
 

 
 

 

 

STARTERS & SOUPS 
 
Assortment of three crostini V ​ 9 €​
Olive tapenade | Cream cheese | Basil pesto 
 
Small mixed leaf salad with pumpkin seed oil vinaigrette V             10 €​
Granny Smith apple | cherry tomatoes | croutons 
 
Served with a choice of​
pan-fried fish fillet of the day                                                             12 €​
pan-fried beef fillet tips                                                                      14 € 
 
Peach and buffalo mozzarella salad with chilli and thyme V            16 €​
Toasted sourdough bread | Frankenberg honey 
 
Stuffed roast beef rolls with confit pointed peppers                        19 €​
Grainy cream cheese | marinated rocket 
 
 
 
Foamy chanterelle soup V                                                                  12 € 
 
Roma tomato essence V                                                                     12 €​
Root vegetables | basil 
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MAIN COURSES 
 
Pan-fried salmon cubes with an amaranth crust                  small 22 € 
Glazed sweetcorn | Sweetcorn purée | Noilly Prat sauce    large 28 € 
 
Braised roulade of free-range beef                             ​                  28 € 
Creamed pointed cabbage | Port wine jus      
 
Pan-fried double fillet of mackerel                                                  29 € 
Seafood risotto | Chorizo  
                                                                                                 
Pan-fried steak of Iberico pork loin                                                 32 € 
Onion and mustard crust | Gravy | Confit cherry tomatoes                           
 
Medium-rare fillet steak from pasture-raised beef (180g)​        37 € 
Homemade steak sauce | Confit cherry tomatoes 
 
 
 

YOU CAN CHOOSE FROM THE FOLLOWING SIDE DISHES 
 
French fries                                                                                          7 € 
Sweet potato fries                                                                               9 € 
 
Creamy mashed potatoes                                                                   7 € 
with fried onions 
 
Baked rosemary potatoes V                                                               8 € 
with braised shallots 
 
Glazed vegetables V                                                                           9 € 
Herbs | Cherry tomatoes  
 
Creamy risotto V                                                                                 9 €​
Pine nuts | Parmesan  
 
Small mixed leaf salad with pumpkin seed oil vinaigrette V           10 € 
Granny Smith apple | Cherry tomatoes | Croutons  



 

 
 

 

 
 

MORE RECOMMENDATIONS FROM OUR HEAD CHEF 
 
Creamy tomato risotto with marinated feta cheese  V           small 18 €     
marinated rocket | toasted pine nuts                                       large 22 € 
(also available as a vegan option) 
 
Yellow lentil curry with baby spinach  vegan                                    24 € 
Crispy fried oyster mushrooms | teriyaki sauce  
 
Sautéed pak choi with crispy tofu      vegan                                     24 € 
Lime and peanut sauce | black sesame  
 
Two game sausages with cheese on champagne sauerkraut R     25 € 
Creamy mashed potatoes | Adorf mustard | from local game  
 
Baked veal Wiener schnitzel                                                              32 € 
Potato and cucumber salad | lemon | cranberries 
 
 
 
Please feel free to ask us about further vegetarian or vegan 
alternatives. 
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PATISSERIE 
 
Chocolate affogato with salted caramel ​ ​ ​ ​ ​ 9 € 
Espresso | Crumble | White chocolate ice cream 
 
Caipirinha parfait with pineapple tartare ​​ ​ ​           12 € 
Coconut crumble | Mint 
 
Small selection of French cheeses ​ ​ ​ ​           16 € 
Fig mustard | roasted nuts 
 
Exquisite selection of pralines from the board ​ ​         each 1,80 €
​ ​  
Homemade ice cream and sorbet ​​ ​          per scoop 3,20 € 
Optionally served with 
Walcher Tartuffetto ​ ​ ​ ​ ​ ​ ​      4,50 € 
Belvedere Vodka ​ ​ ​ ​ ​ ​ ​      6,00 € 
 
 
 
 
 
 
 
 
R Regional 
V Vegetarian 
 
 
 
All dishes subject to availability. We reserve the right to make 
changes on the day. 

 


