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Our Chef’s special recommendation

Baden Sausage salad
mountain cheese
gherkins | tomatoes | egg | fried potatoes

€ 19,50

Spaghetti
Sauce Bolognese of beef | Parmesan

€ 20,00

Slices of cold roastbeef
Sauce Remoulade | fried potatoes | salads

€ 22,80

Mildly smoked salmon

in dill essence jelly
chives cream | roesti | salads

€23,90
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Soups
Soup of the day

Cream of asparagus soup™
asparagus garnish
Starters

Salad plate ©

Caesar Salad
Romaine lettuce | cherry tomatoes | avocado
fried slices of poulard breast

Main dishes
Tagliatelle

creamy asparagus ragout | leaf spinach | mushrooms

Vegetable frittata

vegan sour cream | lettuce

Homemade maultaschen (filled with beef and veal)
melted onions | mixed salad

Shrimps — grilled —
basil spaghetti | grilled cherry tomatoes | rocket salad

Salmon tranche
sauce hollandaise | asparagus ragout | parsley potatoes

“Wiener Schnitzel
fried potatoes | mixed salad

Cordon Bleu of veal
fried potatoes | mixed salad

Dessert

Dessert of the day

EUR
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9,50
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10,50
18,50
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31,20
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Dessert EUR
Dessert of the day 8,50

RS
Ice cream specialities

1 scoop of ice cream 2,20
Mixed ice cream (3 scoops) 5,50
Mixed ice cream with whipped cream 7,00
Ice coffee | Ice chocolate 7,70
Iced meringues 10,00

2 meringues | 1 scoop vanilla and chocolate ice cream
whipped cream

Black Forest sundae 12,80
cherries | Kirschwasser | vanilla ice cteam | whipped cream

Cakes and Danish pastryi‘“ piece
Fruit cake 5,00
Cream tart 5,40
Fruit and cream tartlet 5,40
Vegan tartlet & 5,40
Cherry cake 5,10
Cream meringue 5,30
Croissant | Brioche | Danish pastry 3,20
Hildataler | Almond croissant 3,40
Petit Four 4,00
Florentiner 4,00

Portion whipped cream 2,00
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Please contact our staff for a list of the ingredients and allergens of our dishes.
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