
   

 
                    

 
 

  All prices in EUR including all taxes 
 

Dear Guests, 

we warmly welcome you in our restaurant. 

LUNCH MENU JANUARY 2026 

Tuesday – Saturday ° 11:30 a.m. – 5 p.m. 

STARTERS 

Beluga lentil salad with grainy cream cheese & cured salmon     15,50 

0,1l 2024 Weißer Hey | Hey       6,- 

Creamy turnip soup with chorizo, sour cream & cress 8,50 

0,1l 2024 Gutedel Blütengrund | Klaus Böhme     6,50 

Slices of smoked duck breast, pumpkin, lamb's lettuce & citrus vinaigrette   16,50 

0,1l 2025 Grauburgunder Muschelkalk | Pawis     6,- 

MAIN COURSE 

Handmade pumpkin ravioli, spaghetti squash & pumpkin seed brittle    19,50 

0,1l 2024 Alles rosa | Klaus Böhme       6,- 

Baked redfish, herb mashed potatoes & salsify à la crème     24,50 

0,1l 2022/3 Riesling Mühlberg | Böhme & Töchter     7,50 

Chicken fricassee, crispy breast, smoked & puffed rice      23,50 

0,1l 2023 Weißburgunder Zscheiplitz | Böhme & Töchter    6,50 

Gently cooked veal boiled fillet, beetroot, dumplings & horseradish    24,50 

 0,1l 2024 Silvaner Alte Reben Rappental | Klaus Böhme  6,50 

DESSERT 

Black Forest cherry, sorbet, cherry compote, brownie & vanilla foam    12,50 

 0,1l 2024 Pink Pony | Born        6,- 

Caramelized apple ragout, hazelnut crumble & vanilla ice cream     9,50 

 0,1l 2024 Blanc R(iesling) & T(raminer) | Hey     6,-  

Homemade ice cream & sorbet (3,20 per scoop) and cake (5,20 per slice) according to daily offer 

 Vegetarian dishes are marked by the green leaf.  


