EVENING

Seasonally changing dishes — 5:306 pm to 9:00 pm

APPETIZER

Tofu nuggets 12.80
Herb dip | Kimchi salad | Watercress

Pink-roasted boiled beef 14.80
Smoked fish mousse | Baked arugula

Salmon trout tartare 14.80
Pickled fennel | Lemon sour cream | Dill

Fish soup 6.80
Mediterranean vegetables | Char fillet

MAIN DISHES

Pork tenderloin wrapped in bacon 23.80
Carrots and peas | Dotsch | Pepper sauce

Stuffed beef roast 26.60
Bread dumplings | Assorted mushrooms | Juniper sauce

Flank steak from pasture-raised cattle 25.60
Chili cheese potatoes | Lemon-parsley pesto

Steamed sturgeon in parchment paper 26.40
Tomato gnocchi | Julienne vegetables | Herb broth

Spinach dumplings 18.80
Sage | Cherry tomatoes | Melted butter

Mixed salad 15.60
Grilled eggplant | Feta cheese | Balsamic dressing

DESSERTS

Sweet duo 4.90
Espresso | Sweet Surprise

Black forest cake ,made different” 9.80
White chocolate mousse | Cherry gel |
Chocolate crumbs | Fresh cherries

Baked quark dumplings 8.90
Berry compote | Vanilla ice cream

sz Many of our dishes are vegan or available
as vegan alternatives. Just ask our team!





