
 

 

 

Stand 25.08.2026 

 

SEASONAL MENU 
Soup 

Cream of chanterelle soup 

Cranberry stick         11,5 

 

Starters 

Salad of chicory / fig / date / walnut 

Lemon balm / raspberry       18,5 

 

Boiled veal / Frankfurt Green Sauce 

sautéed chanterelles / poncho onions / lettuce hearts   26 

 

Main courses 

Orecchiette from a Parmesan wheel 

Chanterelles / cherry tomatoes / spring onions / cream sauce  32 

 

Pork ribs, crispy-fried 

Chanterelles / Lyonnaise potatoes      34,5 

 

Chanterelle-omelette 

Veal paillard         36 

 

Desserts 

Sticki Toffee 

Caramelised date brownie / vanilla ice cream / mango salad  15,5 

 

Poached pear 

Dark chocolate / Malibu ice cream      15,5 

 



 

 

 

 

Menu 
 

Soup 

 

Carrot-orange soup        11,5 

Basil-almond-samosa  

 

White tomato soup        11,5 

 king prawn 

 

Starter 

 

Burrata / parma ham / basil sour cream     19 

Mango / cherry Tomato / frisee / balsamic vinegar 

 

King prawns 

Avocado / orange segments / frisée / cranberries / crispy crust  23 

 

Tuna wrapped in sesame  

Teriyaki sauce / pepper / pineapple / ginger / wild herbs  25 

 

Simmental beef tartare 

Egg / paprika / capers / gherkin / parsley / shallots / Tomato salsa 26 

 

 

vegan 

 

 

 



 

 

 

 

 

Main course 

 

Cashew paneer in rice paper  

Tomato-coconut cream / broccoli / beetroot crisps    29 

 

Sautéed duck breast strips  

 rosemary jus / sugar snap peas / Enoki / corn polenta au gratin 34,5 

 

K W B 

dry aged pork chop / savoy cabbage / potato fritters   37,5 

 

Braised lamb shank  

Rosemary jus / pea puree / roasted potatoes / shallot jam  37,5 

 

Salmon cordon bleu / mozzarella and basil filling 

Lemon zest / risotto        39 

 

Sea bream fillet pan-fried skin-side down 

Lemon risotto / Thai asparagus      42 

 

Veal escalope baked in breadcrumbs 

 Lukewarm cucumber and potato salad / cranberries   

 Lemon garnish        42 

 

Fillet steak from Simmentaler beef  

Porte wine jus / pin beans / croquettes / herb butter   46,5 

 

vegan 

 

 



 

 

 

 

 

Dessert 

Chocolate variation  

          15,5 

 

New York Cheesecake 

Raspberry sorbet / chocolate crumble      15,5 

 

Apple strudel 

Vanilla ice-cream / raspberry puree     15,5 

 

 

 

 

 

You can ask our service staff for an overview of the allergens and additives 

contained. The Euro prices quoted include the currently valid statutory value-

added tax. 

 

 


