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GARPACCIOOF GRITVLED BEEFFILLET

EGG | TARTARE SAUCE | CORNICHONS

SMALL SALAD

POTATO SALAD | CUCUMBER SALAD | CARROT SALAD

fres[fram the Sa{o//af

SOUP OF THE WEEK
Our team will be %@W to tel? gou
be%}f MWMW
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POTATO SALAD | CUCUMBER SALAD | CARROT SALAD
@pd(mgéo/olbm?f

MARKET-FRESH MUSHROOMS
CRISPYALURKEY STRIPS

GRAVLAX OF LABEL ROUGE SALMON WITH DILL CREAM

INFORMATION ON ALLERGENS AND ADDITIVES IS AVAILABLE IN OUR FOLDER, WHICH WE WILL GLADLY PROVIDE ON REQUEST.

ALL PRICES ARE IN EUROS AND INCLUDE STATUTORY VAT.
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‘STRINDBERG’ BEEF STEAK

SHALLOT AND MUSTARD CRUST | VEAL JUS
SEASONAL VEGETABLES | SPATZLE

WIENER SCHNITZEL
@m—/m/m Ww/@m
POTATO AND CUCUMBER SALAD | LEMON

TURKEY CORDON BLEU

BLACK FOREST HAM | MOUNTAIN CHEESE
FRIED POTATOES

WILD-CAUGHT PRAWNS

CROSTINI | TOMATO BUTTER

CHEESE SPATZLE

BRAISED ONIONS | HERB BUTTER

WVEGETARTANFTISH @ THEMNEEK i

FRESHLY PREPARED USING MARKET-FRESH, SEASONAL INGREDIENTS

From the casserale

BOUILLABAISSE “ZUR KIRSCHE”

ROUILLE SAUCE | SLOW-ROASTED TOMATOES
BAGUETTE CRISPS

Small /pa/afém
Main cowrse

A CHILDREN'S MENU AND A FINE SELECTION OF DESSERTS ARE
AVAILABLE ON SEPARATE MENUS. PLEASE ASK OUR TEAM.
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CABERNET VINAIGRETTE | AVOCADO
ARTICHOKE SALAD
16
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FRESHLY PREPARED USING MARKET-FRESH, SEASONAL INGREDIENTS
20

PAN-FRIED FOREST MUSHROOMS ¥

CREAM | HERB BREAD DUMPLING

PARSTEEY.
24
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RIESLING FOAM | BADEN-STYLE CREAMED CABBAGE
GRAPES | BABY POTATOES

33
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DUROC PORK RACK

ROMESCO SAUCE | PEACH | GREEN BEANS
CANARY-STYLE WRINKLED POTATOES

BOARHDA
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LZUR KIRSCHE
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