VORSPEISEN

STARTERS

PULPO & GEBEIZTER LACHS
IN ROTKOHL GEBEIZTER LACHS | GEBRATENER PULPO
ROTKRAUT-GEL | ROTKRAUTCREME | SPINAT-CHIPS
DILL-MASCARPONECREME

PULPO & GRAVED SALMON
RED CABBAGE CURED SALMON | FRIED PULPO (OCTOPUS)
RED CABBAGE GEL & CREAM [ SPINACH CRISP 21,50
DILL AND MASCARPONE CREAM

CARPACCIO & ,GRUNE SAUCE*
CARPACCIO VOM RIND | ,,GRUNE SAUCE*“ DIM SUM
PARMESAN-CRUNCH | OLIVENPERLE

CARPACCIO & "GREEN SAUCE“
BEEF CARPACCIO | “GREEN SAUCE® & VEAL DIM SUM | PARMESAN CRISP
OLIVE PEARL 21,50

SuPPE

soupr

SUSSKARTOFFEL-INGWER-KOKOSSUPPE
HUMMERRAVIOLI | KRUSTENTIEROL
VEGAN: OHNE RAVIOLI UND OL

SWEET POTATO GINGER AND COCONUT SOUP
LOBSTER RAVIOLI | CRAYFISH OIL
VEGAN: WITHOUT RAVIOLI AND OIL 12,90



SALATE

SALADS

WILDKRAUTER-SALATVARIATION
BALSAMICO-VINAIGRETTE | GURKE | TOMATE

MIXED WILD HERB SALAD

BALSAMIC VINAIGRETTE | CUCUMBER | TOMATO klein
small
grof
large

FELDSALAT
KARTOFFELDRESSING | KERNOL | CROUTONS
LAMBS LETTUCE
POTATO DRESSING | PUMPKIN SEED OIL | CROUTONS klein
small
grof$
large

EXTRAS

GEBRATENE HAHNCHENBRUSTSTREIFEN
PAN FRIED CHICKEN BREAST STRIPS

3 GEBRATENE GARNELEN
3 FRIED PRAWNS

7,50

14.00

9,00

17,50

7,00

13,00



ZWISCHENGERICHTE
INTERMEDIATE DISHES

GNOCCHI & GARNELE
MINI-KARTOFFEL-GNOCCHI | SAUCE VOM GERAUCHERTEN BACON
GEBRATENE GARNELEN | KRAUTEROL

GNOCCHI & PRAWNS
MINI-GNOCCHI / SMOKED BACON SAUCE / FRIED PRAWNS

HERB OIL
21,50

TAGLIARINI & TRUFFEL
FRISCHE PASTA | WINTERTRUFFEL
PARMESAN

TAGLIARINI & TRUFFLE
FRESH PASTA / WINTER TRUFFLE
PARMESAN 22,50




KLASSIKER

CLASSICS

ZANDER & KARTOFFEL
GEBRATENES ZANDERFILET | KARTOFFELKRUSTE
BEURRE BLANC | GESCHMORTE KAROTTEN | GNOCCHI

PIKE PERCH & POTATO
FRIED PIKE PERCH FILET / POTATO CRUST / BEURRE BLANC 36.50
b)
BRAISED CARROTS / GNOCCHI

ENTE & POLENTA
GESCHMORTE ENTENKEULE | STEINPILZ-ENTENSUD
GEBRATENES ROTKRAUT | ROTKRAUT-APFELPUREE | POLENTASCHNITTE

DUCK & POLENTA
ROASTED DUCK LEG / CEP AND DUCK STOCK / FRIED RED CABBAGE 35,50
RED CABBAGE AND APPLE PUREE / LAYERED POTATO CAKE

RINDERFILET 220G
GEGRILLTES RINDERFILET | KARAMELL-ZWIEBEL-ESPUMA
JUS / MARKTGEMUSE | KRAUTERPOMMES

BEEF FILET 220G
GRILLED BEEF FIL ET | ONION AND CARAMEL “ESPUMA" [ JUS 45,00
VEGETABLES | HERB SEASONED FRENCH FRIES

RINDERROULADE KLASSISCH
GEFULLT MIT SPECK | ZWIEBELN | ESSIGGURKE | KAROTTE
ROTWEINSAUCE | KARTOFFELPUREE

CLASSIC BEEF ROULADE
FILLED WITH
LARD | ONIONS | GHERKIN | CARROTS
RED WINE SAUCE | POTATO PUREE 19,50

VEGANER RISOTTO & SELLERIE
SALZZITRONEN-RISOTTO | VEGANE JUS |
SESAM-SPINAT | GEFLAMMTER SELLERIE | SPINAT-CHIPS

VEGAN RISOTTO & CELERY
PRESERVED LEMON RISOTTO / VEGAN JUS / SESAME FLAVOURED SPINACH

FLAMED CELERY | SPINACH CRISP
24,90




WILDBRATWURST
GROBE WILDSCHWEINBRATWURST | GEFULLT MIT SPINAT & PFEFFER
PREISELBEER-SENF | GEPICKELTES GEMUSE
GEROSTETES LOFFLERS SAUERTEIGBROT

GAME SAUSAGE
WILD BOAR SAUSAGE | FILLED WITH SPINACH & PEPPER |
LINGONBERRY MUSTARD | PICKLED VEGETABLES 14,90
TOASTED SOUR DOUGH BREAD

