weekly menu up from 18. November 2024

Our aperitif recommendation:
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Fraity Sprite with Liebl Blueberry-Ginger Lignear

Pumpkin cream soup with roasted pumpkin seeds and pumpkin seed oil 1¢20

Carpaccio of lamb with pesto and parmesan chips,
served with white bread 1312022

*Roast pork with potatoe dumplings and coleslaw 2 2o

Fillet plate of beef and pork with spaetzle
and WMUSIroom SANCE 12415122022

Beef meatloaf with fried ego and mashed potatoes 1saisie.2022

*Lamb liver with balsamic jus with bell peppers and olives,
served with rosemary potatoes ¢ 20

*Wild boar goulash with preteel dumplings 12411020

Vegetable strudel with chive-sour cream dip on a laroe salad plate 12151020

Extra side salad 505

Tced Kaiserschmarr'm with mulled wine plams 151¢1aa

Have vou already thongnt
about hristmas?

We will be happy to create

vouchers for voul
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520€

10,40€
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