
 

 

Spicy cream soup of pumpkin 
with seeds and oil G, H,  L 

 5,50 € 
 

Creamy tomato soup 
 with home made croutons A1,G,I   

5,00 € 
 

Savoury crepe of buckwheat 
filled with rocket, feta cheese, tomato and honey mustard crême fraiche C, G, J 

11,00 € 
 

“Tagliolini Nero” 
Black, thin noodles with black tiger prawns and chickpeas in a sesame curcuma sauce A1,B,C,N,I,J,K  

14,50 € 
 

Stewed ox cheeks 
of irish beef with truffle gnocchi and saisonal salad in white balsamic vinaigrette C,G, I, J, L,2, 3  

15,50 € 
 

Argentinian Rumpsteak (ca. 190 g) 
with sweet potato fries, chutney of shallot and pear and thyme-lemon butter 

and saisonal salad C, G,L,1 
18,50 € 

 
Escalope of pork loin “Exotic”  

with fresh grilled pineapple, chili sauce, brazil nuts and escalloped with goat cheese, alongside tagliolini A1-A5, C, G, H4, J 

14,00 € 
 

Escalope of pork loin „The ranger“ 
with fresh, creamy sauce of mushrooms and rosemary gnocchi with zucchini A1-A5, C, G, L, 2 

13,50 € 
 

„Kiss of pleasure“ 
Sundae with hazel- and walnut ice cream, Giotto, cream and hazelnut syrup A1, C, F, G, H1-H8, 2  

6,50 € 
 

„Apple duet“ 
Sorbet of green apple on homemade stewed fruit and nut brittles H, L, 3  

5,50 € 
 

For the little ones 
 

Fusilli in creamy tomato sauce 
with parmesan cheese A1, C, G 

4,50 € 
 

5 crispy fish sticks 
with gnocchi and ketchup A1, C, D, G, I, L, 2 

6,50 € 
 
 


