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Advent Delights in the evening .

Beetroot carpaccio with rocket,
grated Naturpark sheep‘s cheese, grilled tofu with apple balsamic vinegar and
pumpkin seed cream
GLOM 15,9
* % % %
Sweet potato cream soup with spring rolls on skewers
ACGL 7,9
or
Beef broth with semolina dumplings
ACGL 6,5
* k% %
Pink roasted beef rump with colourful pepper sauce, potato noodles
and autumn vegetables in a strudel basket
ACGLO 26,9
or
Sea bass fillet fried on vegetable couscous and basil pesto
ADGLO 23,5
or
Homemade spring rolls
deep-fried, served with two dips and a colourful leaf salad
with apple cider vinegar and pumpkin seed oil
GL 16,90
or
Pork cordon bleu with parsley potatoes and cranberries
ACGL 18,9
* *x k%
Journey through the cheese landscape with homemade chutney
GEHO 16,90
or
Baked apple and cinnamon tiramisu with wild berry ice cream,
wafer flowers and fruit sauces
ACGEHO 8,9
AA = Cereals containing gluten,B = Crustaceans, C = Eggs and products thereof, D = Fish, E = Peanuts,

F = Soybeans, G = Milk/Lactose, H = Tree nuts, L = Celery, M = Mustard, N = Sesame seeds, O = Sulphur dioxide/Sulphites,
P= upins, R= Molluscs (snails, mussels, squid)
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