
 

 

LUNCH MENU  [ Mon – Fri 12 p.m. – 3 p.m., except public holidays ] 

 
Main course … 12,50 

2 courses: main course + starter or dessert … 15,50 

3 courses: starter, main course, dessert … 18,50 

—  

Mixed leaf salad, garden vegetables, wild herbs, house dressing  

Saxon potato soup, root vegetables, lovage, marjoram  

*** 
Baked chicken breast, breaded, Ebly tabbouleh, tahini and peanut yoghurt, parsley and pomegranate salad 
Bischoff pasta, penne, cherry tomatoes, garlic, hot chilli, flat-leaf parsley, rocket, Parmesan   

*** 
Strawberry ice cream, marinated strawberries, crunchy topping  

 
 
 
W EEKLY MENU   [ Sun – Wed 12 p.m. – 9 p.m., Thu – Sat 12 p.m. – 10 p.m. ] 
 
Roasted Grillo from the Bennewitz farm dairy  … 1 7,50 
Mediterranean panzanella, capers, olives, cherry tomatoes, red onion, basil, balsamic vinegar, fine olive oil 
 
Black pudding…  19,00  
Pan-fried, caramelised onions, apples, mashed potatoes, herb salad 
 
PILOT Mare … 20,50  
Stralsund herb-cured herring, gin-marinated salmon, octopus, sardines, anchovies, squid, 
mixed salad, garlic bread, rouille sauce 
 
Veal loin steak…  31,00  
200g, green pepper sauce, PILOT fries, mixed salad 
 
 
 
W INE RECOMMENDATION  
 
Scheurebe, 2025 | Schäffer, Hambacher Schlossberg, Pfalz … 0,10 l: 5,00 … 0,20 l: 10,00 … 0,75 l: 33,00 
This is Scheu! A gentle, smooth attack, stony minerality, the finest exoression of the terroir, superb on the palate and lovely, delicate  

PURIST Rosé | J. J. Adeneuer, Ahr … 0,10  l: 5,00 … 0,20 l: 10,00 … 0,75 l: 35,00 
Definitely a lovely wine, it pours into the glass a salmon-pink colour, with aromas of earth and raspberries – a fine wine! 

PURIST Blanc de Noir | J.J. Adeneuer, Ahr … 0,10  l: 5,00 … 0,20 l: 10,00 … 0,75 l: 35,00  

a white wine made from red grapes; dry, full-bodied, incredibly juicy,with notes of yellow apple and pear, and a delicate yet firm acidity 


