
B R E A K FA S T   

Croissant  
3 , 5 0  €  

W I T H  H A M  +  C H E E S E  +  2  €  
W I T H  M A R M E L A D E  +  1  €  

W I T H  B U T T E R  +  1  €   

Soft boiled egg with sourdough and butter 
6 , 5 0  €  

Plate with ham 
7, 5 0  €  

Plate with cheese 
7, 5 0  €  

Portion if bread and butter  
6  €  

F O O D  

M A I N S   

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

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

‚Havelländer Bratwurst‘ 
regional pork sausage with fermented cabbage and potatoes 

1 9 , 5 0  €  

‚Pilzrahm‘ 
mushrooms in a cream sauce, 

served with bread dumplings and parsley 
1 9  €  

fried oyster mushrooms on a sauce remoulade, 
served with a potato cucumber salad 

(  vegan )  
1 9  €  

lentil stew with vegetables, thyme 
and a ‚Wiener‘ sausage 

1 8  €  

wild boar sausages 
served on a potato puree with onion sauce 

and a fried egg  
2 0  €  



D U C K  S E A S O N   

Sourdough Bread, Duck Rillettes and Butter 
€ 8 . 5 0  

	 Cold-Marinated Duck Breast with Bitter Greens, Blackberries and Hazelnuts 
€ 1 6  

	 Duck Leg or Duck Breast with Red Cabbage, Bread Dumpling and Duck Jus 
€ 2 7  

W I N E  R E C O M M E N D A T I O N  

Lohpfad Chardonnay 
2022, Simone Adams, Ingelheim 

Glass (0.125 L) – €10.50 

Albahra 
2022, Envínate, La Mancha, Spain 

Glass (0.125 L) – €9.50 


