WILD SEASON




STARTERS
PumpkiNn CrReEaM Soup

Pink RoasTeED WiILD Boar Roast BEEF ON RED CABBAGE SALAD
WITH GRAPES, NUTS AND LINGONBERRY VINAIGRETTE

Mamn COURSES

Braisep 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 “SPATZLE”, RED CABBAGE
AND LINGONBERRY PEAR 20,50 €

DESSERT
WarMm CHOCOLATE SOUFFLE WiTH RUM-SOAKED FRrRUITS
AND VaNILLA IcE CREAM 9,50 €

To ACCOMPANY OUR GAME DISHES, WE RECOMMEND:

DORNFELDER, STRONG, DRY OR ROTER VEIT, CUVEE, FULL BODIED, MEDIUM DRY FROM THE WINERY
Hans WirscHING, [PHOFEN
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