
 

 

 

 

 

 

SOUPS, STARTERS AND SALADS Euro 

 

Broth with chives, pancake strips and sliced vegetables  4,60 

 

Pumpkin cream soup with pumpkin seeds 4,60 

 

Small salad of the season 4,80 

 

Lamb’s lettuce with sherry-walnut-dressing with bacon, onions 

and croutons 5,80 

 

Gratinated goat cream cheese on pumpkin chutney 

with lamb’s lettuce, sherry-walnut-dressing and croûtons    10,80 

 

Salad from the Isle of Reichenau with yoghurt dressing 

with fish baked in beer batter         13,50 

and grilled chicken breast        14,00 

and fillet of pike-perch with wild arugula pesto     15,80 

with Rumpsteak from Angus and pepper butter      18,80 

 

FOR OUR YOUNG GUESTS  
 

Homemade spätzle (Swabian noodles) with sauce 4,80 

Rolled pancakes with applesauce or chocolate 5,80 

Chicken nuggets with French fries 7,50 

Escalope of pork “Viennese Style” with French fries 7,50 

  



 

 

 

MAIN COURSE Euro 

 

Homemade napkin dumplings (S.)         

with pumpkin-mushroom-vegetables, small salat          13,50 

 

Escalope of pork “Viennese Style”, 

french fries and mixed salad (S.) 15,00 

Fillet of chicken breast with cream spinach, Burgundy jus 

and parsley potatoes 16,50 

 

Hearty lumberjack steak with onions, mushrooms 

and bacon strips, served with French fries 17,50 

 

Fillet of pork with Mediterranean vegetables,  

Burgundy jus and homemade Swabian noodles (S.) 18,00 

 

Wild boar and roast venison on Portwine sauce, red cabbage,  

cranberry pear and potato dumplings with melt 17,50 

 

Goulash of deer with wild mushrooms and red cabbage, (S.)  

Cranberry pear and homemade Swabian noodles          18,50 

 

Venison steak with Portwine cream sauce (S.) 

with bacon sprouts and baked bread dumplings  20,50 

 

Tagliata of Black Angus Beef (220g) with olives, cherry tomatoes,  

Parmesan cheese and bread 17,50 

 

Rump steak of Angus Beef 220g with pepper-butter, 

mediterranean vegetables  and french fries  23,80 

 

Fillet of pike-perch with almond butter,  

Mediterranean vegetables and parsley potatoes (S.) 18,80 
 

(S. – available as senior portion. For side dish changes we charge € 0,50 extra) 



 

 

 

 

PANCAKES Euro 

 

Ham and cheese pancake, 

boiled ham, mushrooms and mixed salad 13,50 

Pancake Hunter 

with minced meat, vegetables, mushrooms and salad (S.) 13,50 

Fillet of chicken breast with Burgundy jus and cream spinach 

served on a pancake 16,50 

Hearty lumberjack steak on a pancake with onions,  

mushrooms and bacon strips 17,50 

Fillet of pork with Mediterranean vegetables and 

burgundy jus served on a pancake (S.) 18,00 

Deer goulash with wild mushrooms and red cabbage (S.) 

on a pancake and cranberry pear 18,50 

Venison steak with Portwine cream sauce (S.) 

on a pancake and bacon sprouts 20,50 

Tagliata of Black Angus Beef (220g) on rocket, cherry tomatoes and 

Parmesan cheese served on a pancake 18,50 

Rump steak of Angus Beef 220g  

with Mediterranean vegetables and paprika butter served on a pancake 23,80 

Fillet of pike-perch roasted on the grill with almond butter 

Mediterranean vegetables, served on a pancake 18,80 

 

 

(S.) available as a senior's portion. For supplement changes we charge € 0.50. 



 

 

 

 

PANCAKES  Euro 

Pancakes with Mediterranean vegetables from the market (S.) 

and gratinated cheese              12,00 

Baked Camembert pancakes   

with Williams pear, cranberries and small salad 12,80 

Creamed spinach on a pancake (S.) with 2 fried eggs  

and a small salad 12,80 

Pancake gratinated with leaf spinach and feta cheese, 

cocktail tomato and small salad 12,80 

Pancakes filled with pumpkin and mushroom ragout (p.) 

roasted pumpkin seeds and small salad 13,50 

Pancakes with two shrimp skewers (S.)  

Mediterranean vegetables, parmesan shavings and arugula pesto 14,80 

Pancake “Hawai” 

with ham and pineapple, gratinated with cheese (S.) 10,80 

 

Pancakes with warm plum ragout (S.)    9,50 

2 scoops of walnut-ice cream and a swab of cream 

Pancake with warm cinnamon-cherries 

two scoops vanilla-ice-cream, icing-sugar and cream (S.)   9,50 

 

Pancake with apples from lake Constance with sugar   10,50 

and cinnamon, two scoops of walnut ice cream and cream 

(S.) Available as senior portion. For side dishes changes we charge € 0,50.  



 

 

 

 

 

VESPER- SNACK-CARD                                                              Euro 

 

“Toast Hawaii”  

grilled sandwich with ham, cheese and pineapple  8,50 

 

Two pieces of baked Camembert 

with cranberries, salad bouquet and bread 8,80 

 

 “ Swiss Wurstsalat”  

salad made of stripes of sausage and cheese, onions, gherkins with oil  

and vinegar dressing, bread 9,50 

 

ICECREAM AND HOMEMADE DESSERTS  
 

Assorted Icecream / with whipped cream       4,20/4,70 

Iced coffee / 2 scoops vanilla ice cream, coffee, cream    4,80 

 “Coupe Danmark” 

Vanilla-icecream with chocolate-sauce, cream and almond slivers  6,50 

 

“Banana Split” 

Banana with vanilla-chocolate-icecream, cream and chocolate-topping 6,50 

"Ice & Hot" 

Vanilla ice cream with warm cherries, almonds, cream    6,80 

“Pear Helene” 

Vanilla ice cream, pear, chocolate sauce, cream     6,80 

Walnut and cappucino icecream with egg liquer, walnuts, brittle and 

whipped cream          7,20 

Dessert variation “Schinderhannes”       7,80 


	Soups and Starters 11-2019.pdf
	Main Course  11-2019.pdf
	PancakeMeat11-2019.pdf
	PancakeVeg11-2019.pdf
	Vesper and Snack 11-2019.pdf

