
Our Aperitiv 

 
Glas of sparkling Riesling wine, vineyuard Klumpp Bruchsal0,1l   EUR  4,50 

Glas of Secco Rosé, vineyard Klenert, Münzesheim  0,1l   EUR  4,50 

Glas of „Prisecco“, non-alkoholic sparkling juice  0,1l   EUR  4,50 

Martini, white or red       0,05l   EUR  4,50 

Porto          0,05l  EUR  3,90 

Campari Orange / Soda      0,2l  EUR   4,90 

Sherry medium or dry       0,05l  EUR  4,50 

Aperol Sprizz         0,3l   EUR  6,50 

Hugo klassisch (with Elderberry Syrup)    0,3l   EUR  6,50 

Lillet Wild Berry        0,3l   EUR  6,50 

Negroni Sprizz                                                       0,2l     EUR  7,00 

Red Bitter non-alkoholic      0,2l   EUR  6,00 

Rosato Mio         0,2l   EUR  6,50 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Our appetizer & soups 
 

Mixed salad 

Homemade salads in balsamic-dressing EUR 6,00 

 

Pumpkin coconut cream soup 

with pumpkin seed oil EUR 8.00 

optionally with smoked duck breast EUR 9.50 

 

 

Beetroot Carpacchio 

with apple marinade, caramelized goat cheese and salad with nuts EUR 14.50 

 

Fried octopus 

Beluga lentil salad with apricots and chimichurri sauce EUR 16.50 

 

Rice noodle salad Asia style 

with sticky tofu EUR 12.50 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Our meat 
 

Pork filet wrapped in bacon 

In a dark sauce with fried herb mushrooms and hand-scraped spätzle EUR 20,50 
 

„Wiener Schnitzel“ 

Panko egg breading with French fries EUR 21,50 
 

Braised lamb shank 

with garlic-herb polenta and fried pumpkin EUR 24.50 

 

Pink roasted duck breast 

with rice noodles, lotus root and peanut vegetables EUR 25.50 

 

Rumpsteak -medium grilled-  

with herb potatoes, herb butter or onions 

Ladies            180g EUR  23,50 

Gentlemen    200g EUR  25,50 

El Presidente   300gEUR  32,50 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 



Our fish 

 

Char fillet 

with parsley root mash and fried pumpkin EUR 26.50 

 

Our vegetarians 
 

Homemade tagliatelle 

with creamy pumpkin-sage sauce and parmesan EUR 18.50 

 

Flank steak 

with potato gratin and mustard carrot vegetables (vegan) EUR 21.50 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 



Our small dishes 
 

Swabian Calf „Maultaschen“ 

With fried onions or scrambled eggs & small side salad EUR 14,50 

 

Salad of sausages with oil & vinegar 

with french fries EUR 13,50 

 

 

Our sweets 

Pumpkin seed tarts (vegan) 

with peanut mousse and cinnamon plums EUR 10.50 

 

Vanilla crème brulee 

with blackberry sorbet and fig EUR 9.50 

 

Espresso martini 

Vodka, espresso, coffee liqueur EUR 7.50 
 


