VORSPEISE | STARTER

Lauwarme Tomaten-Paprika Suppe | Zwiebeln | Basilikum | Olivendl | Cro(itons
Tepid Tomato-Bell Pepper Soup | Onions | Basil | Olive Oil | Crodtons
oder [or

Bunter Wildkrautersalat | Gurken | Dill | Dijonsenf Dressing
Colorful Wild Herbs Salad | Cucumber [ Dill | Dijon Mustard Dressing

HAUPTGANG | MAIN

Maispoulardenbrust
Gebackene Rosmarinkartoffeln | Paprika | Zucchini | Tomates a la Provengale
Corn-fed Chicken Breast | Baked Rosmary Potatoes | Pepper | Zucchini | Tomates a la Provengale
oder [or

Zanderfilet | Kartoffel-Meerrettich Puree | Frihlingsgemise | Zitronenschaum
Pick-Perch Fillet | Potato Puree with Horseradish | Spring Vegetables | Lemon Mousse

oder|or

Barlauch Pasta | Parmesan | Kirbiskerne | Ziegenkase
Wild Garlic Pasta [ Parmiggiano | Pumpkin Seeds | Goat Cheese

DESSERT

Schoko-Kirsch Eis | Himbeersauce | Melisse
Chocolate Cherry Ice Cream | Raspberry Sauce | Lemon Balm

2 Gang | course 28
3 Gang | course 32

Inkl. Wasser und einer Kaffeespezialitat pro Person
Incl. water and one coffee specialty per person
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