
MENU
apr i l to ju ne 2026



SOUP
Leber knö de lsu ppe
L i ver du m p l i n g s o u p� çb 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� ç7 , 0

Brezensu ppe 
 Pret ze l s o u p� çvea l s o u p� çc ream� çwhi 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� ç8 , 0

S parge lc remesu ppe
C ream y as p aragu s s o u p� çc ro u to n s� çc h i ves� ç8 , 0

Bär lau chcremesu ppe
C ream y w i l d gar l i c s o u p� çC rem é f ra i c he

c ro u to n s� çc res s� ç 7 , 0

Rad ieschen -B i r nen -Gazpacho
Rad i s h an d p ear gaz p ac ho� çs er ved c o l d

s oy yo gu r t� ç l i m e� ç 7 , 0

Vegan



STARTERS
E isvo ge l Dre ie r le i
M i xed b read� çvar i o u s d i p s� ç8 , 5

Galant ine vo n Maishähnchen u nd Ka lb
C o rn fed c h i c ken ga l an t i n e ç ram s o n çc her r y 

to m ato es çb a l s am i c p ear l s ç1 3 , 0

S parge l C rème br û lée
As p aragu s C rèm e b rü l ée� çb eet ro o t - c u red b ro o k 

c har ( t ro u t )� çc h i l l i� çs p r i n g o n i o n� ç1 3 , 0

S parge lsa la t
As p aragu s s a l ad� çherb v i n a i g re t t e

red o n i o n s� çc res s� ç1 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� ç7 , 0

S a la t + R ind
 S a l ad w i t h b eef s t r i p s o f t en der l o i n i n t e r i yak i 

s au c e� çm i xed s a l ad� çm ar i n at ed oy s t e r m u s hro o m s 

s p ro u t s� çs weet - s o u r c h i l l i v i n a i g re t t e� ç2 4 , 0

S a la t + Bachsa ib l ing
M i xed s a l ad� çb eet ro o t - c u red b ro o k t ro u t

as p aragu s�ç red on i o n s �çherb v i n a i g re t t e

c ro u to n s�ç2 0 , 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� ç1 7 , 5



VEGETARIAN
Orecch ie t te
Orec c h i e t t e� ç t ru ffle i n f u s ed wh i t e w i n e s au c e 

m i xed as p aragu s� çb ro c c o l i� çp o i n t ed p ep p ers 

c h i ves� ç1 9 , 0

gefü l l te r P fannku chen
S t u f fed p an c ake fi l l ed w i t h o rgan i c to f u ç to m ato – 

t hy m e rago u t çs au t éed veget ab l es çBavar i a B l u e 

c hees e çaru gu l a ç1 7 , 0

Bär lau chr iso t to
Wi l d gar l i c r i s o t to çgr i l l ed as p aragu s

whi t e m u s hro o m s çc her r y to m ato es çgrat i n a t ed 

w i t h Bergkäs e (m o u n t a i n c hees e) ç1 8 , 0

VEGAN
Ku ng Pao To fu
Pan f r i ed to f u çc r i s p veget ab l es çb aby c o rn

Pac C ho i çs p r i n g o n i o n s çGi n ger çs a l t ed p ean u t s  

s oy s au c e çaro m at i c r i c e çb l ac k s es am e ç1 8 , 0

S o nnenweizen -L insenrago u t
S u n wheat - red l en t i l rago u t çm i xed as p aragu s

z u c c h i n i çwhi t e m u s hro o m s çdr i ed to m ato es

b a l s am i c o n i o n s çar t i c ho ke hear t s ç1 9 , 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� çb 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� çb u rger s au c e� çc o l es l aw� ro m ai n e 

l e t t u c e� çRö s t i Fren c h f r i es p o t a to es o r s a l ad� ç2 1 , 0

F isch Bu rger
Gr i l l ed b ro o k t ro u t fi l l e t� çp re t ze l b u n� ç t ru ffles 

m ayo n n a i s e� ç to m ato es� çd i l l c u c u m b er� ç red o n i o n s 

l e t t u c e� çRö s t i f r i ed p o t a to es o r s a l ad� ç2 3 , 0

S parge l Bu rger
As p aragu s b u rger� çm edi u m f r i ed m i n c ed b eef s t eak  

p re t ze l b u n� ças p aragu s� ç to m ato c hu t n ey� çGo u da

d i l l c u c u m b er� ç l ea f l e t t u c e

Rö s t i f r i ed p o t a to es o r s a l ad ç2 5 , 0

S parge l Sandwich
Ap s aragu s s an dwi c h� çc o o ked ham� çGo u da

s an dwi c h to as t� çS c . Ho l l an da i s e� çs a l ad� ç to m ato

rö s t i f r i ed p o t a to es ç2 5 , 0

FISH
Bachsa ib l ingsfi le t
Gr i l l ed b ro o k c har fi l l e t (b ro o k t ro u t )

w i l d gar l i c s au c e� çp an f r i ed veget ab l es

S u n wheat�s haved Parm es an� ç2 3 , 0

Jako bsmu sche ln
Gr i l l ed s c a l l o p s� ças p aragu s� çgreen p ea p u ree 

g l azed c ar ro t s� çp u m p k i n s eed ç3 4 , 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� ç2 0 0 g� ç3 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� ç2 0 0 g� ç3 0 , 0

