
 

 Our Menu 

 

Soup & Starters  

Duck stock           €   9.50 
Ducki/root vegetablesi/eggc/nut breada=wheat,h 
 

Tarte flambéea=wheat         € 14.50 
Crème fraîcheg/pork belly8/white onions/rocket salad 
 

Carpaccio of salmon & halibutd       € 17.50 
Golden oyster mushrooms/lettuce/yuzu oil/Kampot pepper 

 

Meat  

Kale dish            € 16.50 
Homemade kale/knacker sausage8/smoked pork loin8 

parsley potatoesg/mustardj 

 

Angus Beef burger          € 18.50 
Brioche buna=wheat,g/ cheddar cheeseg/onion marmalade2/ 

walnutsh/French fries/sour creamc,g,j 
 

Coq au vin           € 23.50 
Chicken/Red winel/winter vegetablesg/herb gnocchia=Wheat 
 

Roast duck           € 24.50 
Half duck/sour cherry-red cabbage/potato dumplings3 
 

Pork fillet & bacon          € 26.50 
Fried mushroomsg/port wine jusi,j/potato croquettesa=wheat 
 

Venison goulash          € 27.00 
Sour cherry-red cabbage/potato dumplings3 
 

Crispy schnitzela=wheat,c made from veal     € 28.00 
Peas/cream sauceg/French fries 



 

 

 

Meat 

Rump steak 200g          € 29.50 
Pepper jusi/three kinds of beansg/potato grating 

 

Fish 

Pan-fried sea bass filletd,g        € 24.50 
Creamed savoy cabbageg/sweet potato röstia=wheat,c/parsley oil 
 

Salmon filletd           € 26.50 
Lime-butter-sauceg/leaf spinachg/Börde potatoesg 

 

Italy 

Fresh lettuce           € 17.50 
Figs/dates4/roasted almondsh 

warm burrata2,g/orange vinaigrette 
 

Pasta Bolognesea=wheat,c         € 19.00 
Egg spaghettia=wheat,c/dry aged beef/ 

Dried tomatoes/parmesang 

 

Dessert 

Ratswaage “Surprise dessert”       € 12.50 
Talk to our staff. 
 

 

 

 

 

 

 

 

 

 
 

 

The exact labelling of the products with allergens please refer to the allergen folder! 
2 „with preservative“, 3 „with antioxidant“, 4 „with sweetener“, 5 “silphurised“,  

7 „with phosphate“, 8 „with milk protein“ (for meat products) 
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