MENU FOR LUNCH

STARTERS
beef carpaccio
olive oil | Parmesan | rocket salad
baked camembert
salad garnish | cranberries
SoOUPS

beef broth

sliced pancake | chive

cream of young leek soup
tiny dumplings with meat

SALADS
small mixed salad
balsamico dressing
large mixed salad
balsamico dressing
with 5 prawns surcharge
garlic dip
with pan-fried chicken breast filet surcharge

garlic baguette

18,00

16,50

7,80

7,80

8,90

11,90

16,00

7,00

4,50



MAIN COURSES

,Wiener Schnitzel”
veal escalope | parsley potatoes | cranberries

beef “Stroganoff”
pan-fried shredded potatoes with bacon | broccoli with almonds

silverside rump cut of veal
root vegetables | parsley potatoes | horseradish

Club Sandwich

pan-fried chicken breast | fried egg | bacon | french fries

salmon trout filet
herbs | vegetable risotto | lemon

homemade Tagliatelle
basil pesto | cherry tomatoes | pine nuts | Parmesan

DESSERTS

Kaiserschmarrn
traditional Austrian pancake dish | vanilla ice cream | stewed apple

apple strudel
with whipped cream
with whipped cream | vanilla ice cream

fresh strawberries
vanilla ice cream | whipped cream

Affogato

i

27,50

36,00

28,00

17,50

26,00

18,00

12,50

8,50
10,50

8,90

4,60



