
MENU 

* FROM 12:00 – 14:00 ONLY ITEMS MARKED WITH * 

 

SOUPS 

MUSHROOM CONSOMMÉ * 
PANCAKE STRIPS / DUMPLINGS 8,50€ 

HOKKAIDO PUMPKIN CREAM SOUP * 
PUMPKIN SEED OIL / SEEDS 8,50€ 

SOUP DUET * 
SMALL MUSHROOM CONSOMMÉ & PUMPKIN CREAM SOUP 8,50€ 

SWEET POTATO CHILI SOUP  
PAN FRIED PRAWN 10,50€ 
 

STARTERS 

SMALL SIDE SALAD * 
BALSAMIC DRESSING / VEGETABLES / SEEDS / SPROUTS 6,50€ 

TOASTED OLIVE CIABATTA 
HERBAL DIP / FLEUR DE SEL / OLIVE OIL / HERBAL BUTTER 8,50€ 

MEDITERRANEAN MUSHROOM SALAD 
CAFÉ DE PARIS BUTTER / BAKED POLENTA / GRANA PADANO 13,50€ 

POTATO FRITTERS * 
SMOKED SALMON / HERBAL CRÈME FRAÎCHE / SALAD 13,50€ 

VARIATION OF PUMPKIN 
WAFFLE / CREME BRÛLÉE / SMOKED DUCK BREAST / CRANBERRIES 14,50€ 

BEEF CARPACCIO 
LIME / OLIVE OIL / BALSAMIC / ROCKET / GRANA PADANO 15,50€ 
 

SALADS & SMALL DISHES 

CAESAR SALAD * 
ROMAINE LETTUCE / CAESAR DRESSING 
BACON / SPROUTS / CROÛTONS  13,00€ 

LARGE SALAD BOWL * 
TOMATO / CUCUMBER / RADISH / CARROT 
SEEDS / SPROUTS / CROÛTONS 13,50€ 

WITH: BALSAMIC-, POMEGRANATE- OR HONEY MUSTARD DRESSING 

OPTIONAL: 
WITH CARAMELIZED GOAT CHEESE +5,50€ 
ROASTED CHICKEN BREAST +6,80€ 

HOHENZOLLERN CURRYWURST * 
HOMEMADE CURRYSAUCE / FRENCH FRIES 12,00€ 

CHILI CON CARNE * 

BACON / TOMATO / CRÈME FRAÎCHE / RICE  15,00€ 

TARTE FLAMBÉE * 

CRÈME FRAÎCHE / BACON / ONIONS / CHIVES 13,50€ 

ROCKET / SPRING ONIONS / TOMATO / OLIVES / GRANA PADANO 14,00€ 

ROCKET / SPRING ONIONS / TOMATO / PUMPKIN / APPLE / GRANA PADANO 14,50€ 



 

 

PASTA 

BAVETTE WITH MASCARPONE TOMATO SAUCE * 
OLIVE OIL / ROCKET 14,50€ 

TAGLIATELLE GENOVESE * 
BASIL PESTO / PINE SEEDS / CHERRY TOMATOES 14,90€ 

RICOTTA-PORCINI PANZEROTTI 
SAGE BUTTER / BABYLEAF SPINACH / GRANA PADANO 22,50€ 
 

MAIN COURSES 

PORK SCHNITZEL  

BELL PEPPER SAUCE / SIDE SALAD / FRIED POTATOES 19,00€ 

WITH MUSHROOM CREAM SAUCE 21,50€ 
ASK FOR OUR VEGAN ALTERNATIVE! 

DRY AGED BURGER 

BRIOCHE BUN / PICKLED ONIONS / COLESLAW / BELL PEPPER 
CHEDDAR / AVOCADO CREAM / FRENCH FRIES 20,50€ 

DEER GOULASH IN MUSHROOM CREAM SAUCE 
RED CABBAGE / ALMOND BUTTER SPAETZLE / PEAR 21,50€ 

PAN FRIED PORK FILET  
REDWINE SAUCE / PAN FRIED OYSTER MUSHROOMS 
PUMPKIN VEGETABLES / POLENTA 24,50€ 

BRAISED OX CHEEKS IN IT’S OWN SAUCE 
CREAMED SAVOY CABBAGE / POTATO-CELERY PURÉE 27,50€ 

PAN SEARED DUCK BREAST 
REDWINE SAUCE / CRANBERRIES / CASSIS FIG 
RED CABBAGE / POMMES DAUPHINE 28,50€ 

ENTRECÔTE -250g- 
HERBAL BUTTER / MEDITERRANEAN OVEN VEGETABLES / ROSEMARY POTATOES 29,50€ 

PIKEPERCH FILET WITH POTATO-THYME CRUST 
BUTTERMILK BEURRE BLANC / KOHLRABI / LEEK 26,50€ 
 

DESERT 

THREE KINDS OF SORBET * 
FRUIT SAUCE 8,50€ 

DESERT TRILOGY 
VANILLA ICE CREAM / ESPRESSO / FRUIT BRANDY 9,50€ 

APPLE TARTE * 
WHITE CHOCOLATE MOUSSE 10,50€ 

DARK CHOCOLATE CAKE 
MARINATED CHERRIES 11,50€ 

 
 

ALL PRICES INCLUDE 19% VAT NO SERVICE OR TIP 


