
Leicht & frisch zum Start
SPARGELSALAT & BURRATA – € 19,00

 Blattsalate | Cocktailtomaten | Gurke | Paprika | Balsamico-Hausdressing
Knoblauchbrot

ASPARAGUS SALAD & BURRATA – €19.00
 Green Salad | Cherry Tomatoes | Cucumber | Bell Peppers

Balsamic Dressing | Garlic Bread

SPARGELCREMESUPPE – € 8,50
 Weißer & Grüner Spargel | Croutons

CREAM OF ASPARAGUS SOUP – €8.50
White & Green Asparagus | Croutons

A/B/G/M/O

A/G/L

Spargel Pur
Frischer Spargel Klassisch – € 21,00

 Sauce Hollandaise | Heurige Kartoffeln
FRESH ASPARAGUS, CLASSIC – €21.00

 Hollandaise Sauce | Potatoes

 
 Frischer Spargel & Beinschinken – € 23,50

 Gegrillter Beinschinken | Sauce Hollandaise | Heurige Kartoffeln
FRESH ASPARAGUS & HAM – €23.50

 Grilled Ham | Hollandaise Sauce | Potatoes

 
 Frischer Spargel & Räucherlachs – € 23,50

 Räucherlachs | Zitronenbutter | Heurige Kartoffeln
FRESH ASPARAGUS & SMOKED SALMON – €23.50

 Smoked Salmon | Lemon Butter | Potatoes

C/M/G/M/O

C/G/L/M/O

C/M/O/D

F R Ü H L I N G ?  
S C H M E C K T  N A C H  S P A R G E L .



Spargel mal anders
S PA R G E L - C O R D O N  B L E U  –  €  2 4 , 0 0

 i m  S c h i n ke n - K ä s e m a n t e l  g e b a c ke n  |  S a u c e  Ta r t a r  |  He u r i g e  K a r t o f fe l n
 A S PA R AGU S  C O R D O N  B L E U  –  € 2 4 . 0 0

 B r e a d e d  i n  Ha m  &  C h e e s e  |  Ta r t a r  S a u c e  |  Po t a t o e s

S PA R G E L  T O RT E L L I  –  €  1 8 , 0 0
 S p a r g e l r a g o u t  |  B ä r l a u c hp e s t o  |  P a r m e s a n

A S PA R AGU S  T O RT E L L I  –  € 1 8 . 0 0
 A s p a r a g u s  R a g o u t  |  Wi l d  G a r l i c  Pe s t o  |  P a r m e s a n

C/G/M/P

A/C/G/O

Wenn’s etwas mehr sein darf
K A L B S RÜC K E N S T E A K  –  €  3 8 , 0 0

 K a r t o f fe l - P a s t i n a ke n - G r a t i n  |  S p a r g e l  |  S a u c e  Ho l l a n d a i s e  |  C h a mp i g n o n s a u c e
V E A L  L O I N  S T E A K  –  € 3 8 . 0 0

 Po t a t o  &  P a r s n i p  G r a t i n  |  A s p a r a g u s  |  Ho l l a n d a i s e  S a u c e  |  Mu s h r o o m  S a u c e

 
RU M P S T E A K  „T E R I YA K I “  –  €  3 9 , 0 0

 S p a r g e l  |  S e s a m  |  G r i l l t o m a t e  |  We d g e s  |  S a u c e  B é a r n a i s e
RU M P  S T E A K  “ T E R I YA K I ”  –  € 3 9 . 0 0

 A s p a r a g u s  |  S e s a m e  |  G r i l l e d  To m a t o  |  We d g e s  |  B é a r n a i s e  S a u c e

L AC H S F I L E T  –  €  3 2 , 0 0
 P a n ko - K r u s t e  |  G e g r i l l t e r  S p a r g e l  |  S a u c e  Ho l l a n d a i s e  |  K i r s c h t o m a t e n

L i m e t t e n - R i s o t t o
SA L M O N  F I L L E T  –  € 3 2 . 0 0

 P a n ko  C r u s t  |  G r i l l e d  A s p a r a g u s  |  Ho l l a n d a i s e  S a u c e  |  C h e r r y  To m a t o e s  |  L i m e  r i s o t t o

 Zum süssen Finale

C/G/O

C/F/G/L/M/N/D/P

A/C/G/O/D

C R È M E  B RÛ L É E  VO N  D E R  H O LU N D E R B LÜ T E  –  €  9 , 5 0
 He i d e l b e e r r a g o u t  |  K i r s c h s o r b e t

E L D E R F L OW E R  C R È M E  B RÛ L É E  –  € 9 . 5 0
 B l u e b e r r y  R a g o u t  |  C h e r r y  S o r b e t

E R D B E E R -T I R A M I SU  I M  G L A S  –  €  9 , 8 0
 We i ß e r  S c h o ko l a d e n s c h a u m  |  S t r a c c i a t e l l a - E i s

S T R AW B E R RY  T I R A M I SU  –  € 9 . 8 0
 W h i t e  C h o c o l a t e  E s p u m a  |  S t r a c c i a t e l l a  Ic e  C r e a m

C/G

A/C/G
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