hees e w i t h C am em b er t -

b u t t e r - f res h c ream c hees e - o n i o n s - c o n d i m en t s )

wo o d oven b read ç b agu et t e ç 1 3 , 5

Bratwü r s te l
2 p a i rs o f c o ars e s au s ages (Bra t wu rs t )

 b ar re l s o u r c ab b age ç m u s t ard

wo o d oven b read ç 1 2 , 0

Clu b S andwich
C l u b s an dwi c h w i t h g r i l l ed c h i c ken b reas t 

  s an dwi c h to as t ç c r i s py f r i ed b ac o n ç m i xed s a l ad 
  to m ato ç s an dwi c h s au c e ç Rö s t i Fren c h Fr i es ç 1 2 , 0


