Appetizers

*Beetroot Tartare

with Goat Cheese 12,90
with House-Cured Salmon | Horseradish 18,90
YwHomemade Fermented Vegetable Platter 11,90
Garlic Crostini
Crispy Potato Rosti 18,90
Smoked Salmon | Creamy Horseradish
Selection of Four Cheeses | Walnut Bread 19,90
Salads
Mixed Salad with Homemade Dressing 12,50
Leaf Salad 12,50
Mixed Salad | Homemade Dressing
with Goat’s Cheese 19,90
with Duck Breast 19,90
with Prawns 18,50
with Salmon 18,50
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% House-Cured Salmon 19,90

Avocado | Nectarine | Mango-Lime Broth

% Preservative-Free Malossol Sturgeon Caviar
Served with Traditional Russian Blinis or Potato Rosti

‘ 30 ¢ - 75,00 | 50¢ - 105,00 | 100g - 220,00
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Also available by the glass or to take away
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Smips
Cream of Wild Mushroom Soup 10,90
10,90

t+ Chef’s Soup of the Day
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Main Courses
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wRoasted Beef Bone Marrow
Fermented Homemade Vegetables | Garlic Crostini

Maultaschen
Beef & Pork Filling | Bacon | Gravy

Bratwurst
Mashed Potatoes | Sauerkraut

Pork Schnitzel
French Fries | Gravy

#Slow-Braised Ox Cheek
Mashed Potatoes | Caramelized Carrots

Roasted Pork Tenderloin
Spétzle | Creamy Mushroom Sauce

*Slow-Roasted Duck Leg
Cabbage | Sweet Potato Purée | Cranberry Sauce

Veal Schnitzel
Pan-Fried Potatoes | Gravy

#Slow-Braised Lamb Shank
Mashed Potatoes | Grilled Vegetables | Gravy

Swabian Onion Roast Beef
Spétzle | Crispy Fried Onions | Gravy

Pepper Steak
Mashed Potatoes | Grilled Vegetables | Green Peppercorn Sauce

*Black Forest Venison
Creamed Savoy Cabbage | Potato Gratin | Cranberry Sauce

Fish Dishes
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Salmon Fillet
Mashed Potatoes | Grilled Vegetables | Cream Sauce

Pan-Seared Sea Bass
Creamy Risotto

{ #Chef’s Seafood Trio
Seasonal Vegetables | Black Rice | Delicate Sauce
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O Wenetarian Dishes (992
¥ Roasted Beetroot 19,90
Goat Cheese | Parmesan Crisp
Homemade traditional Kisespitzle 19,90
Crispy Fried Onions
Curry-Mango-Chutney 19,90
Black Rice
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Ii’Roast Beef & Foie Gras 41,90
20,90 Potato-Truffle Purée | Port Wine Sauce
* Surf & Turf
24,50 Veal Steak & King Prawn 37,90
Mashed Potatoes | Grilled Vegetables | Port Wine
24,90 Sauce
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Dresserts
27,90 | 4 Classic Créme Briilée 9,90
31.90 ¥ Apple Strudel with Vanilla Ice Cream 10,90
Warm Plums with Vanilla Ice Cream 10,90
Sl #Kaiserschmarrn 11,90
Caramel Sauce | Vanilla Ice Cream
30,90
Warm Chocolate Fondant with Vanilla Iee Cream 11,90
Ice Cream or Sorbet (1 Scoop) 3,50
L Ice Cream or Sorbet (3 Scoops) 9,90
27,50
26,50
31,90
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Aperitifs | éﬁ\/h auﬁglﬂ[hﬁl 7 fint Beverages
Pastis 4 cl 6,50 " Z ,«'" . “)“1 Espresso 3,00
Pernod 4 cl 6,50 Double Espresso 4,50
Martini Bianco 4 cl 80 s E--[rl:#.lf &y Espresso Macchiato 3,50
Martini Rosso 4 cl 6,50 Aln o h o Café Crame 3,90
Aperol Spritz 20 cl 9,50 % traliachier feer B Cappuceino 4,20
Hugo Spritz 10 cl 9,50 Wheat Beer 0,31/ 0,5 1 4,50 / 6,90 Latte Macchiato 4,50
Campari (Orange / Tonic / Soda) 20 cl 8,50 Pilsner 0,31/ 0,5 1 4,50 / 6,90 Gafe oot 4,50
Gin Tonic 20 cl 9,50 Wheat Beer 0,0% 0,5 1 L 6,90 Tea 3,90
Sekt 10 cl i Pilsner 0,0% 0,33 1 s TN 3 3,50
Sekt alcohol free 10 cl 7,90 T Il s 5,50
Nou-Alcnhnlic Beueranes Wines by the Glass Digestif
Still Water 0,251/ 0,751 3,80 / 6,50 White Wines ¥
Sparkling Water 0,251/ 0,75 1 3,80 / 6,50 Pinot Gris 0,11/ 0,21 4.50 / 6,90 Glenfiddich 12y Whisky 4 cl 8,50
Fritz Cola Spezi 0,33 1 5,50 Pinot Blanc 0,11/ 0,21 4,50 / 6,90 Glenfiddich 15y Whisky 4 cl 10,50
Fritz Cola Zero 0,33 | 9,00 Riesling 0,1 1 / 0,2 | 4,50 / 6,90 Scheibel Orange Brandy 2 ¢l 9,50
Fritz-Limo Melone 0,33 1 5,50 Chardonnay 0,11/ 0,21 4,50 /6,90 Scheibel Apricot Brandy 2 cl 9,50
Fritz-Limo Orange 0,33 1 9,00 Sauvignon Blanc 0,11/ 0,2 1 4,50 / 6,90 Scheibel Blackcurrant Rum 2 ¢l 9,50
Bitter Lemon 0,2 1 SO0
Tonic Water 0,2 1 5,50 Red Wines S P Lo e il
G Ale0.2] S50 PG o0 L7402 4,70 / 7,50 Belvedere Vodka 4 cl 8,50
: ol 3 4,70 / 7,50 : g -
Juice 0,2 1 2,00 Cuvée SimsalaBim 0,11/ 0,21 / Selection of Scheibel-Schnépsen 2 cl 6,50
Fruit Juice Spritzer 0’2 1 5,00 Petlt NOiP Metzger 2021 0,1 1 / 0,2 1 4’70 / 7’50
o iTEaaTs () 39 5.50 Cuvée No Name 0,11/ 0,21 4,70 / 7,50 Hennessy X.0 Cognac 2 cl 7,90
5,50 { .

ey ledu o 0’33_ : Others Selection of Sweet Wines 10 cl 13,50
Rathausglockel Vanilla Milkshake 9,90 Rosé 0,11/0,21 4,50 / 6,90
Green Energy Smoothie 590 Alcohol-Free Wine 0,11/ 0,21 4,50 / 6,90
Orange-Ginger Smoothie 9,90

i For our bottled wines, we are pleased to present our extensive wine list

. 4 featuring a carefully selected collection of fine wines from around the world

ﬁ " upon request

I".'-'_ i £ D’ ; All prices are in euros and include VAT 'r
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