
 

        
 
 
 

 Winter menu 
 

 
 starter 

 
 

 Cream of parsley root soup with fresh oat bread 
                                                             
 

9,50 € 

  Smoked salmon tartare on sweet and sour carpaccio of garden radish, 
served with honey and mustard dressing  
fresh bread 
 

16,50 € 

 main course 
 

 

 Irish-style vegan stew with three kinds of beans 
 
 

17,50 € 

 Fried napkin dumplings with mushrooms in cream 
 

17,50 € 
 

   
 Braised leg of duck with red cabbage or kale and potato dumpling 27,50 € 

   
   

 Deer goulash with Brussels sprouts and potato dumpling 
 

24,50 € 

   
 Fried salmon fillet on tomato vegetable sugo and lime rice 

 
 

23,50 € 

 Braised leg of goose with roasted cranberry red cabbage or kale  
and potato dumpling 
 

 

29,50 € 
 

 desserts 
 

 

 warm apple strudel “homemade” with almonds & raisins, vanilla ice 
cream and whipped cream 
 
 

9,50 € 

 Creme Brûlée 8,50 €  
 


