Our Culinary Plan

To Start:

Root bread with homemade butter and dip 6
Beef consommé

Soup noodles / vegetables 5
Side salad 4
Mixed salad

House dressing / root bread 8

Obatzda cheese spread with onions
Butter / farmhouse bread 11

Green Delights:

Cheese spaetzle / fried onions / salad 19

Salad plate with turkey medallions 19
/ house dressing / root bread

Seafood Delights:

Grilled zander fillet

Remoulade / potato rosti 23
Grilled salmon fillet

Herb butter / mixed salad 24

Matjes herring fillet “housewife style” with boiled potatoes 17



Pan-Fried Favorites:

sLoreley - Duo“
Pork schnitzel / bratwurst / fried potatoes

Breaded schnitzel from country pork
French fries

Viennese schnitzel from veal loin
Cranberries / French fries

Rump steak from roast beef
Mixed salad / house dressing

2 Franconian bratwursts
Fried potatoes / salad

“Viennese roast beef”
Red wine jus / fried onions / fried potatoes

Roast Specialties:

Beef in horseradish sauce
Homemade dumplings / cranberries

House-style sauerbraten
Homemade dumplings / red cabbage

Sweet Finale:

Mango sorbet / Prosecco
Chocolate soufflé / vanilla ice cream / whipped cream garnish

Walnut ice cream / egg liqueur / whipped cream garnish

All prices in euros.
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