
STARTERS

“Pfannkuchensuppe” Strips of organic pancakes in homemade organic beef broth, all organic

Bavarian spinach cheese noodles (house speciality) with creamy cheese sauce, 
served with mixed salad, all organic except the onions

Char fillets (local fish) fried on the skin, from Naturland-certified fish farming, 
served with tomato-vegetable compote and mashed potatoes, all organic 

MAIN COURSES

Juicy beef beer goulash made from organic Bavarian beef, served with organic bread dumpling

DESSERTS

Homemade apple strudel with creamy vanilla sauce, all organic 

Warm cake of fair chocolate and of organic eggs and organic butter with red wine plums

 DE-ÖKO-003

Please aks for our list of allergens.

100% plant-based

glutenfree, but may contain traces1

vegetarian

FULL OF PLEASURE

This document is just the menu information. For a
binding booking you will receive a personalized offer

including all conditions.

Price per person (incl. VAT) 53,-

Small “Klinglwirtsalat” with roasted vegetables and roasted chestnuts,
served with apple and mustard dressing, all organic except for the chestnuts


