
 

 

Starters 
 

Beef carpaccio 
with parmesan, arugula, 

tomatoes and capers   €22.-- 
 
 

Glass noodle salad with mango 
and grilled jumbo shrimp   € 21.50 

 
 

Leaf salads with 
mustard dressing   € 7.50 

 
 

* * * 
 
 

Soups 
 

Pumpkin soup with ginger   € 9.-- 
 

additionally with 

 

grilled jumbo shrimp   € 3.50 
 
 

Venison consommé 
with pancake roll   € 9.-- 

 
 

* * * 
 
 

Warm starter 
 

Oxtail lasagna 
with cauliflower   € 22.50 

 
 

 



 
Main courses 

 
 
 

Pasta sheets 
with savoy cabbage, walnuts 

and blue cheese   € 23.-- 
 
 

Brook char fillet 
with lime-pine nut butter 

served with parsley potatoes and leaf salad   € 34.-- 
 
 

Salmon and zander roulade 
served with a mussel and saffron broth 

and soft-wheat risotto   € 35.-- 
 
 

Veal “Tafelspitz” 
in horseradish sauce, root vegetables 

and wide pasta   €28.-- 
 
 

Saddle of lamb 
with basil gravy, ratatouille 
and potato gratin   € 41.50 

 
 

Onion roast beef 
with kohlrabi and “Spätzle”   € 33.50  

 
 

Duck breast 
with pumpkin and ginger vegetables 

and potato dumplings   € 34.-- 

 
 

* * * 

 
 

We gladly inform you that we keep a menu with labelled allergens  
for allergic persons at hand (in German). 

 



 
Romantik-course meal 

 

(until 20.30) 
 

Beef carpaccio 
with parmesan, arugula, 

tomatoes, and capers    
 

Pumpkin soup with ginger 
 

Duck Breast 
with pumpkin and ginger vegetables 

and potato dumplings 
 

Variation of plums 
 

€ 73.-- 

 
* * * 

 
Desserts 

 
Fruit sorbet 

with in-house Secco 
(sparkling wine)   € 11.50 

 
Cream and ice cream 

made from Silvaner   €12.50 

 
Valrhona chocolate 

with stone fruits   € 14.-- 

 
- Small closure - 

Espresso with vanilla ice cream   € 5.80 

 
* * * 

 
Selection of franconian Cheese 
from local Affineur Waltmann 

€ 17.-- 
 


