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HOTEL & RESTAURANT
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Lunch Menu

Bresaola | Lamb’s Lettuce | Walnut 15
2023 Frihburgunder | DQW | dry | Thuringian Winery Bad Sulza | Saale-Unstrut | € 10
or

Guinea Fowl | Pumpkin | Orange 13
2023 Riesling ,Muschelkalk” | DQW | dry | Winery Pawis | Saale-Unstrut | ¥ 10

L 2 N
Catfish | Couscous | Tandoori | Cauliflower 26
2022 Grauburgunder | dry | Winery Dreissigacker | Rheinhessen | 2 11
or
Involtini of Veal | Arancini | Cherry Tomato | Parmesan 26
2021 Merlot ,Ried Koénigswiese” | dry | Winery Kummer | Burgenland | ¥ 11
or vegetarian
Pumpkin | Sweet Potato | Cranberry | Ras el-Hanout 26
2022 Silvaner ,GarEi" | DQW | dry | Wine House Siegmund & Klingbeil | Saale-Unstrut | ¥ 11
L 2 N
Espresso Crémeux | Spiced Apple | Vanilla 15
2022 Miller-Thurgau | Auslese sif3 | Weingut Proppe | Saale-Unstrut | £ (O,11) 8
or

International Cheese Selection | Homemade Bread 16
2021 Kernling-Barrique | DQW | trocken | Weingut Wolkenberg | Brandenburg | ¥ (0,1) &

Two-course starter (or dessert), main course 35 | Accom panying wines 17
Three courses starter main course, dessert 45 | Accompcmying wines 24
Four courses with starter, soup, main course and dessert 55 | Accompcmying wines 30
Four courses with fish and meat course 75 | Accompanying wines 30

Prices in euros per person including the applicable VAT.



