
  

 
         
          Saisonal specials  
 

Potato-leek cream soup 11,- 
with Viennese sausages 14,- 
 

Small lamb’s lettuce salad   
with bacon and croutons 12,- 
or with caramelized walnuts and pomegranate seeds                                                                              14,- 

 
Risotto with oyster mushrooms  20,- 
with spring onions, cherry tomatoes and Parmesan 
 
Beef cheeks in red wine jus  32,- 
with root vegetables and buttered spaetzle  
 

Turbot fillet 34,- 
on cherry tomato compote, served with spinach and potato ravioli 
 
Venison loin  37,- 
with cherry-pepper sauce, mashed Brussels sprouts, lingonberry pear, and potato-bacon roll 
 
 
Dessert 
 

Apple strudel with vanilla ice cream 14,- 
with mandarin compote and chocolate brownie 
 
 
 

          Wine and Sparling Wine 
 

Crémant                                                                                                                       0,1l             9,- 
Pinot Noire Blanc de Noirs brut                                                                                                          0,75l           49,- 
Zeller Abtsberg, Ortenau 
 

Viognier Premium SL                                                                                                  0,2l             9,- 
Zeller Abtsberg, Ortenau                                                                                                                      0,75l           32,- 
Intense aroma of passion fruit underlining the thick and complex structure. 

               

Freiburger Pinot Noire “Jesuitenschloß”, dry                                                      0,75l           58,- 
Staatsweingut Freiburg VDP. Erste Lage 
Full-bodied, dense vineyard wine with expressive tannins and dark aromas 
of cherries and blackberries. 
 


