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VORSPEISEN / STARTER

FELDSALAT 14,20
Feldsalat / Speckstreifen / Kracherle

Lamb’s lettuce with bacon and roasted bread cubes

GEBACKENE HAHNCHENSTREIFEN 17,50

Gebackene Hiahnchenstreifen / Kartoffelsalat / Feldsalat-Pesto / gerostete Haselniisse
Baked strips of chicken, potato salad with pesto of lamb's lettuce, roasted hazelnuts

KARTOFFEL-LAUCHTARTE@ 14,90

Kartoffel-Lauchtarte / Weintrauben
Potato-leek tart with grapes

VITALSALAT@ 16,70

Endiviensalat / karamellisierter Ziegenkdse / Ofengemtise / Preiselbeeren
Endive salad with caramelized goat cheese, oven-roasted vegetables and cranberries

HAUSGEBEIZTER SAIBLING 18,50
Hausgebeizter Saibling / Senfkaviar / Rettich-Apfelsalat

Marinated char with mustard caviar and radish-apple salad
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SUPPEN / SOUPS

KRAFTBRUHE 10,40

Kraftbrithe / Nussnocken / Gemtisestreifen
Consommeé of beef with nut dumplings and thin strips of vegetable

TRUFFELSCHAUMSUPPE 10,90

Triiffelschaumsuppe / Jakobsmuschel-Maultdschchen
Truffle cream soup with raviolo of scallops
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VEGETARISCH / VEGETAREAN @

GEBACKENER TOFU 20,80

Gebackener Tofu / Currysauce / Mango-Zuckerschotensalat / Basmatireis
Baked tofu with curry sauce, salad of mango and sugar peas and basmati rice

SERVIETTENKNODEL 21,80

Gebratene Serviettenknodel / cremige Schwarzwurzeln / geschmorte Birne
Roasted napkin dumplings with creamy black salsifies and braised pear

(LD

FiscH / FISH

LACHSFILET 31,50
Lachsfilet mit Mandelkruste / Safran-Spitzkohl / feine Bandnudeln

Filet of salmon with almond crust, pointed cabbage with saffron and fine tagliatelle

HEILBUTT 33,50

Geddmpfter Heilbutt / Curry-Beurre blanc / Mango-Zuckerschotensalat / Basmatireis
Steamed halibut with curry-beurre blanc, salad of mango and sugar peas and basmati rice

LD

FLEISCH / MEAT

KALBSHAXE 35,00

Geschmortes Kalbshaxenfleisch / Morchelrahmsauce / wilder Brokkoli / Spitzle
Braised knuckle of veal with morel cream sauce, wild broccoll and spaetzle

RUMPSTEAK 33,80

Gebratenes Rumpsteak / hausgemachte Kriauterbutter / Grilltomate / Bratkartoffeln
Rump steak with herb butter, grilled tomato and potatoes Lyon style

SCHWARZFEDERHUHN 30,50

Gefiillte Keule vom Schwarzfederhuhn / Trauben-Speck-Kndodelfiillung / Ofengemiise
Stutted leg of black-feathered chicken with grape-bacon dumpling filling and oven baked vegetables

DUETT VOM IBERICO SCHWEIN 39,50
Gebratenes Kotelette / geschmorter Bauch / Cassis-Zwiebelconfit / Haselnussknopfle /

gebratenes Rotkraut
Roasted cutlet and braised belly of Iberian pork with cassis-onion confit, hazelnut spaetzli and roasted red cabbage



