
 

RECOMMENDATIONS OF THE WEEK 07.09.-13.09.2026  

 
Starters/intermediate courses: 
  

Pumpkin soup   € 8,90 
 

Baked Camembertecken with wild herb salad  
as an appetizer  € 13,50 
as a main course  € 19,50  
     
   

 
Main courses: 
 

Homemade pumpkin ravioli with  
Wild herb salad and balsamic dressing  € 20,90 
 

Roasted salmon fillet with kohlrabi vegetables and  
fried potatoes  € 29,90 
 

A pair of venison sausages with sauerkraut, mashed potatoes 
and sauce  € 19,90 
 

Meatballs with kohlrabi vegetables, mashed potatoes and sauce € 19,90 
 

Cordon Bleu with French fries and cranberries  € 23,50 
 

Breaded kohlrabi schnitzel with carrot-mashed potatoes  
and beluga lentils   € 19,50  
 

Argentinian Black Angus rump steak (approx. 230g) with  
Fried onions and rosemary potatoes   € 33,50  
 
 

Dessert: 
 

Homemade apple strudel with vanilla sauce and cream   € 9,10 

 
WINE RECOMMENDATIONS OF THE WEEK 
 

Chardonnay & Pinot Blanc dry QbA      0,1l € 3,70 
Dietrich Winery, Großkarlbach, Palatinate    0.2l € 6,30 
A fine fresh cuvée of 2/3 Chardonnay and     0,75l € 23,40 
1/3 Pinot Blanc, which is preserved by its aroma-preserving ageing  
wonderfully light and convinces with typical Burgundy fruit. 
 
   


