
 

 

 

 

 

 

 

 

_____________________________ 

 

Saisonale Karte | seasonal menu 

_____________________________ 

 

Küchenzeiten | kitchen times 
 

Montag – Samstag: 17.00 Uhr–20:30 Uhr  

Monday – Saturday:  05.00 p.m. –08.30 p.m. 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
Vorspeise 

starter  
 
 

Feldsalat 
Kürbiskerndressing | Walnüsse | Cranberrys 

 
lamb’s lettuce 

pumpkin seed dressing | walnuts | cranberries 
 

10,90 € 
 

 

_______________________________________________________________________________________________ 

 

 

Hauptgänge  
main courses 

 
 

 
Gänsebrust 

Klöße I Rotkohl 
 
 

goose breast 
dumplings | red cabbage 

 
 

35,90 € 

 

 
Entenbrust 

Gratin | Grüner Spargel 
 
 

duck breast 
potato gratin | green asparagus 

 
 

27,90 € 

 

 
Tagliatelle 

Steinpilzcreme | Kürbis  
Wirsing 

 
tagliatelle 

porcini cream | pumpkin 
savoy cabbage 

 

27,90 € 

 

 

_______________________________________________________________________________________________ 

 

 

Dessert 
 
 

Lebkuchenparfait  
Geröstete Zwetschgen 

 
gingerbread parfait 

roasted plums 
 

10,90 € 
 
 


