
 

 

 

 

 

 

 

 

 

 

 

 



 

Dill Cucumber, Apple, Marinated Radishes, Herb Crunch  

Caramelised Goat Cheese, Pumpernickel, Wild Herbs 

Raw Asparagus Salad, Wild Garlic, Focaccia 

North Sea Shrimps, Croûtons 

Truffle Foam 

Prime Boiled Beef Praline, Root Vegetables  

 



 

                                                                 small  large

Passion Fruit Dressing, Mixed Leaf Salads, Goat Cheese, 

Avocado, Green Asparagus, Pomegranate, Walnuts  

  

Balsamic Dressing, Cherry Tomatoes, Cucumber,  

Radishes, Garden Cress 

Home-made Dressing, Romaine Lettuce, Croûtons, Parmesan 

 

Grilled Corn-fed Chicken Breast 

Fried Filet of Salmon 

Sautéed Prawns

Sautéed Mushrooms 

New Potatoes and „Kräuterflädle” Pancakes with Herbs, 

Clarified Butter or Sauce Hollandaise 

Selection of Regional Ham from the Butcher Fritz from Eisenbach 150g 

Small „Wiener Schnitzel“ (Breaded Veal Escalope) 100g  

Sautéed Salmon Filet 150g  

Small Filet of Beef 150g 

 



 

Wild Garlic Oil, Pistachio, Chili, Taggiasca Olives, Parmesan

Citrus Dressing, Wild Herbs, Radishes Sprouts, Asparagus,  

Edamame, Avocado, Strawberry, Wild Rice 

White Tomato Foam, Zucchini Flower, Pine Nuts, Parmesan Cracker   

Raz el Hanout Velouté, Carrot Vegetables, Peas Puree, Hazelnut

Lemon Velouté, Spring Onions, Snow Peas, Colourful Radishes,  

Home-made Tagliarini

Jus, Onions, Buttered Vegetables,  

Home-made Swabian Pasta “Spätzle” 

Potatoes and Cucumber Salad, Cranberries, Lemon 

Bacon Gravy, Red Onion Puree, Beans Ragout,  

Savory Pesto, Potato Gratin 

Black Garlic Gravy, Mediterranean Grilled Vegetables,  

Rosemary Potatoes  



 

Pistachio Crème, Rhubarb Ragout, Milk Cookie Praline, Strawberry Gel 

Apple Ragout, Cereal Crunch, Lime Meringue, Basil 

Crème Brûlée Foam, Marinated Mango, Chocolate Parfait,  

Coconut Chip  

 

Fresh Fruits, Fruit Gel 

 

   small  large

 

Fig Mustard, Fruits 

If you have any questions or requests concerning allergies or intolerabilities,  

please let us know. May have a look in our separate menu  

declaring all contained allergens or additives.  

Basically, all our home-made ice cream, sorbets and pastry products may bear  

traces of declarable nuts or cores, glutenous cereals and egg.  

The stated prices are in Euros, including service charge and VAT. 



 

 

Brut Classic, Pinot Noir, Chardonnay, Meunier 0,10l    

 
Riesling Sekt Brut 0,10l      

 Traubensecco, non-alcoholic 0,10l      

We are happy to recommend you our aperitif of the day! 

   0,20l  0,75l

 

 2022 Riesling „Rebhuhn“

 
 2022 Chardonnay

 
 2022 Scheurebe 

 2021 Grauburgunder 

   0,20l  0,75l

 
 2021 Cuvée Rosé 

2021 M Rosé 

  



 

   0,20l  0,75l 

 2020 Lemberger Kerf  

 2020 Pinot Noir 

 
 2018 Chianti Vignatorta   

 2017 Corral de Campanas, Tempranillo

 

For further requests please ask our service employees for the wine list! 

Vintage adjustments are subjects to change.
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Please ask for our tea menu! 
 

 


