House aperitif 0,1 l
rose champ
with elderflower syrup and dry gin

Euro 5,90

F ine soups
Cream Soup of asparagus
with asparagus pices

Euro 7,50

Wild garlic cream soup with cream

Euro 6,90

Beef boullion with swabian ravioli

Euro 6,90

Starters and vegetarian
Lukewarm asparagus salad
with raspberry vinegar
herbs, tomatoes and baguette

Starter
Euro 11,90
Main course Euro 17,90

3 kind of straters
swabian ravioli with potato salad
asparagus salad with ham chips
wild garlic pesto
Starter

Euro 9,90
Euro 4,90

Mixed salat

Recommendation of the house
Our chef´s daily offer
Euro 13,50

Home tradition
Swabian Rumpsteak with onions with a small
„Maultasche”and roasted potatoes

Euro 23,50

Breaded Escalope Pork or Turkey Schnitzel
pan fried in butter with french fries

Euro 15,90

Lamb ragout with thyme sauce,
green asparagus and mashed potatoes

Euro 20,90

Pork escalope
with cream sauce and Spätzle

Euro 16,50

Pork filet with cream sauce,
mushrooms and Spätzle

Euro 19,90

Homemade swabian ravioli
served with bacon cubes, onions and
potato-cucumber-salad

Euro 13,90

Fish, light and tasty
Salmon Trout filet with grilled asparagus
and potatoes

Euro 22,90

Mixed salad platter, herbs and baguette
with grilled turkey steak 160 gr
with Rumpsteak 180 gr

Euro 9,90
Euro 15,90
Euro 21,90

Recommandation to the main dishes
Seasonal vegetables

Euro

3,90

Mixed salad

Euro

4,90

Menue-Recommendation
Cream soup of asparagus
Lamb ragout with thymesauce and mashed potatoes
Vanilla ice cream with strawberrys

Euro 27,90

Dry Aged - cattle back
500g roasted Rumpsteak with bone,
bbQ Dip and french fries

Euro 36,90

Saddle of lamb with goat cheese crust
beans with bacon and mashed potatoes

Euro 27,90

Local Asparagus
with your choise of eighter potatoes or herb pancakes
and butter or hollandaise sauce
Euro 19,50
to compliment the asparagus we recommend
variation of select hams
pork medaillons
160 gr rumpsteak from Black Angus

Euro 8,90
Euro 8,90
Euro 10,90

With hollandaise sauce gratinated asparagus
in a herb pancake filled with ham
Euro 19,90

Desserts
Thyme-lemon parfait with marinated
strawberrys and chocolate brownies

Euro

9,90

Antarktis
lemonsorbet, pineapple and Wodka

Euro

6,90

Big scoop of ice-cream
vanilla, chocolate, strawbeery or espresso
with liqueur

Euro
Euro

3,90
6,50

Marinated strawberrys with
vanilla icecream and cream

Euro 7,90

Coffee speciality
Coretto espresso with grappa

Euro

3,90

Highland Park
double espresso with Single Malt

Euro

5,90

Coffee Amsterdam
coffee with egg liqueur and cream

Euro

5,90

Coffee Saronne
with Amaretto and cream

Euro

5,90

Affogato “espresso with vanilla ice-cream”

Euro

4,50

