
 

    

  

 

 

Small selection menu 

Veal patties  12.20 
with potato and cucumber salad and homemade dark beer sauce g,o 

 
Allgäu cheese spaetzle  17.90 

Egg spaetzle with Appenzeller mountain cheese, crispy baked onions and a small colorful salad 

 
Tagliatelle optionally 

with vegan Bolognese 13.40 

with herbed pike-perch fillet in lemon pepper 18.60 

Large colorful garden salad 10.70 

made from raw vegetables and market-fresh leaf salads 

- with herbed fried pike-perch fillet 19.90 

- with soft goat cheese gratinated with blossom honey, fig mustard, and pretzel croutons  18.50 

Schnitzel Viennese style 16.90 

from pork loin with rustic potato sticks 

Roast beef with onions from pasture-fed beef 28.90 

with crispy onions a,c, spaetzle a,c,g and fresh baby spinach g and onion jus   

 

What's sweet afterwards 

Small homemade apple strudel  9.60 

from fresh apples with rum raisins, almonds h and creamy vanilla ice cream 
Airy Kaiserschmarren  10.90 

with rum raisins, roasted almonds h and vanilla sauce g or apple sauce 
 
 

Deklarationspflichtige Allergene: 

a. mit Gluten  b. Krebstiere*  c. Eier* d. Fische*  e. mit Erdnüssen*  f. Soja(bohnen) *  g. Milch*  

h. Schalenfrüchte  l. Sellerie*  m. Senf* n. Sesamsamen*  o. Schwefeldioxid und Sulphite p. Lupinen*  r. Weichtiere*  

 

Deklarationspflichtige Zusatzstoffe: 

1.mit Farbstoff  2.mit Konservierungsstoff 3.mit Antioxidationsmittel 5.geschwefelt  6.geschwärzt 

7.mit Phosphat  9.koffeinhaltig  10.chininhaltig  11.mit Süßungsmittel * und daraus gewonnenen Erzeugnissen 


