
À la carte  
 

 Appetizer: 
 

Shredded duck rilletes (60g) served with cherry onion chutney and baguette (1,3,7,10) 

6€ 

Mozzarella bufala with grilled tomatoes, pastry (180g) (1,3,7) 

6€ 

Roasted beetroot carpaccio with prosciutto and parmesan, baguette (120g) (1,3,7) 

6€ 

Beef tartare (80g) (10) 

10€ 
Avocado tartare (60g) 

6€ 
 

Soups (0.33l): 

 

Traditional chicken soup served with meat, homemade noodles, 

stuffing and vegetables (1,3,9) 

5€ 

Asparagus cream with herb croutons (1,3.7)  

5€ 

Tomato soup with roasted root vegetables, red lentils and 

 fried basil  

5€ 
 

Main courses: 
 

Veal saltimbocca (180g) with white wine reduction, potato au gratin (180g) (1,7) 

18€ 

Neck steak (300g), grilled vegetables, baked potatoes (180g) 

Sauces to choose from: demiglace, mushroom, pfeffer (7) 

12€ 

Slices of veal loin with asparagus in butter (180g), purple potatoes (180g) (1,7) 

18€  

Pork tenderloin (150g) in herb crust served with mashed potatoes with parmesan cheese 

and sage ghee dressing (180g) (7)  

15€ 

Veal stroganoff with mushrooms (150g), french fries and jasmine rice (180g) 

16€ 

Fried schnitzel in clarified butter served with boiled potatoes / American potatoes (1,3,7) 

Veal (180g)/Pork (180g)/ Chicken (180g) 

18€/12€/12€ 

Garnish for cutlets to choose from: pickles, cucumber salad, tomato salad,  

mixed salad, compote (70g) 

2,80€ 

 

 

Chicken steak (150g), English vegetables, herb chickpeas (180g) 



  10€ 

Vegetable curry with jasmine rice (180g) 

 vegetarian/ with grilled tofu/ grilled chicken/grilled shrimps (150g) (4,6,11)  

 12€ 

Penne classico with chicken and parmesan (300g) (7) 

  9€ 

Italian Creamy Risotto with Asparagus and Pecorino (300g) (7) 

12€ 

Grilled fresh salmon fillet (150g) served on a spinach nest with baby potatoes (180g) (4,7) 

17€ 

Zander fillet with asparagus in butter and white wine (150g), purple potatoes (180g) 

(1,4,7) 

17€ 

Caesar salad with grilled chicken breast, homemade dressing with anchovies, boiled egg, 

parmesan, croutons / without meat (350g) (3,4,7) 

11€ / 9€ 

Fried cheese trio (gouda, gentian, emmental) (150g) served with french fries (180g) and 

homemade tartar sauce (1,3,7,10) 

12€ 

Salad with roasted goat cheese, sugar peas, roasted beetroot, baby potatoes (350g) (7,10) 

10€ 

Homemade tartated potato and sheep cheese dumplings, with sour cream and onion 

(350g) (1,3,7) 

10€ 

 Homemade dumplings stuffed with plum jam and served with clarified butter and 

roasted breadcrumbs / with sugar (350g) (1,3,7) 

10€ 

Pancakes with Nutella / strawberry jam and whipped cream (300g) (1,3,7) 

7€ 

 

Allergens: 1.Cereals containing gluten 2. Crustaceans and products thereof 3. Eggs and products thereof 4. Fish 

and products thereof 5. Peanuts and products thereof 6. Soya beans and products thereof 7. Milk and products 

thereof 8. Nuts and products thereof 9. Celery and products thereof 10. Mustard and products thereof 11. Sesame 

seeds and products thereof 12. Sulphur dioxide and sulphites in concentrations greater than 10 mg/kg or 10 mg/l 

13. Lupines and products thereof 14. Molluscs and products thereof 15. Honey 
 

Our great homemade desserts 3,50€ 
 

Oatmeal (1,3,7) 

Poppy seed – cherry cake without flour (3,7,15) 

Cheesecake according to the menu  

Sacher cake (1,3,7) 

Carrot cake with marzipan   

Nutella Boat with Lentils (1,7,8) 1,80€ 
 

 

Reservations: +421 948 555 128 


