WEEKLY SPECIALS

Our aperitif recommendation:
Obacht Negroni

Vermouth, gin, sour cherry syrup and cinnamon

0,251 9,00 Euro

Pumpkin cream soup (vegeterian)
with seed o0il and sour cream

8,20 Euro
Homemade hash browns (vegan)

on leek cream with apple and fried onion mayonnaise
and a small mixed salad

18,60 Euro

Braised pork cheeks

with mashed potatoes and glazed sugar snap peas

24,90 Euro

Munich ,Moules et Frites*
Mussels with root vegetables in a Bavarian broth (WeiRbier and Obachta),
with fries & ginger mayo
- also as a starter to share -
19,40 Euro
Fried rainbow trout fillet

with turnip purée, parsley potatoes with mustard white wine sauce

23,20 Euro

Our dessert recommendation: White chocolate mousse
with butter biscuit and fruit sauce

5,90 Euro

ALLERGENES? Our chef will be happy to advise you!



