GASTHOF
ZUFRIEDENHEIT

NAUMBURG / SAALE

SUMMER-MENU

Kohlrabi & sunflower seeds

faux gras | passion fruit

* %k %k

Roasted vea| sweetbreacls

heart of lettuce | olive oil emulsion | capers & anchovis

* %k

Fruity gazpacho

watermelon | aioli | manchego | croutons

* %k %k

Presa & octopus

panisse | corn | pointed pepper

* %k %k

Strawberry & pistachio

spruce | nougat | ganacl‘ne

Five courses EUR mo0,-
Wine pairing Saale-Unstrut five courses EUR  3i-
Four Courses (without veal sweetbreads) EUR 90,.-
Wine pairing Saale-Unstrut four courses EUR  25-

Three courses ( without veal sweetbreads and gazpacho) EUR 75,-

Wine pairing Saale-Unstrut three courses EUR 18-



GASTHOF
ZUFRIEDENHEIT

NAUMBURG / SAALE
DEAR LADIES AND GENTLEMEN,

We are de|ig|'1teo| that you have found your way to our restaurant. Please take a seat, take your time, and enjoy the creative cu|inary o”erings of
our kitchen team as we welcome summer. For every dish and every menu, you will find a regiona| wine recommendation from our Saale & Unstrut

wine-growing region.

STARTERS WINE ACCOMPANIMENT ol

Kohlrabi & sunflower seeds‘ 16,50 '25 Weisser Hey | Hey 6,-

faux gras | passion fruit

Alsatian arctic char 23,50 '25 Silvaner Rappenta| | Klaus Bshme 6,50

butter lettuce | watercress | hazelnut

INTERMEDIATE COURSE

Fruity gazpacho 14,50 '25 Gutedel B|(jtengruno| | Klaus Bshme 6,50

watermelon | aioli | manchego | croGtons

Roasted veal sweetbreads 29,50 '24 Blauer Zweige|t | Pawis 6,50

heart of lettuce | olive oil emulsion | capers & anchovis

MAIN COURSE

Roast halibut 38,50 ‘23 Weiflburgunder Naumburg | Hey 7,50

potato | bean | savory

Presa & octopus 44,50 ‘23 Ries|ing MU|’1|berg | Bshme & Tochter 7,50

panisse | corn | pointed pepper

Fried beef croquette & carpaccio 38,50 '22 Spétburgunder Himmelreich | 7,50
wild cau|i|:|ower| cauliflower salad | garden herbs Bshme & Tochter
Pasta & herbs - ricotta f 24,50 ‘25 Sauvignon blanc Hohnstedt | Born 6,50

pic|<|ec] tomatoes | chutney | foam

Chanterelle risotto 'ﬁ 25,50 ‘25 Grauburgunder | Hey 6,-
Belper Knolle | pine nuts | garden herbs

All prices in EUR inc|uc|ing all taxes



GASTHOF
ZUFRIEDENHEIT

NAUMBURG / SAALE

DESSERT

Multivitamin 16,50 24 Ries|ing & Traminer | Hey 6,-

apricot | l(umquats | coconut | carrot

Strawloerry & pistac|'1io 16,50 ‘25 Cuvée rosé | Bohme & Tochter 6,-

spruce | nougat | ganache

Brie de Meaux & summer truffle 18,50 '22 Riesling Auslese Steinmeister | Hey 5cl
Brioche | onion clwutney | shallot vinaigrette 5,50
Homemade ice cream and sorbet 3,20

- accoro|ing to o|ai|y offer ~ per scoop

= — 72 :*“ = - ri%’w"
from the Diptychon ,,Naumburger Dom" l)y Christopher Lehmpl(uH, 2016

Vegetarian dishes are marked by the green leaf. ‘

Please let us know if you are a"ergic to certain products or have food intolerances. Our Frieno”y service staff will advise you with a

specia| menu with marked a"ergens, so the kitchen is able to acljust on the choice of ingredients and preparation of your courses.

All prices in EUR inc|uding all taxes



