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Dear guests, since all our dishes are freshly prepared and we use neither a microwave 

nor a deep fryer in our kitchen, it takes an appropriate time, before your meal is on 

the table! 

But you can be certain that it’s worth waiting! Enjoy! 
 

 

SMALL SALADS 
 

Chicory salad with marinated red cabbage and grapefruit filets     6,50 € 
with chopped hazelnuts and sea-buckthorn yoghurt dressing; 

with dark ciabatta bread 
 

Greek salad           6,50 € 
with tomato, cucumber, pepper, red onions, feta cheese, and olives; 

with Vinaigrette and pita bread 
 

Avocado fig salad          6,80 € 
on rocket salad; with goat fresh cheese, pine nuts, and Vinaigrette; 

with bread  
 

LARGE SALADS 
Lamb’s lettuce with fried cubes of polenta and cherry tomatoes     10,50 € 
with sheep cheese, olives, red onions, and sea-buckthorn yoghurt dressing; 

with pita bread 
 

Lamb’s lettuce with warm goat cheese wrapped in bacon      10,70 € 
with cherry tomatoes, sunflower seeds, and Vinaigrette; 

with pita bread 
 

Leaf salad with fried oyster mushrooms, courgette, and chestnuts     10,80 € 
with cashew nuts, Parmesan, and Vinaigrette; 

with dark ciabatta bread 
 

SOUPS 
 

Stinging nettle soup          5,00 € 
with cream; with bread 
 

Tomato soup with goat cheese and basil        5,40 € 
with bread 
 

Cheese wine soup with Brussels sprouts and almonds      5,80 € 
with pita bread 
 

Piquant banana maize soup with rice        5,80 € 
with coconut milk, chili, and curry;  

with pita bread 
 



CASSEROLES 
 

Oriental chickpea stew          7,80 € 
with sweet potatoes, leek, parsley root, carrots, tomatoes, garlic, ginger, and chili; 

with pita bread 
 

Provincial potato soup with goat fresh cheese       7,80 € 
with dried tomatoes, garlic, honey, and olives; 

with dark ciabatta bread 
 

Lamb stew with potatoes, carrots, and black lentils      7,90 € 
with chili and onions; with bread  
 

WHOLE WHEAT BAGUETTES 
 

Tomato Mozzarella baguette with basil pesto       7,50 € 
with salad 
 

Aubergine baguette with dried tomatoes and fresh cheese      7,70 € 
with Parmesan; with salad 

Avocado sheep cheese baguette with Serrano ham and rocket     7,90 € 
with salad 
 

Courgette baguette with smoked salmon        7,90 € 
au gratin with herb cheese; with salad 
 

FRESH FROM THE OVEN 
 

Sauerkraut potato bake          10,50 € 
with pineapple, carrots, apples, and walnuts; 

au gratin with grated cheese 
 

Potato stinging nettle bake with cherry tomatoes       10,60 € 
with sunflower seeds and sheep cheese  
 

Brussels sprouts savoy cabbage lasagne        10,80 €  
with carrots, hazelnuts, and grated cheese 
 

Sweet potato banana bake         10,90 € 
with Chinese cabbage, pepper, and peanuts; au gratin with grated cheese 
 

Baked sheep cheese          11,00 € 
with tomato sauce, garlic, olives, and chili pepper;  

hot; with pita bread 
 

Hot potato bake with red beans         11,00 € 
with pepper, maize, garlic, chili pepper, and sheep cheese 
 

Gnocchi bake with mushrooms, broccoli, and bacon       11,60 € 
au gratin with Camembert 
 

Cannelloni stuffed with kale, tomato, and fresh cheese      12,00 € 
with sesame and smoked cheese 
 

PASTA DISHES 
 

Spaghetti with tomato sauce and fresh grated cheese      9,00 € 
with basil 
 

Cavatappi with aubergines, snow peas, and peanut chili sauce     11,80 € 
sauce with limes and coconut milk 
 

Spätzle with kale, bacon, and sheep cheese       11,90 € 
with apples, dried tomatoes, and walnuts 
 

Whole wheat penne with fennel, orange cubes, and mushrooms     12,00 € 
with chopped hazelnuts and Gorgonzola sauce 
 

Tagliatelle with Brussels sprouts and radicchio in garlic cream sauce    12,00 € 
with almonds and Cheddar cheese 
 

 

 



FROM POT AND PAN 
 

Potato omelette with egg, onions, and ham        9,80 € 
with salad 
 

Potato omelette with parsley root and oyster mushrooms      11,00 € 
with leek, chestnuts, and Limburger cheese; with salad 
 

Gnocchi pan with figs, rocket, and goat fresh cheese      11,50 € 
in red wine sauce; with Parmesan 
 

Tofu vegetable burger on cranberry courgette pepper ragout     12,50 € 
with fried polenta slices 
 

Dumplings of unripe spelt grain with a peanut sesame crust 

on Provincial vegetable ragout         12,50 € 
with rice; ragout from aubergines, courgette, pepper, tomatoes, and onions 
 

Sirloin of beef with Brussels sprouts and rosemary potatoes     12,90 € 
with red wine sage sauce 
 

SWEETS AND DESSERT 
 

Warm roast apple soup with maple syrup        5,50 € 
 

Orange semolina flummery with cherries and brittle      6,00 € 
 

Almond pancakes with maple syrup and whipped cream      6,60 € 
 

Pancakes with apple puree and cinnamon sugar       6,60 € 
with whipped cream 
 

SNACKS TO WINE AND BEER 
 

Piquant Nachos with hot- fruity Salsa or avocado sheep cheese dip     4,00 € 
 

Ciabatta bread with lemon chili aioli        5,60 € 
 

Selection of cheese with olives         6,20 € 
with bread 
 

Warm pita bread with tomato butter and sheep cheese      6,50 € 
 

CAKE 
 

Homemade cake with whipped cream        2,00 € 

 


