WINE BY THE GLAS

BOTTLED WINES IN OUR SEPARATE WINE LIST

01l 0,21
WEISS

Pinot Blanc | Jurgen Hofmann | Rheinhessen | 2024 4,70 9,00
Sauvignon Blanc | Winzerhof Stahl | Franken | 2024 5,00 9,50
Pinot Gris ,Aufwind“ | Thomas Hensel | Pfalz | 2023 5,20 9,90
Riesling WinWin | von Winning | Pfalz | 2023 5,20 9,90
ROSE

TRIO Rosé | Weingut Zimmerle | Wirttemberg | 2023 5,00 9,50
ROT

Merlot Excelsior | Robertson | Sudafrika | 2021 4,70 9,00
Micro Cosme Rouge | Saint Cosme | Rhone | Frankreich | n.V. 4,70 9,00
Cuvée ,Aufwind“ | Thomas Hensel | Pfalz | 2020 5,50 10,50
Rosso di Montalcino | Caparzo | Toskana | Italien | 2022 6,00 11,50

ACCOMPANYING THE WINE
BUTCHER'S MANUFAKTUR COLD CUTS CHOICE ...

We turn the wheel | Just in Time sliced hy the ADE
Always served with: bread | green olives ,Bella Cerignola“ | sea salt | olive oil

Original South Tyrolean Speck 80g € 9,50
Salame al Tartufo 80g € 13,50
Prosciutto di Parma 80g € 16,50

Butcher's Best of MIX EDITION for two and more ... PP | € 18,50

STARTERS

Bread Course V Oven-fresh Balducci bread selection | small basket 2,50

Edamame V Classic: Cranberry | Sea Salt 8,00
Deluxe: Truffle 12,00

Gazpacho Andaluz \/ 8,50

Buratta | basil — can be served vegetarian also

Chanterelle soup 9,90

Chanterelles | Parma ham | croutons - can be served vegetarian also

Feta meets watermelon 12,00
Watermelon ‘Sugar Baby’ | Greek feta | tomato | cucumber | pepper | herbs

Burrata 17,50
Chanterelle bruschetta | rocket | olive oil | 9-year-old balsamic vinegar

Flamed Beef 18,50
Citrus marinade | avocado cream | sugar snap peas | radishes | chives

Ceviche of Faroese salmon and sea bream 19,00
Mango leche de tigre | pepper | cucumber | red onions | coriander



Original Gliickstadter Matjes from Matjes Rehel Henning Ploz

Matjes double fillet two pieces

The housewife's way: sour cream | apple | onion | gherkin | fried potatoes
Classic: green beans | bacon | onion | fried potatoes

LAND & SEA

Herbed roast beef from Hereford beef (cold)
roasted pink | tartar sauce | side salad | roast potatoes

Spareribs
ca. 500 g | honey or barbecue marinade | French fries | coleslaw

ALL YOU CAN EAT every Thursday

Kikok chicken Mediterranean
Breast and leg | poultry jus | ratatouille | oven-roasted potatoes

Sliced beef fillet
Bourbon cream sauce | mushrooms | onions | herb spaetzle

Fillet of Faroese salmon
Teriyaki lacquer | spicy wok vegetables | basmati rice

Prawn pan
Olive oil | herbs | onions | roasted garlic baguette |
Lemon mayonnaise | side salad

Grilled Mediterranean dorade
Wok vegetables | olive oil | lemon | rosemary potatoes home-style

CHEF'S SPECIAL CUT

carved at the tahle - preparation time approx. 30 min.

approx.1 kg incl. bone | US TOMAHRAWK | for 2 persons 54.50 p.p.

approx. 600 g | GHATERUBRIAND | as from 2 persons 54,50 p.P.

Onion and mushrooms | roast potatoes | seasonal vegetables | pepper cream sauce

FROM THE GRILL

Rumpsteak Hereford beef. Uruguay 2209
Filetsteak Ladies Cut Hereford beef, Uruguay 180 ¢
Filetsteak Hereford beef, Uruguay 250 g
Rib Eye Hereford beef, Uruguay 300g
Flank Steak Australia 300g

All cuts incl. a side dish of your choice:

French fries | fried potatoes | jacket potato with sour cream
Fresh spinach leaves | seasonal vegetables | onion mushrooms
Pepper cream sauce | Café de Paris butter
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PASTA & VEGGIE

Penne all'arrabbiata 16,00
spicy tomato sauce | olive oil | garlic | basil | parmesan

Braised vegetable curry \ (vegan) 19,50
spicy | coconut milk | roasted cashew nuts | sesame rice

Tagliatelle with fresh chanterelles \'s 2450
Chanterelles | cream sauce | garden herbs | parmesan

Chanterelle risotto V 2450
Chanterelles | garden herbs | parmesan

Buddha Bowl V(vegan) 19,00

Basmaiti rice | fruity red cabbage salad | avocado | cucumber | corn | baby spinach |
colourful carrots | cherry tomatoes | barberries | sesame dressing

Upgrades:
- grilled salmon cubes +6,00
- corn poulard chunks +6,00
FLAMMKUCHEN
Vs HS
Alsatian-style tarte flambée 8,50 14,50
Sour cream | bacon | onions | spring onions
Chanterelle tarte flambée — also vegetarian V 11,50 16,50
Chanterelles | sour cream | leek | bacon
Truffle tarte flambée \/ 13,00 19,50
Truffle cream | spring onions | rocket | burrata | summer truffle
SALADS
Vs HS
Cucumber salad 5,50
Sour cream | dill | lemon
Caesar Salad 12,00 18,00
Almond dressing | roasted croutons | cherry tomatoes | parmesan
Wellingten* Salad V' 12,00 18,00
Balsamic dressing | red onions | cherry tomatoes | crispy baco
Upgrades:
- corn poulard breast +7,50
- 4 king prawns +9,00
BURGER
Wellingten Hamburger 21,50
200 g beef | tomato | red onions | gherkin | lettuce leaf | French fries
Wellingten Cheeseburger 23,50
200 g beef | cheddar | tomato | red onions | gherkin | lettuce leaf | French fries
Green Deal Burger \'s 22,50

Beyond Meat | avocado | tomato | Cipriani sauce | French fries

V = vegetarisch - fir Allergiker gibt es eine Speisekarte mit Ausweisung aller Zusatz- bzw. allergenen Stoffe



