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BIO CHAI LATTE  € 5,80 
Schwarztee, Zimt, Nelken, Ingwer, Rohrzucker 
black tea, cinnamon, clove, ginger, cane sugar 

GEDECK AB 18H im Restaurantbereich Brotkorb, Amuse Bouche 
& Stoffserviette  

COVER CHARGE FROM 6PM RESTAURANT AREA bread, amuse bouche & napkin 
  € 4,7

 

N A C H S P E I S E  /  D E S S E R T

PIÑA COLADA EISBECHER
Kokoseis, Ananas 

& Schlagobers
piña colada ice cream coup

coconut ice cream, pineapple & cream
 A / G  € 11,00

T A G E S S U P P E  /  S O U P   
KICHERERBSEN-CURRYSUPPE 

curried chick peas soup 
v e g a n   € 8,0

V O R S P E I S E  /  S T A R T E R 
  

GEBRATENE SARDINEN Buchweizensalat
grilled sardines & buckwheat salad 

A / D   € 19,0 

H A U P T S P E I S E  /  M A I N 
 

BIO-KALBSKOTELETT Artischoken-Risotto, Rosmarin-Jus 
organic veal cutlet, artichoke risotto, rosemary gravy 

G / O   € 36,0


