
 

 

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  
Kale and potato soup, herbs, crunchy nuts  

*** 
Jägerschnitzel, breaded and fried hunting sausage, Globus_Letscho, penne, lemon 
Senfeier Advocat, 3 hard-boiled eggs, mustard sauce, jacket potatoes, cucumber salad  

*** 
Lemon sorbet, garden mint  

 
 
W EEKLY MENU   [ Sun – Wed 12 p.m. – 9 p.m., Thu – Sat 12 p.m. – 10 p.m. ] 
 
Octopus salad… 16,00  
mediterranean octopus salad, cherry tomatoes, red onion, celery, 
olives, capers, flat-leaf parsley, wild herbs 

 

Herrenplatte… 20,00  
cold slices of roast beef, PILOT chips, 
mulberry and Cumberland sauce, cucumber salad 

 

Labskaus… 22,00  
Stralsund herb-cured herring, corned beef mashed potato, 
fried egg, beetroot relish, gherkin 

 

Saltimbocca of wild boar loin… 25,00  
from local game, pumpkin risotto, seeds, oil, wild herb 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! 

 


