
Chicken broth with goose giblets  and vermicel l i  noodles
 €8.00

Smoked duck breast  on a  beluga lent i l  sa lad with balsamic dress ing
€14.00

Orange and leek sa lad with walnuts ,  ra is ins ,  and toasted pine nuts
€12.00

F L A V O R S  O F  T H E  C O L D  S E A S O N

Goose leg with potato dumpl ings and red cabbage with apples
€26.00

Fr ied bread dumpl ing on wi ld  mushroom cream sauce and bacon chips
€18.00

Finkenwerder-sty le  p la ice with di l l  potatoes
€24.00

Porcini  mushroom r isotto  with Parmesan chip
€19.50

STARTER

DESSERT

Subject  to  change.  Pr ice  incl .  VAT  
Our  staf f  i s  p leased to  inform you about  a l lergens and addit ives .

 G ingerbread Creme Brulee
€10.50

Baked apple  f i l led with marz ipan and a lmonds with vani l la  sauce
€9.00

Chardonnay Fumé,  Winery  Bühler ,  Palat inate
Glass 0.2  l    €8.50

Syrah,  Winery  Bühler ,  Palat inate
Glass 0.2  l   €10.50

Pinot  Noir ,  Winery  Boxheimer Hof ,  Rheinhessen
Glass 0.2  l   €10.50

WINE RECOMMENDATION

MAIN DISH


