
 

 

 

 

 

 

 

 

 

 

 

 



 

Red Onion Dressing, Lamb’s Lettuce,  

“Drilling” Potatoes, Crème Fraîche 

Black Forest Ham, Walnut 

Ragout and Saddle, Wild Mushrooms, Apricot Chutney,  

Home-made Swabian Spinach Pasta “Spinatspätzle”  

Lemongrass Gravy, Curly Cale, Shiitake, Enoki, Spicy Couscous  

Brown Butter Sage Foam, Bell Pepper Puree, Gnocchi with Olives  

Savoy Cabbage, King Oyster Mushrooms 

Sour Cream Jelly, Malt Sugar, Kadayif 

 



 

Luke-warm Lentil Salad, Carrot, Pickled Mustard Seeds 

                                                                 small  large

Balsamic Dressing, Cherry Tomatoes, Cucumber,  

Radishes, Garden Cress 

                                                                 small  large

Home-made Dressing, Romaine Lettuce, Croûtons, Parmesan 

 

Grilled Corn-fed Chicken Breast 

Fried Filet of Pikeperch 

Sautéed King Oyster Mushrooms 

Prime Boiled Beef Praline, Root Vegetables 

Carrot Brunoise, Curry Oil  

 



 

Horseradish Foam, Spinach, Root Vegetables 

Pomegranate Stock, Quinoa, Chinese Cabbage, Snow Peas,  

Cilantro, Pecan Nut 
As a Starter

Pommery Mustard Sauce, Creamy Pointed Cabbage, Potato Puree  

Jus, Onions, Buttered Vegetables,  

Home-made Swabian Pasta “Spätzle” 

Potatoes and Cucumber Salad, Cranberries, Lemon 

Gravy, Celeriac Puree, Glazed Pearl Onions,  

Onion Port Wine Chutney, Piedmont Hazelnut 

 



 

Liquorice Root Mousse, Matcha Sponge Cake, Sea Buckthorn, Nut Brittle  

Piedmont Hazelnut, White Chocolate Espuma, Raspberry Sorbet,  

Millot Chocolate Mousse 

 

Fresh Fruits, Fruit Gel 

 

   Per Scoop
 

Vanilla, Chocolate, Stracciatella, Walnut 

 

Lemon, Cassis, Passion Fruit, Mango 

   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

 
 2021 Chardonnay „Wachtkopf“

 
 2020 Grüner Veltliner 

 
 2021 Grauburgunder 

 
 2018 Riesling „Zeyt bringt Rosen“

   0,20l  0,75l

 
 2020 Evoé Rosé 

  



 

   0,20l  0,75l 

 2020 Zweigelt

in Cooperation with  
 2019 Spätburgunder “Hand in Hand” 

 
 2014 Bordeaux Rouge  

 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! 
 

 


