MENU

FROM 12:00 — 14:00 / 18:00 — 21:30

Soup

TOMATO-CONSOMME -VEGETARIAN-
DUMPLINGS / VEGETABLES

WILD GARLIC CREAM SOUP
KING OYSTER MUSHROOMS

SOUP DUET
SMALL TOMATO-CONSOMME & WILD GARLIC CREAM SOUP

STARTERS

SMALL SIDE SALAD -VEGETARIAN-
BALSAMIC DRESSING / RAW VEGETABLES / SEEDS / SPROUTS

TWO POTATO FRITTERS
SMOKED SALMON / HERBAL CREME FRAICHE / SALAD

SIMPLE DISHES

CAESAR SALAD
ROMAINE LETTUCE / ANCHOVI-PARMESAN DRESSING
BACON / SPROUTS / CROUTONS

LARGE SALAD BOWL -VEGETARIAN-
TOMATO / CUCUMBER / RADISH / CARROT
SEEDS / SPROUTS / CROUTONS

WITH: BALSAMIC-, POMEGRANATE- OR HONEY-MUSTARD DRESSING

OPTIONAL:
WITH CARAMELIZED GOAT CHEESE
OR ROASTED CHICKEN BREAST

HOHENZOLLERN CURRYWURST
HOMEMADE CURRYSAUCE / FRENCH FRIES

ALSATIAN TARTE FLAMBEE
BACON / ONIONS / CREME FRAICHE / CHIVES

MEDITERRANEAN TARTE FLAMBEE -VEGETARIAN-
TOMATOES / ONIONS / OLIVES / CREME FRAICHE / ROCKET / PARMESAN

CHILI CON CARNE
BACON / CREME FRAICHE / BAGUETTE

SPAGHETTI BOLOGNESE
ROCKET / PARMESAN

TAGLIATELLE VERDE -VEGETARIAN-
SPRING ONION / CHERRY TOMATOES / ASPARAGUS
LIME / PARMESAN

ALL PRICES INCLUDE 19% VAT, NO SERVICE OR TIP

8,50€

8,50€

8,50€

6,50€

13,50€

12,80€

13,50€

+5,50€

+6,80€

11,50€

12,50€

14,00€

13,50€

14,50€

15,80€



MENU

ONLY FROM 18:00 —21:30

STARTERS

TOASTED OLIVE CIABATTA
HERBAL DIP / FLEUR DE SEL / OLIVE OIL / HERBAL BUTTER

TOMATO & AVOCADO TATARE -VEGETARIAN-
WASABI MAYONNAISE / WILD HERBS / BALSAMIC DRESSING
CUCUMBER SORBET

VITELLO TONNATO
SLICES OF VEAL
TUNA-ANCHOVI SAUCE / CAPERS / CREME FRAICHE

MAIN COURSES

PORK SCHNITZEL
BELL PEPPER SAUCE / SIDE SALAD / FRENCH FRIES

WITH MUSHROOMS A LA CREME
ASK FOR OUR VEGAN ALTERNATIVE!

DRY AGED BURGER -200G-
BRIOCHE BUN / PICKLED ONIONS / COLESLAW / BELL PEPPER / CHEDDAR
AVOCADO CREME / FRENCH FRIES

0OSSOBUCO ,,MILANESE“
ROASTED VEAL / GREMOLATA
VEGETABLES / TUSCAN POLENTA

RACK OF DUROC PORK -300g-
CAFE DE PARIS BUTTER-SAUCE
BELL PEPPER-TOMATO RAGOUT / WILD GARLIC-POTATO GRATIN

PAN FRIED LAMB RUMP
WILD GARLIC-PARMESAN CRUST / JUS
GREEN BEANS / FONDANT POTATOES

STUFFED CHICKEN BREAST WITH WILD GARLIC & ASPARAGUS RISOTTO
PARMESAN SAUCE / TOMATO / BASIL / PINE NUTS

ATLANTIC COD
MUSTARD SAUCE / SPRING VEGETABLES / POTATO MOUSSELINE

MEZZELUNE -VEGETARIAN-
SAGE BUTTER / CHERRY TOMATOES / KING OYSTER MUSHROOMS / PARMESAN

DESERT

AFFOGATO
VANILLA ICE CREAM / ESPRESSO / WHIPPED CREAM

WARM CHOCOLATE CAKE
CHERRIES / MINT

MILLE FEUILLE
MANGO-EGGNOG CREAM / BERRIES

8,50€

14,00€

14,50€

19,00€

21,50€

20,50€

25,00€

26,50€

28,00€

23,20€

24,50€

15,50€

7,50€

9,50€

10,50€



