Starters The Main Courses

Caponata with Shrimps 225, Spaghetti Carbonara / Aglio Olio Peperoncino 265,
Grilled Shrimps with Vegetables and Tomatoes
Pumpkin Risotto / with Portion Shrimps 265 / 345,-

Smoked Salmon Tartare 225, Creamy Risotto with Pumpkin and Parmesan
Dill Créme fraiche, Toast

_ Tagliatelle with smoked Salmon 375,-
Beef Carpaccio 235,- Home-made Pasta with Dill and Cream
Arugula, Parmesan, Capers and Toast
Baked Seabass Fillet 345,-

Home-made Pork Paté 195,-

) ) Beluga Lentils with Root Vegetables
wrapped with Bacon, Cranberries, Bread

Chicken Breast Steak 295,-
S oups Couscous with Vegetable and Tomato Sauce
. Pulled Duck Meat 375,-
Tomato Soup with baked Bell-Pepper and Pesto 95,- Red Cabbage and Bread Dumplings
Soup of the Da 85,- L
P y Pork Tenderloin with Mustard Sauce 335,-
Grenaile Potatoes with Vegetables
Salads
Beef Hamburger with Bacon 345,-
Caesar Salad starter / main course 165 / 225,- Caramelized Onion, French Fries and BBQ Dip
with Bacon, Croutons, Parmesan )
Extra Grilled Chicken Breast 100g 79, Venison Goulash, Potato Pancakes 295,-
Extra Shrimps 100g 129,-
Beef Rump Steak 495, -
Salad of the Week 225, - Beans with Bacon, French Fries, Pepper Sauce

Mixed Side Salad 135,- Speciality of the Week 325,-



