
 
 

Asparagus saison 
 
 

   Asparagus cream soup (G) 
asparagus | fresh herbs  

 

€ 8,00 
 
 

    Colorful asparagus salad (I,J) 
Roasted asparagus | wild herbs 

radishes | sprouts | raspberry vinaigrette 
 

€ 19,00 
 
 

     Asparagus and lemon pasta (A,G) 
pasta | fresh asparagus | lemon velouté 

Feta cheese | herbs 
 

€ 19,00 
 
 

     ½ pound asparagus (A,C,G) 
parcley potatoes 

Hollandaise sauce or butter 
 

€ 19,00 
 

Choose your asparagus 
accompaniment: 

 

   Portion of raw and cooked ham (L)   €   6,00 
   Salmon trout (D)     €   9,00 
   Pork schnitzel “Vienna style” (A,C)   €   9,00 
   Grilled flank steak (200g)    € 16,00 
 

Low carb 
 

Mediterranean vegetables 
Chimichurri 

 

To do this, choose 

 grilled lamb   € 26,00 
marinated tofu (A,F,K,I)  € 16,00 

 

 
If you like: potato wedges  

additional charge € 3,00 



 
 

Tapas 
 
 

   Small asparagus cream soup (G) 
asparagus | fresh herbs  

 

Antipasti 
pickled Mediterranean vegetables 

 

         Manchego | fig mustard (G,I,J,K) 
 

     Patatas bravas (G) 
fried potato cubes | aioli 

 

      plums wrapped in bacon (L) 

 

Pimentos de Padron | sea salt 
 

 colorful olive mix 
 

           Lentil salad (A,C,8) 
fried Thuringian red sausage 

 

        Ragout fin (A,G,I,J) 
gratinated with cheese |lemon 

 

       Thuringian sausage(L,J,I)  
potato salad | mustard 

 

ever € 5,50 
 

…optional 3 pieces € 15.00 
 

…optional 5 pieces € 26.00 
 

      Gambas al Ajillo (B,D) 
shrimps | chili oil | garlic 

 

Goat cheese au gratin 
grapes 

 

fried Thuringian dumpling slices 
        braised ragout (A,G,I,L) 

 

ever € 7,00 
 

 

Do you like our bread? 
We will be happy to serve you some 

more € 3,50 per basket. 
 



 
 

The best from the 
simple 

 
Fruity tomato soup (A) 

fresh herbs | croutons 

€ 8,00 
 
 

            Caesar Salad (A,D,G,H,I,J) 
romaine lettuce | Parmesan cheese | roasted 

chicken breast strips 
Caesar dressing | croutons 

 

€ 19,00 
 
 

       Sea bass fillet (D,E) 

yellow carrots | sugar snap peas  
herb potatoes | pesto 

 

€ 27,00 
 
 

         Grilled rumpsteak (G,I,J,K) 

sweet potato fries | colorful salad 
pepper butter 

 

€ 34,00 
 
 
 

Special 
recommendation 

 

         Tender lamb shank (G,H,I,J,) 
thyme jus | bean potpourri 

mashed potatoes 
 

€ 27,00 
 

This fits… 

 

2024 Merlot 
Winery “Vier Jahreszeiten” | Germany 

 

0,2l € 7,80 

 



 
 

Classic… 
 
 

       Seasonal small house salad(F,G,I,J)  
optionally balsamic or yogurt dressing  

 

€ 7,50 
 
 

     Beef Carpaccio (A,G) 
rocket salad | olive oil | parmesan 

 

€ 15,00  
 
 

     Sättelstädter trout (D,L) 
"Müllerin Art" 

mixed salad | parsley potatoes 
 

€ 24,00 
 
 

             Braised beef roulade (A,I,J,L,M) 
red cabbage | Thuringian dumplings  

 

€ 27,00 
 
 

       Pork schnitzel “Vienna style” (A,C,I,J,K) 

mixed salad | Steakhouse fries 
 

€ 22,00 
 
 

              Leander Burger (A,C,G,I,J,K,L)  

made from German pastured beef 
bacon | onion chutney | tomatoes 

cucumber | cheddar | fried egg 
Steakhouse fries  

 

€ 20,00 
 
 
 
 
 
 
 
 
 



 
 

Tarte flambée 
 
 

            Tarte flambée(1,5,G,W)  
sour cream | bacon |fresh herbs 

 

€ 13,00 
 

 

                Tarte flambée (A,G,I,J,K,L) 
spicy Ragù alla bolognese 

parsley salad | Parmesan cheese 

 

€ 14,00 
 
 

         Vegetarian tarte flambée (A,G,H,I,J,K) 

Hummus | pickled zucchini 
wild herb salad 

Caesar dressing | Parmesan cheese 
 

€ 14,00 
 
 

Dessert 
 

           Tonka bean crème brûlée (C,G) 

 

€ 6,00 
 
 

         Espresso Affogato (G) 

vanilla ice cream | espresso 
 

€ 5,00 
 
 

          Warm chocolate cake (A,C,E,G) 
berries | vanilla ice cream 

 

€ 8,50 
 
 

Small French cheese plate 
           fig mustard, grapes, nuts (G,H,J) 

 

€ 13,00 


