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% — Our Recommendation Dlg X (5
IIISTORISCHES RESTAURANT \ |
Starters ” l-) a [ kel | S5 Wenetarian Dishes 5092
usglicke \ L i
*Fi-ilﬁ Eeetroot tagtaf’i’ with goat's cheese 12’88 R #Mango curry chutney with black rice 19,90 |
with house-cured salmon ;
. ; - " . Roasted beetroot with goat's cheese and 19,90 |
*Ferril'er'lted vegetable platter with garlic 11,90 B h i dE e Parmesan crisp ‘
crostini e e
e TR A P q ¥ Homemade cheese spétzle with crispy onions 15,90 I
otato rosti with smoked salmon an 17,90 ; |
horseradish cream 3 Main Courses P ?—;;% & ”@@(‘?é!
Maultaschen filled with beef and pork, 18,90 - 2 > y
bacon and gravy 3 #Roasted beef bone marrow with fermented vegetables and 17,90 g‘) Lxclugiue %lgﬁ&hﬂ'? BlﬁhPﬁ @5(9
garlic bread 1 I
Selection of cheeses 19,90 . . YRoast beef with foie gras, mashed potatoes, 41,90
Grilled sausages with mashed potatoes and sauerkraut 17.90 ] .
’ truffle pasta and red wine mushroom sauce
ork schnitzel with French fries and creamy mushroom ;
| alads Pork schnitzel with French fri d h 24,50 JeSurf & Turf
% i sauce
. . ; Veal steak with king prawn, mashed potatoes, 37,90
Mixed gard lad with h d 12,50 - :
Wili(}? ! f;;n:n salad with house dressing 18,50 *Braised beef cheek with mashed potatoes and glazed 24,90 orilled vegetables and port wine sauce
with salmon 18,50 e
P e NI o e Pork fillet with spétzle and creamy mushroom sauce 24,90
eaf salad with duck breast, orange segments, 17, ‘
strawberries and honey-raspberry dressing #*Duck leg with cabbage, sweet potato purée and cranberry 24,90 |
sauce
Leaf salad with goat's cheese, fig compote 19,90 QZ@ ¥
and citrus fillets Veal schnitzel with fried potatoes and gravy 27,50 %’\9 PR
55,9 s *Lamb shank with mashed potatoes, grilled vegetables and 27,90 %('\/@“
V b «@/61(‘22 gravy
é %igﬂﬂtlﬂ'? Startery é@ Roast onion beef with spétzle, crispy fried onions and 29,90 flesserts |

3 gravy Classic creme brialée 9,90

*Seasonal wild catch ceviche with avocado and 19,90 Pepper steak with mashed potatoes and grilled vegetables 29,90

mango-lime dressing Y Apple strudel with vanilla ice cream 10,90 |
: , , Black Forest venison with creamed savoy cabbage, potato 30,90 ! e |
We recommend enhancing our ceviche or potato riste *gratin and cranberry sauce Y S Warm plums with vanilla ice cream 10,90 |
with a little Malossol sturgeon caviar. Also available et P h o ey 11.90
separately to enjoy with a glass of wine or for takeaway 2. 9 Rl AT LS e s 2
iﬂlﬁh EIﬁhBﬁ vanilla ice cream
? 30 65,00; 50g - 95,00; 100¢g - 210,00 7~ 1 - L=
G? 5 e o ( 7\\ ¢ f f' : : 27\5 X Warm chocolate fondant with vanilla ice 11,90 |
Q No preservatives Iy (% Sa(llmon illet with mashed potatoes, grilled vegetables ) S |
) < & and cream sauce
o O RS &
HN0D cZR #*Trio of seafood with seasonal vegetables, black 29,90 Ice cream or sorbet (1 scoop) 200l
%nupﬁ rice and our signature sauce Ice cream or sorbet (3 scoops) 9,90

Cream of wild mushroom soup 10,90

*» Chilled cucumber soup with dill and yogurt 8,90




