
—
M A I N C O U R S E

Beeffillet cubes stroganoff
with beetroot, bell pepper, sourcream and tagliatelle | 32,00

Pollo Fino
with roasted broccoli and fregola sarda | 28,00

Pork chop from Hotzenwald
with beans with bacon and homemade croquettes | 30,00

Sea bass filet
with herbs couscous, zucchini and chives beurre blanc | 34,00

Fried polenta slice
with oxtail tomato, mojo rojo and wild herbs | 24,00 

—
M Ä T T L E  C L A S S I C S

Regional wurstsalat with cheese, radishes and pickles | 14,00
+++ add a portion of fries | +4,50

 Roasted trout
with lemongrass butter and vegetables pakoras | 27,00 

Wiener schnitzel
with potato cucumber salad or fries | 29,50  

Vegetable ploughman‘s lunch – grilled, baked and pickled
hummus and roasted focaccia | 17,00 

Calf‘s liver 
with caramelised apple, onions and potato puree | 28,50

—
S U R P R I S E

Lunch until 13:00 h | Dinner until 21:00 h 

3 courses 62,00 | vegan 52,00 
4 courses 79,00 | vegan 64,00 

—
S T A R T E R

Mixed salad with pickled vegetables and roasted seeds | 8,90 

Soup of the day | 8,50  

Peas curry soup with ricotta gnocchi and sugar snaps | 12,50   

Cremiger Burrata with tomato salad, basil and pistacchios | 14,80

Beef tartar with lettuce and shallots | 19,80

Vitello Tonnato with capers and rucola | 19,00
served as a main course with fries | 28,00

Please tell us your allergies!
Vegan

Vegetarian

Scan to  v iew our  wine  l i s t


