
 

 

 

 



 

Salad of Green Asparagus, Smoked Egg Yolk, Caper Cream, Focaccia 

Pan-fried Fish Filets, Mussel Cream, Bronze Fennel

Champagne Granita 

Marjoram Gravy, Lamb Sweetbreads, Broad Beans Ragout, Potato Puree 

Duett of Strawberries, Milk Ice Cream 

 

3 Courses  (without Soup and Sorbet) | 3 Course Wine Pairing  

5 Courses | 5 Courses Wine Pairing  

Mountain Cheese Foam, Celery, Oyster Mushrooms,  

Mustard Seed Gremolata, Wild Herbs

Asparagus Garnish, Croutons

Champagne Granita

White Beans, Wild Asparagus, Nut Parmesan, Indian Cress

Duett of Strawberries, Milk Ice Cream 

3 Courses  (without Soup and Sorbet) | 3 Course Wine Pairing  

5 Courses | 5 Courses Wine Pairing  

The latest order for our 5 Course Menu is at 1.30 pm or 8.30 pm.  



 

Salad of Green Asparagus, Smoked Egg Yolk, Caper Cream, Focaccia  

To accompany we suggest:  

Bulleit Rye Sesame Infusion, Honey Syrup, Lemon Juice, Soda  

Mountain Cheese Foam, Celery, Oyster Mushrooms,  

Mustard Seed Gremolata, Wild Herbs 

                                                                 small  large

Apple and Honey Dressing, Colourful Radishes, Carrots,  

Sprouts, Seeds  

Home-made Dressing, Romaine Lettuce,  

Croûtons, Parmesan 

Grilled “Kikok” – German Corn-fed Chicken Breast 

Grilled Pulpo

Pan-fried Seasonal Mushrooms 

Asparagus Garnish, Croutons 

Pan-fried Fish Filets, Mussel Cream, Bronze Fennel  

 



 

New Potatoes and „Kräuterflädle” Pancakes with Herbs, 

Clarified Butter or Sauce Hollandaise 

Selection of Regional Ham 150g 

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

Pan-fried Filet of Salmon (Label Rouge) 160g  

White Beans, Wild Asparagus, Nut Parmesan, Indian Cress

Pickled Tomatoes, Mushrooms, Parmesan Cracker 

Lobster Bisque Risotto, Snow Peas, Root Vegetables

Wild Garlic Foam, Asparagus Ragout, Black Potato Gnocchi

Jus, Onions, Buttered Vegetables,  

Hand-made Swabian Pasta “Spätzle” 

Potatoes and Cucumber Salad, Cranberries, Lemon, Anchovy, Capers 

Morel Cream Sauce, Colourful Carrots, Pearl Barley 

Majoram Gravy, Lamb Sweetbreads, Broad Beans Ragout,  

Potato Puree 

 



 

Duett of Strawberries, Milk Ice Cream  

Green Apple, Wheat Beer Zabaglione, Milk Crumble 

Rhubarb Compote, Crispy Strudel Pastry 

 

Fresh Fruits, Fruit Gel 

 

 

   small  large
 

Fig Mustard, home-made Fruit Bread 

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      

 Zerozzante No.2, Red Grapes, non-alcoholic 0,10l      

Please ask our service team for the current flavours!  0,30l       

   0,10l  0,375l

 
35° Sauvignon Blanc, Mirabelle Plums, Blossoms, dry

36° Grenache, Plum, Herbs, dry

   0,20l  0,75l

 2023 Riesling „Rebhuhn“ 

 2023 Riesling „Großheppacher Steingrüble“  

   Kabinett 

 2023 Sauvignon Blanc „Steinwiege“ 

 
 2023 Auxerrois

 2024 Grauburgunder 

 



 

   0,20l  0,75l

 
 2023 Rosé Evoé 

 2023  Mirabeau X 
Syrah, Cinsault, Grenache

   0,20l  0,75l 

 2022 Lemberger  

 

 2021 Spätburgunder Gipskeuper 

 
 2022 Chanti Quercesola  

 2021 Corral de Campanas, Tinta de Toro

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! 
 

 

 


