
F O O D  

S T A R T E R S   

sourdough bread with butter  
6  €  

‚Rollmops’ 
with pickled gherkins, herb creme fraiche and roscoff onions 

per piece 
4 , 5 0  €  

cold salad soup made from garden herbs with salted lemon, 
served with a slice of bread 

1 0 , 5 0  €  

leafy greens with tomatoes and pickled black berries,  
regional cows milk feta and sourdough croutons 

1 5  €  

slow cooked beets on goat cheese, 
served with grilled peach, hazelnuts and mint 

1 6  €  

F O R  A  S M A L L E R  A P P E T I T E  

fried camembert cheese, 
served with preserved blueberries and wild herbs 

1 4 , 5 0  €  

‚Weißer Pressack‘ 
served in a sour marinate with red onions, 

grapes and a pretzel 
1 7, 5 0  €  

F O O D  

M A I N S   

‚Strammer Max‘ 
‚Leberkäse‘ on sourdough bread and mustard,  

with pickled gherkins, crispy onions and a fried egg 
1 9 , 5 0  €  

a pair of ‚Wiener’ sausages  
with mustard and potato cucumber salad 

1 8  €  

sour pickled herring 
with potatoes and herb creme fraiche, 

served with roscoff onions, mustard seeds and dill
2 1  €  

grilled sourdough bread with melted cheese,  
onion jam, fermented cabbage and mustard 

served with a small green salad 
1 6 , 5 0  €  

fried oyster mushrooms on a sauce remoulade, 
served with zucchini, green beans and fresh herbs 

1 9  €  

‚Käsekrainer‘ with roasted cabbage, 
served with caraway potatoes and fresh horseradish 

2 1  €  

whole trout, grilled on its skin, 
served with a potato and bean salad 

3 1  €  



F O O D  

D E S S E R T  

apricot and cardamom sorbet 
with an almond cracker 

8 €  

creme fraiche ice cream 
with blueberries and coriander pastry 

1 0  €  

popsicle 
Paletas, various tastes 

3 , 5 0  €  

cake of the day 
5 €  

add whipped cream 
+  1  €  


