
 

Á la carte  
 

 Appetizer: 
Pulled duck Rilletes (60g) served with cherry onion chutney and baguette (1,3,7,10) 

6€ 

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

6€  

Beef tartare (80g) (10) 

9,90€ 

Avocado tartare (60g) 

6€ 

Soups (0,33l): 

Traditional chicken soup served with meat, homemade noodles, stuffing and 

vegetables (1,3,9) 

5€ 

Cream of asparagus, bacon chips 

5€ 
 

Main Dishes: 
 

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

18€ 

Chicken supreme in turmeric (150g) on pea puree with grilled polenta (180g) and 

blanched asparagus (7)  

12€  

Chicken supreme in turmeric  on carrot puree served with pressed potatoes and sweet 

peason butter  

12€ 

 Baked potato gnocchi with roasted pork sirloin bits and blue cheese sauce  

12€ 

Pork sirloin (150g) in herb crust served with pressed poatoes with parmesan and 

slavia ghee topping (180g) (7) 

15€ 

Fresh salmon fillet with teryiaki (150g), pak choy, wakame salad and jasmine rice 

(180g) (3,4,7,11) 

15€ 

Pike on clarified butter with thyme, served on cous – cous salad with grilled zucchini 

and cherry tomatoes  

16€ 

Veal stroganoff with white mushrooms, firs and jasmine rice 

16€ 

 

 



 

Lamb chop on butter&wine reduction, pressed potatoes, grilled garlic and rosemary 

19€ 

 

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

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

18€ / 12€ / 12€ 

Garnish for schnitzel to choose from: pickles, cucumber salad, tomato salad, mixed 

salad, compote (70g) 

2,50€ 

Green curry with jasmine rice (6,11) 

Vegetaria / with grilled tofu / with griiled chicken / with grilled shrimp (4) 

10€ / 11€ / 12€ / 13€ 

Penne classico with basil pesto, baby spinach, cherry tomatoes and parmesan (350g) 

(1,3,7) 

9€ 

Fried cheese trio (150g) served with fries (180g) and homemade tartar sauce (1,3,7,10) 

12€ 

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

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

11€ / 9€ 

Homemade pirogy filled with plum jam and served with clarified butter and 

toasted breadcrumbs with sugar (350g) (1,3,7) 

                                                                  10€ 
 

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

Fish and products thereof 5. Peanuts and products thereof 6. Soybeans and products thereof 7. Milk and 

products thereof 8. Nuts and their products 9. Celery and its products 10. Mustard and its products 11. 

Sesame seeds and their products 12. Sulfur dioxide and sulfites in concentrations higher than 10mg/kg or 

10mg/l 13. Lupine and products thereof 14. Molluscs and products thereof 15. Honey 
 

Our delicious homemade desserts 3,50€ 

 

Tiramisu (1,3,7) 

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

Cheesecake according to the menu 

Sachertorte cake (1,3,7) 

Carrot cake with marzipan 

Nutella boat with candy (1,6,7,8) 

 

 

Reservations for SAT-SUN are accepted on phone number 055/7204142 


