
 

 

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  

Tomato and basil soup, parmesan, croutons  

*** 
Wumms Bolo, Penne, veal, straw-fed pork, heifer, tuna, tomatoes, capers, rocket, Parmesan 
Pumpkin risotto, roast pumpkin, parsley and pomegranate salad  

*** 
Yoghurt ice cream, wild berries  

 
 
WEEKLY DRINK  
 
Cherry Mule, Pitu, cherry juice, Triple Sec, elderflower syrup, lemon juice, ginger Ale… 8,50 
 
 
W EEKLY MENU   [ Sun – Wed 12 p.m. – 9 p.m., Thu – Sat 12 p.m. – 10 p.m. ] 
 
Pumpkin soup made from ENK’s Garden Giants (small and large) … 7,70 EURO I 12,00  
almond liqueur, mace, ginger, chilli, seeds, oil 

 

Pumpkin and Brussels Sprout Curry (vegan)...18,50      
green falafel, parsnip, Jerusalem artichoke, sweet potato, galangal, coconut, 
chilli, parsley and pomegranate salad 

 

Salmon fillet … 24,00  
roasted, horseradish sauce, mashed potatoes, beetroot relish, parsley salad 

 

Saxon beef shoulder … 26,00  
cooked sous-vide for 24 hours, cranberry sauce, ‘Apfel-Rothaupt’, potato dumplings 
 
 
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! 

 


