weekly menu for 05 May 2025

Our aperitif recommendation:

Way punch 1o with woodruff and strawberries 0,2l ©,00£

ASPArAgnS Cream SoUp 1¢20 0,20

white asparagus mousse and smoked trout fillet on a small salad bonguet,
served with white bread 1310102022 12,20

*Pork roast with potato and cucumber salad ;.0 17.90€

Chickew cordon blen stuffed with Emmental cheese and cooked ham,
served with French fries 1o13a1510.20 16,25€

Variation of lamb with saltim bocca, ravioli with lamb and cream cheese ﬁlliw@
and lamb meathalls with goat cheese crust,

served with WMediterranean vegetables and potato oratin 21013151020 21,90¢

Breaded vegetable schvitzel an gratin with fomato, arugula and mountaiv cheese

With asparagus ragout 121512022 15,20€
Extra side salad 20> 2,50£
"Strawberry cup" 1241518194 ©,A0£

Vamilla and strawberry ice cream with cream, strawberry sauce and fresh strawberries

Augustiner
Heller Maibock 15
alk. 7,5% vol.

0.331 4.10€




