


Game from local hunting

Starters
Pumpkin Cream Soup 7,50 €

Pink Roasted Wild Boar Roast Beef on Red Cabbage Salad 
with grapes, nuts and lingonberry vinaigrette    18,00 €

Main Courses
Braised Venison Leg in Juniper Cream Sauce served with 
black salsify and bread dumpling slices 24,50 €

Pink Roasted Saddle of Venison on Port Wine Sauce served with 
cremini mushrooms and croquettes 31,00 €

Venison Ragout served with homemade “spätzle”, red cabbage 
and lingonberry pear 20,50 €

Dessert
Warm Chocolate Soufflé with Rum-Soaked Fruits 
and Vanilla Ice Cream             9,50 €

To accompany our game dishes, we recommend:

Dornfelder, strong, dry or Roter Veit, Cuveé, full bodied, medium dry from the winery
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