
MENU
apr i l to ju ne 2026

sunday



SOUP
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

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

c her r y to m ato es� çb a l s am i c p ear l s 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

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� çS u n wheat��

s haved Parm es an� ç2 3 , 0



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

VEGAN
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 Bu 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

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�

Go u da� çd 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



MAIN 

DISHES
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

Pan ie r tes S chn i tze l
Pan i e r t es S c hn i t ze l� çb aked i n s weet c ream b u t t e r

Po m m es f r i t es� ç1 6 , 5

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

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



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

DESSERTS
S weets in a g lass       

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

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


