Matjeskarte - Menu of White Herring

Vorspeisen - Starters

Potato soup with slices of white herring

€ 3,50

Tatar of young white herring

with Garlic Baguette  and crème fraîche

€ 7,50

Hauptgerichte - Main dish

Fillets of white herring with apples, onions and cucumbers

in fine cream sauce, served with fried potatoes

€ 8,50

Fillets of young white herring with bacon and onions in melted butter

served with green beans and fresh potatoes

€ 9,00

Fillets of white herring in a fine tomato-chilli salsa with basil

additional potatoes hash browns

€ 9,50

Fillets of white herring “Swedish kind”

in sweet-sour red-wine-marinade with herb curd and sauté potatoes

€ 9,70

Variety of white herring

a combination of different dishes, served with fried potatoes

€ 11,00

Soups

Little foam soups of the Norwegian salmon

with smoked laughing stripe

and horseradish puma

€ 3, 50

Cream-soup of carrot and orange

With ginger spiced

€ 4,00

Cream-soup of wild garlic

With sesame pastry
€ 3,50

Starters

King Prawns “al ajillio”

With garlic in olive oil 

in addition French baguette

€ 10,50

Carpaccio of beef-filet,

Cooked with cognac and olive oil,

Aceto Balsamico and parmesan cheese

€ 11,00

Tatar of smoked salmon

Served with potato pancake,

Salad with sprouts

And herbs dip

€ 12,00

Fish

Roasted tranche of the Gelbflossenthun

with roasted sesame on Wasabi purée,

in addition we pass an apricotconfit

and black sesame-seed oil

€ 18,50

Roasted Lake of Constance-pikeperch fillet

under a white bread crust,

arranged on a sauce of Dijon mustard,

with stewed top cabbage,

in addition we pass home-baked ravioli 

with a Ricotta herb filling

€ 17,00

“Variation of North Sea fishing

on a vegetable bed of kohlrabi, fennel and tomatoes,

in addition we pass a smoked fish sauce and rice

€ 18,00

Filet of Norwegian salmon

braised with butter,

served with green asparagus ,

Sauce of saffron

in addition red potatoes

€ 18,50

Fresh North-sea sole roasted in butter,

served with fresh salads and potatoes

Price by weight

€ 6,00 per 100g

Meat

Medallions of pork filet

scalloped with sheep cheese,

arranged on tomatoes and spring onions,

served with Torpedo noodles

(A type of thick noodles made of potatoes, flour and eggs)

€ 15,50

Rump steak - Barbecued, 

with stewed mushrooms and herb butter,
served with green beans

and fried potatoes

€ 16,00

“Gieschens Teller”

Medallions of beef, pork and breast of baby chicken

garnished with roasted onions and mushrooms,

served with fried potatoes,

Red wine-shallot sauce and seasonal salad

€ 16,00

Chicken curry

on stewed top cabbage

and a sauce of green curry,

in addition we serve vegetable Couscous

€ 16,00

Roasted Carré of the “salt grass lamb”

arranged on red lenses

in a honey cinnamon sauce,

in addition we pass baked rosemary potatoes

€ 18,00

Small dishes

Salad of fresh vegetables

in a sweet-and-sour sauce marinated,

garnished with roasted breast of baby chicken

€  7,50

Toast “Hawaii”

with ham and slices of pineapple,

cheese au gratin,

we advise in addition salad

€ 7,50

Homemade “Bratwurst” of venison

served with pickled cabbage 

and potato puree

€ 9,50

Homemade Cannelloni

stuffed with minced meat,

served with a salad

€ 9,50

Homemade Pickled wild boar in a laurel and vinegar aspic  
Arranged with salad cream

And fried potatoes

€ 10,00

We advise for the vegetarians

Fried rice noodles

from the Wok

in a piquant curry sauce

in addition fresh salad

€ 7,50

Baked escalope of celery

with dip of salad cream,

we serve tomatoes noodles in top of that

€ 8,00

Desserts

“Iced-coffee“ with whipped cream,

And vanilla ice cream

€ 4,00

Salad from seasonal fruits

With fruity yoghurt ice cream

€ 5,00

“Banana-split “- chocolate and pistachio ice cream

With fresh banana and chocolate sauce

€ 4,50

“Hot and cold”

Chocolate and vanilla ice cream,

With hot chocolate sauce on top

€ 4,50

Walnut and pistachio ice cream,

To that melted nuts,

Garnished with cacao liqueur

€ 5,00

“Schwarzwälderin”

Vanilla and chocolate ice cream

With hot cherries to that

€ 4,50

Parfait caramel Semifreddo
With chocolate spume and brittle nuts

€ 6,50

Red fruit compote

With vanilla ice cream and whipped cream

€ 5,00

Salad of fresh strawberries with mint

in bourbon vanilla egg

and whipped cream

€ 5,50

Cold strawberry soup

with homemade Kefir yoghurt icecream

€ 5,50

“Käse-Dessert-Teller”-

A variety of French cheeses

With bread and butter served

€ 6,50






