
 
 
 
 
 
Summer Salad Bowls   
 

 

                  

        regular / small  

 

Power food salad 

Quinoa Salad with rocket lettuce, avocado 

mango, olives, goji berries, yoghurt        12,90 / 6,90  

 

 

Watermelon salad 

with cherry tomatoes, baby Mozzarella 

rocket lettuce, olive oil dressing          11,90 /6,90 

 

 

Luke-warm wok salad 

green asparagus, fennel bulb, chanterelle 

mushrooms, spring onions, cherry tomatoes 

courgette, Thai style dressing with lime  

and basil               12,50  

  

 served with octopus pieces     5,50 

 or marinated tips of turkey breast    4,50 

    

 

 

Salad bowl of baby leaves 

roasted seeds, nuts and gratinated goats cheese 14,50 

sautéed mushrooms, crispy bacon and bread cubes 

 

Salad bows with lettuce 

apple-dressing, pan-fries slices of Maultaschen   11,90 

 

 

 

 

 

 

 

 

 

 

 



 

 

       

Typical Swabian style side salad 

with a mix of salads, each in its own dressing  4,90 

(carrot, reddish, potato, lettuce)  

 

Small salad of baby leaves  

with pumpkin seed oil dressing     4,00 

 

Crackling fat served with homemade bread 

per cover               2,00  

  

Clear beef broth with slices of herbed pancake  5,00 

 

Main dishes  

 

Stewed fresh chanterelle mushrooms 

herb-cream sauce, homemade 

bread dumplings        16,80 

 

Braised pork cheeks in red wine sauce 

with roasted spring onions and apples 

homemade Spätzle       18,50 

 

Lamb shank braised in rosemary sauce 

Ratatouille, potatoes au gratin     21,50 

 

Braised soured beef shoulder 

with vinegar shallots, vegetable 

homemade Spätzle       17,80 

 

Zwiebelrostbraten – the Swabians favourite dish  

Sirloin steak with braised onions, red wine sauce 

homemade Spätzle, side salad     13,50 

 

Homemade Maultaschen (German style Ravioli) 

served in beef broth with baised onions 

side salad        12,80 

 

Lentil stew with homemade Spätzle 

and a pair of sausages      9,80 

 

 

Fish - catch of the day 

please ask our service staff for our recommendation 

 

 

 

 



 

 

 

Homemade Desserts 

 

Marinated fresh peach 

served with lavender-Panna Cotta    7,50 

 

Warm apple and bread pudding 

with Calvados, vanilla sauce 

walnut icecream       7,50  

 

Crème Brûlée with brown rum 

pistachio icecream       7,50 

 

 

Icecream  

 

please choose your favourite flavour  

 

vanilla, chocolate, strawberry 

pistachio, walnut  

per scoop        1,80 

 

portion whipped cream      0,50  

 

 

 

Cheese 

 

matured mountain cheese 

walnuts, dip sauce, bread and butter    9,80 

 
 