WIENER SCHNITZEL
SOUFFLIERTES KALBSCHNITZEL | PREISELBEEREN | ZITRONE

CLASSIC “WIENER SCHNITZEL®

19,90
LINGONBERRY JAM / LEMON
ROASTBEEF 250G
SOUS-VIDE GEGARTES & GEGRILLTES ROASTBEEF
JUS | CAFE DE PARIS-KRUSTE
ROASTBEEF 250G
SOUS VIDE COOKED AND GRILLED ROASTBEEF
JUS | CAFE DE PARIS CRUST 26,90
BEILAGEN ZUR WAHL
SIDE DISHES
WILDKRAUTER-SALATVARIATION 750
MIXED WILD HERB SALAD ’
FELDSALAT 9,00
LAMBS LETTUCE
GURKENSALAT 5.50
CUCUMBER SALAD ’
MARKTGEMUSE 750
MIXED VEGETABLES ’
KARTOFFELPURREE 4,50
POTATO PUREE
POMMES FRITES 4,50
FRENCH FRIES
POMMES MIT TRUFFEL UND TRUFFELOL 750
FRENCH FRIES WITH TRUFFLE AND TRUFFLE OIL ’
TRUFFEL-MAYONNAISE 4,50
TRUFFLE MAYONNAISE
3 GEBRATENE GARNELEN 13,00

3 FRIED PRAWNS



SIGNATURE DISHES

RIND & MEERRETTICH
TAFELSPITZ VOM RIND | MEERRETTICHSAUCE
VARIATION VON KAROTTE & SELLERIE | KARTOFFELBAUMKUCHEN

BEEF & HORSERADDISH
BEEF “TAFELSPITZ " | HORSERADDISH SAUCE | CARROT | CELERY

LAYERED POTATO CAKE
33,50

KONIGSBERGER KLOPSE
KALBSHACKFLEISCH | KAPERN-WEISSWEINSAUCE
ROTE-BETE-SALAT | KARTOFFELPUREE

“KONIGSBERGER KLOPSE“
MINCED VEAL MEAT BALLS | CAPERS & WHITE WINE SAUCE

BEET ROOT SALAD | POTATO PUREE
19,50

DOUBLE SMASH BURGER
100% RINDFLEISCH | GURKEN-ZWIEBEL MAYONNAISE | CHEDDAR
WILDKRAUTERSALAT | GEPICKELTE ROTE ZWIEBELN | POMMES FRITES

DOUBLE SMASH BURGER
100% BEEF | CUCUMBER AND ONION MAYONNAISE | CHEDDAR

WILD HERB SALAD | PICKLED RED ONIONS | FRENCH FRIES
20,90

WESTERWALDER WILD
WILDBRATEN | ROSA WILDRUCKEN
PUMPERNICKEL-FICHTENMANTEL | MORCHELSAUCE
SCHWARZES SELLERIEPUREE | FEINES KARTOFFELPURREE

LOCAL GAME
GAME ROAST | MEDIUM COOKED GAME LOIN | “PUMPERNICKEL (RYE BREAD)
SPRUCE | MOREL SAUCE | BLACK CELERY PUREE| POTATO PUREE 36,90



KLEINIGKEITEN
SNACKS

FLAMMKUCHEN KLASSISCH
SCHMAND | SPECK | ZWIEBELN | BERGKASE

TARTE FLAMBEE (ALSACIAN PIZZA)

SOUR CREAM | BACON | ONIONS | CHEESE
13,90

FLAMMKUCHEN MEDITERRAN
SCHMAND | PARMESAN | PESTO | OLIVEN
GETROCKNETE TOMATEN

MEDITERRANEAN TARTE FLAMBEE (ALSACIAN PIZZA)
SOUR CREAM | PARMESAN | PESTO | OLIVES

SUN DRIED TOMATOES
‘\\77 A

»,DAS LOFFLERS“ SAUERTEIGBROT
SCHWEINEBRATEN | DIJON-SENF | MIXED PICKLES | SALAT

14,50

“DAS LOFFLER'S“SOUR DOUGH BREAD
ROAST PORK | DIJON MUSTARD | MIXED PICKLES | SALAD 11,50

»>MASCHDER KLIESS“
KARTOFFELKLOSSE | SPECK | ZWIEBELN

“MASCHDER KLIESS“
LOCAL POTATO DUMPLINGS | BACON | ONIONS 13,50



DESSERTS

TIRAMISU MILLE FEUILLE
MASCARPONECREME | STRACCIATELLA

100% SCHOKOLADE & JOHANNISBEEREN
SCHOKOLADENMOUSSE-PRALINE | SCHOKOLADENMANTEL
DUNKLER & HELLER SCHOKOLADENSCHLEIER
JOHANNISBEERCREME

100% CHOCOLATE & BLACK CURRANT
CHOCOLATE MOUSSE PRALINE / COATED IN CHOCOLATE
WHITE AND MILK CHOCOLATE VEIL | BLACK CURRANT CREAM

KLEINER ABSCHLUSS
RAGOUT VOM BAUERNHOFAPFEL
VANILLEPARFAIT | BUTTERSTREUSEL

CHOCOLATE MOUSSE
APPLE RAGOUT | VANILLA PARFAIT | BUTTER CRUMBLE

KASE
BESTE KASESORTEN DER SAISON
FEIGENSENF | FRISCHES SAUERTEIGBROT

CHEESE
SELECTED SEASONAL CHEESES | FIG MUSTARD
SOUR DOUGH BREAD

KUGEL EIS
VERSCHIEDENE SORTEN

SCOOP OF ICE CREAM
DIFFERENT FLAVOURS

11,50

11,50

7,50

11,50

2,00



