
Entrees 

 GOAT CHEESE GRATINATED WITH WILD LEEK 
Balsamico Strawberries / Homemade Crisp-Bread / Leaf Lalad 

16,90 € 
 

PARMA HAM CARPACCIO AND MANCHEGO CHEESE 
Tomato-Relish / Frisée Salad / Pine Nuts / Cress 

17,90 € 
 

VEGAN SALAD BOWL WITH CAULIFLOWER FALAFEL 
Pea Guacamole / Nuts / Seeds / Croûtons / Cress 

15,90 € 
 

TOSSED SALAD 
Balsamico-Dressing / Parmesan-Crisp / Croûtons 

Small 9,90 €   /  Large 12,90 € 
 
 

Soups 

MISO POULTRY SOUP WITH SATÉ SKEWERS 
Shiitake Mushrooms / Noodles / Leeks / Carrots 

11,90€ 
 

VEGAN WILD LEEK CREAMSOUP 
 Nuts / Seeds / Croûtons 

10,90 € 
 

Small Dishes 

SALAD “COUNTRYSIDE & SEA“ 
Fried Strips of Beef Tenderloin / King Prawns 

23,90 € 
 

STROZZAPRETI PASTA ALLA MARINADA 
Sundried Tomatoes / Olives / Capers / Garlic 

 

with fried Prawns                                        25,90 € 

with fried Strips of Beef Tenderloin        27,90 € 
 

 

Main Dishes 
 

Fish 

PLAICE FILLET WITH WILD LEEK PESTO 
“Leipziger Allerlei” / Herb Potatoes 

29,90 € 
 

FISH OF THE DAY 
Please ask our service Staff 

 
 

Meat 

SMOKED RUMPSTEAK WITH MIXED PEPPER 
Herb Butter / Pimientos de Padrón / Potato Wedges  

220 g 34,90 €    /     300 g 39,90 € 
 

BRAISED SHANK OF LAMB IN THYME-GARLIC-GRAVY 
Peperonata / Pappardelle 

29,90 € 
 

CHEEKS FROM SUCKLING PIG BRAISED IN THE DUTCH OVEN 
Tropea-Onion-Gravy / Fried Turnip Cabbage / Basil-Mash 

27,90 € 
 

CORN FEDDED POULARD BREAST FRIED IN HERBS 
Gorgonzola Gnocchi / Sage / Dried Tomatoes 

28,90 € 
 
 

Vegan / Vegetarian 

POLENTA DUMPLINGS WITH MOUNTAIN CHEESE 
Leaf Spinach / Tomatoes 

24,50 € 
 

STROZZAPRETI PASTA ALLA MARINARA 
Sundried Tomatoes / Olives / Capers / Garlic 

19,90 € 
 



 

Our Classics 

WIENER SCHNITZEL 

French Fries / Small Salad / Cranberries 
29,90 € 

 

PANFRIED LIVER OF VEAL „COX STYLE“ WITH MASHED POTATOES 

Apple Onion Confit / Fried Apple Slices / Roasted Onions 
Small Portion 25,90 €   /   Main Course 29,50 € 

 

Dessert 
 

TIRAMISU TART WITH LIMONCELLO PARFAIT 
AND AMARENA CHERRY 

11,90 € 
 

VANILLA-MANGO-DOME WITH GREEN TEA MOCHI 
AND MANGO CHUTNEY 

11,50 € 
 

STRAWBERRY MASCARPONE TART 
WITH VANILLA ICE CREAM AND MARINATED STRAWBERRIES 

11,90 € 
 

Cheese 
 

FRENCH CHEESE SELECTION 
FROM DIFFERENT DEPARTMENTS 

Bread Basket / Grapes / Nuts / Fig Mustard 
Small  17,90 € 
Large 22,90 € 

 

Our Surprise Menu 

Three-Course-Menu       45,00 € 
                               Including corresponding wines            62,00 € 
 
                                Four-Course-Menu          49,00 € 
                               Including corresponding wines        69,00 € 

 

 
 

 
 

 
 

MENU 
                                          2024 
 

Our Vegetarian Menu 
 

 
VEGAN SALAD BOWL WITH CAULIFLOWER FALAFEL 

Pea Guacamole / Nuts / Seeds / Croutons / Cress 

*** 
VEGAN WILD LEEK SOUP 
 Nuts / Seeds / Croutons 

*** 
STROZZAPRETI PASTA ALLA MARINARA 

Sundried Tomatoes / Olives / Capers / Garlic 

*** 
TIRAMISU TART WITH LIMONCELLO PARFAIT 

AND AMARENA CHERRY 
 

 
Three-Course-Menu       45,00 € 

                               Including corresponding wines            62,00 € 
 
                                Four-Course-Menu          49,00 € 
                               Including corresponding wines        69,00 € 

 
 


