
October to December 2026

SUNDAYmenu



STARTERS
Eisvogel  Dreier le i
Assor ted breads |  vegetar ian spreads |  8 ,5

Duck breast and I tal ian Bacon Terr ine
With pistachios |  cranberry chutney |  horseradish 
mousse and pistachio br i t t le  |  12,0

Baked Hokkaido Pumpkin and Sage Truff les
In  a pumpkin seed -  hazelnut  coat ing goat  
cheese cream |  o l ives |  10,0

SOUPS
Brezensuppe
Pretzel  soup |  veal  soup |  cream |  Riesl ing (white 
wine)  |  cr ispy pretzel  croutons bacon |  8 ,0

Pumpkin Soup
with roasted pumpkin seeds |  seed oi l 
sour  cream and croutons |  8 ,0



SALAD
gemischter  Salat
Mixed salad |  seasonal  greens 
balsamic or  house dressing ( joghur t  dressing)  |  7 ,5

Salat  + Sheep‘s Cheese
Mixed salad with sheep´s cheese croust in is 
balsamic ol ive oi l  dressing |  18,0

Salat  + Duck
Crispy duck str ips served on a bed of  mixed leaf  salad  
Hokkaido pumpkin |  tomatoes |  b lack sesame 
sweet chi l l i  f ig  dressing |  22,0

VEGETARIAN
Pumpkin Raviol i
Served with Bavar ia Blue cheese sauce 
gr i l led vegetables |  roasted pumpkin |  19,0

Grantinated Organic Goats Camember t
with Mediterranean vegetables |  extra v i rg in ol ive oi l 
thyme potatoes |  rocket  |  19,0

vegan
Pumpkin Seed – Potato Rösti
with pumpkin vegetable |  pan seared k ing oyster  
mushrooms |  savoy cabbage |  b lue onions 
organic tofu |  19,0



FISH
3 King Prawns
Gri l led |  with l ime – herb sauce |  pan fr ied vegetables 
pumpkin |  Tagl iar in i  |  26,0

BURGER
Eivogel   Burger
Eisvogel  “k ing f isher ”  burger  |  ju icy beef  patty  (b lack 
Angus beef)  |  Gouda |  bacon |  tomato |  roasted onions 
di l l  cucumber |  burger  sauce |  coleslaw 
romaine lettuce |  Röst i  f r ied potatoes or  salad |  21,0

Pumpkin Burger
Pan fr ied prawns,  pumpkin seed – potato röst i  
Hokkaido pumpkin mayonnaise |  cr ispy fr ied onions 
tomatoes |  Gouda cheese |  mixed salad |  19,0

STEAKS
Rumpsteak
Juicy medium rump steak from local  pasture beef 
with typical  fat  edge |  herb butter  |  f r ied potatoes  
with bacon and onions |  200g |  30,0

Pfeffersteak
Juicy medium fr ied rump steak from local  pasture 
beef  with typical  fat  edge |  homemade spicy cognac 
pepper sauce |  French fr ied potatoes |  200g |  30,0

GAME
Braised Vension Haunch
Slow braised roe vension |  por t  and juniper  red wine 
sauce |  apple red cabbage |  potato dumpl ing 
wi ld cranberry re l ish & pear |  22,0



classic
Tranchen of  Duck Breast
Sous Vide |  Hokkaido pumpkin ragout |  gr i l led  
courgettes |  creamy mashed potatoes |  31,0

Schwabi
Medal l ions of  pork f i l let  |  white mushrooms in cream 
sauce |  vegetables |  homemade cheese noodles 
(Spätzle -  smal l  f lour  dumpl ings)  |  26,0

Panier tes Schnitzel
Panier tes Schnitzel  |  baked in sweet cream butter
Pommes fr i tes |  16,5

Zwiebelrostbraten
Pan fr ied beef  steak |  f rom the s i r lo in of  beef  medium 
fr ied |  roast  onions |  natural  sauce |  f r ied potatoes 
with bacon & onions |  29,0

Dreier lei  vom Gri l l
Tender pieces of  beef ,  chicken & pork 
Cognac pepper sauce |  pan - fr ied vegetables 
bacon & onion mashed potatoes |  25,5

Sauerbraten
Marinated pot  roast  f rom the f lat  shoulder  of  beef
sweet and sour red wine sauce |  typical  spices 
red cabbage |  potato dumpl ing |  18,5



DESSERTS
Sea Buckthorn Mousse in a Glass
Pistachio Cream |  Blueberr ies |  7 ,5

Raspberry Panna Cotta in a Glass
fresh berr ies |  coffee crumble |  7 ,5

Peanut Butter  Tar t lets
Sweet and Salty  |  Sponge Cake |  White Chocolate 
Pear Compote |  10,0

Apfelkücherl
Apple cake |  c innamon sugar |  vani l la  ice cream 
whipped cream berry ragout |  10,5


