Hm@ag /S Main Course

Rinderfilet mit Krauterkruste 200g

Grillgemise | Kartoffelgratin | Dijon-Senfsauce | Portwein
Beef tenderloin 200g
Grilled vegetables | potato gratin | Dijon mustard sauce| port wine

Gefullte Hahnchenbrust im Speckmantel

Couscous-Gemise | Orangen-Chili-Curry-Sauce
Stuffed chicken breast wrapped in bacon
Couscous with vegetables | orange-chili-curry sauce

Schnitzel vom Kalb

Gurkensalat | Kartoffelspalten | Sour Creme
Veal schnitzel
Cucumber salad | potato wedges | sour cream

Lachsfilet auf der Haut gebraten

Frischer aromatisierter Blattspinat| Limetten-Portweinsauce

Basilikum-Polenta-Schnitten
Salmon fillet

Fresh flavoured leaf spinach | lime and port wine sauce | basil polenta cuts

Zanderfilet gebraten

Petersilienkartoffel | Wurzelgemuise | WeilweinsoRe
Pan-fried zander fillet
Parsley potato| root vegetables | with wine sauce

Wolfsbarsch mit Sesamkruste

Tomaten-Oliven-Ragout | Zitronenrisotto
Sesame-crusted sea bass
Tomato and olive ragout | lemon risotto

Pfifferlingrisotto
Rucola-Walnuss-Salat

Chanterelle Risotto | arugula and walnut salad
Linguini
Piccata von Aubergine | Zucchini | Parmesan

Linguini | eggplant piccata | zucchini | parmesan

Flammkuchen

Zwiebel | Tomate | Rucola | Schmand | Sonnenblumenkerne
Tarte flambée | onion | tomato | arugula | sour cream | sunflower seeds

Mit Parmaschinken
with Parma ham

Indisches Curry

Pikant | Vegan |frisches Gemiise | Reis
Indian curry [ vegan | fresh vegetables | rice
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