
 

Soup dishes 

 

 Consommé with herb pancake strips   8.00 € 

 Tomato-cream soup     8.00 € 

 Clear mock turtle soup with Chester cheese biscuits 8.50 € 

 Consommé with Swabian dumplings   8.50 € 

 

Salads 

 Green salad      7.50 € 

 Mixed or special salad     9.50 € 

 Salad platter      14.50 € 

 

Appetizers 

 
 Boiled filet of beef in aspic, vinaigrette sauce  16.50 € 

 toast & butter 

  

 Shrimp-cocktail in cocktail sauce     16.50 € 

 toast & Butter 

  

 Smoked filet of trout, creamy horseradish    17.00€ 

 toast & butter  
 

 

 

 



 
 
Specialties 

 
  Swabian lentil plate     18.50 € 

  with ‘Spätzle’ (Swabian noodles) 

 

 Calf heart in red-wine sauce & bread dumplings   24.00 €  

 

Grilled salmon with béarnaise sauce    28,00 € 

parsley potatoes, side salad        

 

 Hare filet in red wine sauce     29.00 € 

 with ‘Spätzle’ (Swabian noodles) & cranberries      

 

 Oxtail ragout in madeira sauce     31,00 € 

 with ‘Spätzle’ (Swabian noodles) & cranberries      

 

 Veal schnitzel      28.50 € 

 pan-fried potatoes, side salad      

 

 Creamy veal schnitzel      29.50 € 

 seasonal vegetables, ‘Spätzle’ (Swabian noodles) 

 

 Filet of beef “Café de Paris”    42.00 € 

 seasonal vegetables, fries 

 

   

Smaller dishes 
 
 

 Cold cut salad ‘Swiss style’    14.00 € 

 

 Beef strip salad      16.50 € 

 

 Scottish smoked salmon or     18.50 € 

 salmon tartar with potato pancake     
                  

 

 

 

 

 

 



 
MENU 

 
Smoked salmon 

with bread and butter  
*** 

 
 

Consommé with swabian dumplings 
*** 

 
 

Loin cuts with green pepper 
Seasonal vegetables, french fries 

*** 
 
 

Passionfruit and cassissorbet 
with small fruit 

 

    63.00 € 

 

Dear guests, if you suffer from any allergies, please inform the restaurant staff. 

We will happily provide information on the ingredients contained in our dishes. 

 

   All prices include service & VAT 



 

 

 

 

Dessert 

 
 

 Affogato      5.80 € 

 Espresso with a scoop of vanilla ice-cream 

 

 Panna cotta made from buttermilk   7.90 € 

 with raspberry puree 

 Coupe ‘Danmark’     11.20 € 

 vanilla ice-cream with chocolate sauce 

 

Coupe ‘Royal’      11.20 € 

 vanilla ice-cream with flambéed raspberries 

 

 Three different sorbets ‘Royal’    12.50 € 

 

 Dessert plate ‘Royal’     14.00 € 

 

 

Cheese 
 

 

 Garnished brie de Meaux     14.50 € 

 with toast and butter 

 

Dear guests, if you suffer from any allergies, please inform the restaurant staff. 

We will happily provide information on the ingredients contained in our dishes. 

 

   All prices include service & VAT 

 
 

 



 

The following dishes will happily be prepared for you 

by our head chef: 

 

 

 Roasted veal with melted onions    29,50 € 

 ‘Spätzle’ (Swabian noodles), green salad 

 

Weighed veal steak      33.00 € 

 carrots, green beans, pan-fried potatoes, Café de Paris 

 

 Châteaubriand    for 2 people 

 seasonal vegetables, french fries   per person 44.00 € 

 Café de Paris 

 

Dishes that need to be ordered in advance 

 Spicy beef tartar      23.00 € 

 with toast and butter 

 

 Sole “Müllerin“ from the northern lake   46.00 € 

parsley potatoes, side salad 
  

 Braised knuckle of veal    for 2 people 34.00 € 

 ‘Münchner Art‘    per person 

 savoy cabbage, carrots & bread dumplings 

 

 Saddle of lamb “Provencale“    39.00 € 

 green beans, potato gratin 

 

 Saddle of venison“Baden-Baden“ for 2 people 

 chanterelles, cranberries   per person 42.00 € 

 “Spätzle“ (Swabian noodles)  

 

  


