LUNCH MENU 28 th march— 3 rd april 12.00 — 16.30

all prices in euro incl. vat.

MENU 2 COURSES / 3 COURSES
VEGETARIAN 10.90 /12.50
MEAT OR FISH 11.90/13.50
Monday Tuesday

CORN CREAMSQUP CARROT & GINGER SOUP

CREAMY ROSEMARY POLENTA
chorizo, feta cheese, olives, parsley

RISOTTO
sun-dried tomatoes, goat’s cheese, basil

CURD DUMPLINGS, SUGAR CRUMBS, STRAWBERRY SAUCE

Wednesday
RED PEPPER CREAM SOUP

HOISIN DUCK BRAISED
carrot, spring onion, mushrooms, kimchi, udon noodles

GRILLED CAULIFLOWER STEAK
chickpea mash, tahini, pomegranate, hazelnut, herbs

SPONGE ROULADE

Friday
CLEAR VEGETABLE SOUP, SEMOLINA DUMPLINGS

PENNE

tuna, tomato, pepperoncini, capers, olives, parsley
FRIED DUMPLINGS

egg, chives, lamb’s lettuce

NUT CAKE

FOOD - daily 12.00 - 23.00

GRILLED BALSAMIC CHICKEN

eggplant, zucchini, peppers, basil mash

TOFU TERI YAKI

mushrooms, bean sprouts, snow peas, spring onions, sesame rice

SOUR CHERRY CHOCOLATE CAKE

Thursday
CELERY CREAM SOUP

VEAL STEW
anchovies, lemon, capers, crispy corn semolina dumplings

VEGETABLE LASAGNE

tomato ragout, wild garlic pesto

KAISERSCHMARRN

SATURDAY & SUNDAY
BREAKFAST FROM 9:00 - 15:00

all prices in euro incl. vat.

CHEESE p6hl am naschmarkt DESSERTS & CAKE
FOREST GOAT CHEESE + pumpkin-seed oil CHOCOLATE SHOT 4.00
mild cream cheese coverd in ash, bregenz forest/austria APPLE & BLACKBERRY CRUMBLE TART 450
ROSSO DI LANGA + mustard pickeled strawberry CARROT-QUINOA-NUT TARTLET (vegan) 450
mild and creamy, cow and sheep milk, piemont/italy ORANGE & ALMOND CAKE 4'50
FOURME D'AMBER + walnut '
blue cheese, cow, auvergne/france TOBl;]EHONE “??]'USSE 1.00
TALEGGIO DOP PEGHEROLO + tomato pesto SOUT CHITTY TagoU%, AUpPEn
delicate piquant taste, cow, pasteurized, from bergamo/italy RHUEABB CREME BRU;-EE TARTE 1.00
GRUYERE + fig mustard strawberries, veganista ra’sp erry ice cream

CHOCOLATE SOUFFLE 8.00

from pasture fed cow raw milk, beaumont de savoie/france

CHOICEOF2/5 7.00/14.00

mango, raspberry ice cream from veganista (20 min)



