Vorspeisen

Buffelmozzerella kl. 13,50€

Ochsenherztomaten, Pesto, Rucola, Avocado, Basilikum, gr. 17.50€

eingelegte Eierschwammerl

+ geraucherte Entenbrust 4

Tartar vom Jungstie
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) 9 19,00€

pikantes Tartar, Knoblaug
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Saurer Grau

Carpagci
Truffe

Salats

Aus dem Squ SRS

Hendl Suppe kl. 9,00€
Mi-Nudeln, weiches use, Pac-Choi gr. 15,00€
Barlauchsippchen 8,00€

Gebackene Frischkdsetasche, getrocknete Tomate




Wiener Schnitzel vo 29,50€

mit Kartoffel-Vogerlsal

Backhend

mit Kartoffe
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Cheddar Kdse, Essiggurke

Speck, Tomaten, wilrzi €

Glasierte Kalb

Kartoffelpliree, Wurzelgemuse, Réstzwiebel

32,00€




Hauptspeisen

Topfenspatzle

Gefillte Hendlkeule 24,00€
Mit Barlauchfiille Karotten-Sesa e, 7 :
gegrillter Krautersaitling, L g Uerrahm v
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Rosa Zwiebelrostk ‘ ., 29,00€
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Hausge

Mit Reh-Bolognese, Par

Brustspitz-Ripper 24,00€

Mit BBQ-Sauce, Ste

Hausgemachte Spinatknddel 22,50€

Mit brauner Butter, Tomatenwiirfel, Baby Spinat, Parmesan




Siifler Abschluss

Hausgemachte Eisvariation 13.00€

bestehend aus 3 hausgemathte kré
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Opa’s Tiramisu “ 11,00€

Beeren, Kaffeeeis, Knusp
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Kaseteller

Julia’s Tageskuchen 4,80€

Macaron 3,50€




Starters

Buffalo Mozzarella
small €13.50 | large €17.50
Oxheart tomatoes, pesto, rocket salad, avocado, basil,

pickled chanterelle mushrooms

smoked duck breast €2.50
Beef Tartar from Young;Bu
€19.00

Spicy beef tartar, garlic bre

Tyrolean Tapa

€14.00

Marinated.g & y d trout
Carpa ‘ ‘ _— - ‘

€19.( ‘ & ‘

Truff

From the So ip |

Chicken Soup —Da
small €9.00 | large

Mi noodles, soft-boiled egg, chicken, vegetables, pak choi

Wild Garlic Cream Soup
€8.00

Fried cream cheese pastry, dried tomato




Classics

Viennese Veal Schnitzel

Served with potato-lamb's lettuce salad and cold-stirred lingonberries

€29.50

Crispy Breaded Corn-Fe

Served with potato-lamk - ' 2d lingo

€22.00
Andi’s Burgé gilable)l , ’
100% be nem ge -[ e , ~tomato,

spicy ch| D S »

€24.5 “ “ - oo - ' ‘ ‘
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Glazed B | s '

Mashed't

€32.00




Main Dishes

Stuffed Chicken Leg
€24.00

Filled with wild garlic stuffing, car, purée,

grilled king oyster mushroofile egetables, sour cream

Medium-Rare Onion Roast B

€29.00

Curd cheese spaetzle, glazed“be

Fish Variatio

€28.50 ‘ ' 'y i
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Lemongr
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With v

Brisket Ri

€24.00
With BBQ sauce and

Homemade Spinaél

€22.50

With brown butter, s, baby spinach, parmesan




Sweet Finale

Homemade Ice Cream Selection

€13.00

A selection of 3 homemade ice cr,

Grandpa’s Tiramisu
€11.00

Berries, coffee ice crean

Dessert in a Glass

€8.50
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Julia’s Cake of theD

€4.80

Macaron

€3.50