To mahawk S teak
Fo r t wo p eo p l e o n l y by advan c e o rder

C o o ked s o u s v i de�ç f ro m t he g r i l l�çc h i ve s o u r c ream 

herb b u t t e r�ç f r i ed as p aragu s veget ab l es

t hy m e p o t a to es çwi t h b o n es 1 2 0 0 g�ç3 4 , 0



MAIN 

DISHES
Medai l lo ns vo n der Ma ishähnchenbr u st
M eda i l l o n s f ro m c o rn fed c h i c ken b reas t

f r i ed i n L ardo d i C o l o n at a ( I t a l i an b ac o n )

o ran ge p o r t w i n e ju s�çgreen a s p aragu s

c her r y to m ato es�çp u m p k i n s eed rö s t i�ç2 5 , 0

S chwab i
 T en der m eda l l i o n s o f p o rk fi l l e t � çc ream y wh i t e 

m u s hro o m s� çveget ab l es� çho 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 )� ço n i o n c ru n c h� ç2 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� çb 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� ç2 6 , 0

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

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

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

 s au c e� çb 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� ç2 9 , 0



ROAST
geschmo r te r Lammbraten

  Bra i s ed l am b ro as t � çc u t f ro m t he l eg
 b ac o n b ean s � ç t hy m e p o t a to es ç1 9 , 0

Tafe lsp i tz
 Bo i l ed vea l ru m p c u p � ç l i gh t ho rs erad i s h s au c e

c o l o u r f u l as p aragu s veget ab l es
 p ars l ey p o t a to es �ç w i l d c ran b er r i es�ç2 6 , 0

S au er bra ten
 S o u r b eef 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� çp o t ato du m p l i n g� ç1 8 , 5

 



ASPARAGUS
Po r t io n A bensberger S parge l
Po r t i o n Ab en s b erger as p aragu s�

p ars l ey p o t a to es m e l t ed b u t t e r o r�S C . Ho l l an da i s e 

o r c h i ves s au c e� ç1 9 , 5

optionally served with...

pan ie r tes S chn i tze l

Breaded es c a l o p e o f p o rk� çp an f r i ed i n b u t t e r� ç8 , 0

geko chte r u nd ro her S ch inken

Bo i l ed ham an d raw ham� ç7 , 0

Bachsa ib l ingsfi le t vo m Gr i l l

Gr i l l ed b ro o k t ro u t  fi l l e t� ç1 4 , 0

Medai l lo ns vo m S chwein

M eda i l l o n f ro m p o rk fi l e t� ç1 0 , 0

Tranchen vo m geräu cher ten Lachs

Tran c hen o f s m o ked s a l am o n� ç1 1 , 0



DESSERTS
S weets in a g lass       

Pan n a C o t t a

s t rawb er r y s a l ad� çm i n t� ç7 , 5

wei s s es S c ho ko l aden m o u s s e  

wh i t e c ho c o l a t e m o u s s e� çb er r i es� ç7 , 5

vegan es Erdb eerm u s s e  

vegan s t rawb er r y� çm o u s s e haze l n u t� çc ru n c h� ç7 , 5

E rdbeer ta r te
S t rawb er r y t a r t e� çc ho c o l a t e gan ac he

c aram el i zed n u t s� çc ream ç1 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� çF l am b é w i t h Gran d M an i e r an d 
 o ran ge� ça l m o n ds çap p l e rago u t� çp l u m rago u t� ç1 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� çvan i l l a i c e c ream

whi p p ed c ream� çb er r y rago u t� ç1 0 , 5

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

  Bavar i an c hees e� çBI O c hees e � çgo at c hees e
 (P i c an do u )� çBavar i a B l u e � çfi g m u s t ard�

o l i ves� ç f ru i t s� çb agu et t e� ç1 5 , 0

Desser tvar ia t io n
Des s er t va r i a t i o n� ça 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� ç1 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� çp i c k l e �
 egg  o n i o n s� çwo o d oven b read� ç1 1 , 0

S chweizer Wu r s tsa 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 � çEm m en t a l e r 

c hees e� ç p i c k l e� çeggo n i o n s� çb read� ç1 2 , 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� çb agu et t e� ç1 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� ç1 2 , 0



SMALL 
DISHES
Pau senbro t

 Bo i l ed ham o r c hees e� çp i c k l ed c u c u m b er

b o i l ed egg� ç to m ato� çb read� ç8 , 0

Bro tze i tb re t t l
S m o ked ham� çBavar i an p ep p er s au s age� çb ac o n 

 s au s age� çm eat l o af (Leb erkäs )� çp res s s ac k s o u r 

(c o l d b l ac k an d wh i t e p u dd i n g)� çho 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 - c ream c hees e - o n i o n s -

c o n d i m en t s )� ç rad i s hes� çp i c k l ed c u c u m b er b u t t e r�

m u s t ard� çb read� ç1 5 , 0

Bagu et te� ç1 , 5

Pretze l� ç3 , 5


