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M O N T A G ,  2 1 .  A P R I L  2 0 2 5 
 
 

SPEZIALMENU FEIERTAG
holiday‘s special menu 

D I E N S T A G ,  2 2 .  A P R I L  2 0 2 5 

KRAUTFLECKERL geschmorte Kirschparadeiser, Ziegenkäse A / G 

cabbage noodles ‚krautfleckerl‘, braised cherry tomatoes, goat‘s cheese 
 

ÜBERBACKENE SCHINKENFLECKERL geschmorte Kirschparadeiser A / C / G

gratinated pasta bake with ham & braised cherry tomatoes

M I T T W O C H ,  2 3 .  A P R I L  2 0 2 5 
 
 

GEFÜLLTE PARADEISER mit Kräuterpolenta, Feta & Cremespinat A / G 

stuffed tomatoes with herbed polenta, feta cheese & creamed spinach 

HÜHNER-KOKOS CURRY Basmatireis G / F

chicken curry with coconut, basmati rice

D O N N E R S T A G ,  2 4 .  A P R I L  2 0 2 5 
 

PARADEISER-MOZZARELLA TEIGTASCHEN Pignoli, Basilikumsauce A / C / G / H 

tomato-mozzarella ravioli, pinenuts, basil sauce 

SCHWEINSKARREE Erdäpfel-Spinatstampf, Pfefferrahmsauce G / L / O

pork neck cutlet, potato-spinach puree, creamed pepper sauce

F R E I T A G ,  2 5 .  A P R I L  2 0 2 5

BÄRLAUCH-RICOTTA GNOCCHI Tomatensauce, Rucola A / C / G

wild garlic ricotta gnocchi, tomato sauce, rocket salad

GEBACKENE SCHOLLE Petersilkartoffel, Sauce Tartare A / C / D / G / H / L

fried plaice fillet, parsley potatoes, sauce tartare 

  JEDER TAGESTELLER      17,6 / EACH DISH OF THE DAY  17,6 


