Appetizer
(lear bouillone

with boiled-in egg and vegetables

Hungarian 5o!jan|<a

with cream toPPing, lemon and toast

Muehlhacuser “meat souP”

with vermicelli and vegetab]e ingredients
Hcal‘tg garlic soup with cheese and croutons
Bakcd Camcmbcrt on butter toast with ]ingonberries
Homcmadc gou‘ash soup with toast

Kagout fin toPPed with cheese and toast

~~as’cg and hcalthg —_ Frcsl‘l salads

Small mixed salad platter according to grandma’s recipe
Big mixed salad platter with tuna

Big mixed salad platter with squid

Sliced tomatoes and mozzarella with homemade basil oil

Big Cl’lcfsa]ad . et 3oursel1c be surPrisecl

lccbcrg lettuce with 5og|1urt drcssfng,
Fresh]g gri”ecl chicken breast and herb croutons

3,00€

3,50€

3,50€

3,50€

4,50€

4,50€

4,50€

4,00€

8,00€

8,00€

8,00€

9,50€

9,50€




Sma“ dishes

Hcartg game goulash and delicious bread 6,00€
Omclct filled with Ragout fin and toast 7,00 €
Strammer Max 6,50€

Greg bread toPPed with homemade ham and % fried eggs

Preaded mushroom heads with herb dip and toast 7,50€
PBaked squid rings with herb dip and rice 8,00€
Kice pan with smoked salmon and fruity curry sauce 10,50 €
T oast [Hawaii 7,50€

2 slices butter toast with ham, Peac}‘n, Pineapp]e toPPed with cheese

Dclicatc smoked salmon on icebcrg]cttucc 10,50 €
with herb diP and Potato rosti

. Pork medallions 8,50€
with Peach and PincaPPle gratin of Potato rosti

Served for you -~ right from the pan

Muehlhacuser farm pan 8,50 €

f:ricc} Po‘catoes with ham and onions, scrambled eggs and hcrbg sour cream

Colorful Steak pan 14,50 €
3 different steaks with vegetables, potato dclights and herb butter




Dishes with .wl'\uringian dumplings

Goulash with red apple cabbage
Mixed roast with creamed mushrooms

Saucrbr’atcn (braised be@c, marinated in vinegar)
with red aPPle cabbage

Roast from mutton 1::55 with Prussels sprouts

Lamb shank with butter beans

Bcc{: roulade
stuffed with bacon, onions and gherkin on red aPPle cabbage

from our native forests

Hcaﬁ:y game goulash with creamed mushrooms and croquettes

Dclicatc wild boar roast in red wine sauce

with red aPPle cabbage and Thuringian dumP]ings

Fallow deerroast

served with romanesco flowers and hash brownies

]:rcsh from the oven on your table

2 chicken drumsticks with [Trench fries and romanesco flowers

Crispy duck drumsticks

with Brusscls sProuts and croqucttes

Goosc breast
with red aPPle caEbage and Thuringian dumPlings

9,00€

10,50 €

11,00€

12,00€

13,50€

1%,00€

10,50€

13,50€

13,50€

9,50€

12,50€

13,50€




.Jrom the pan

Gn’ﬂ Plattcr ”Ammcrschcr Bal'mlwop’

(Chicken breast, Pork medallions, and roasted liver with Kagout fin,

mushrooms, herb butter and French fries

Juicilg roasted chicken breast

with sugar peas and basmati rice

3 tender Pork loin steaks

with creamed mushrooms and croqucttes

Pork medallions with Ragout fin

topped with melted cheese, with croquettes

[ xotic chicken breast
sugar peas and [Trench fries

RumP steak with herb butter

/uckererbsschoten und PFommes [Trites

Kump steak with braised onions

with roasted Potatocs

KumP steak ”Strindbcrg”

witl‘r croc]uettcs and romanesco gowers

5cl1nitzc1 with side dishes for you to choose

14,50€

11,00€

12,50€

12,50€

11,50€

15,00€

14,00 €

15,50€

10,50 €

mushrooms, herbal sour cream, 2 fried eggs, Ragout fin, mixed vege’cablcs, romanesco

ﬂowers, sugar peas or a lot of salad?

Side dishes::

Boilec{ potatoes, Frencl—r Fries) croquettes, potato wedges, rice, hash brownics,

or roasted Potatoes? You have the choice!




Simplc, but delicious dishes from .—_huringia

Homemade meatjcﬂy 6,50€

with tatar sauce and fried Potatoes

Hcartg homc~5laughtcrcc| blood sausage 7,50€

with potatoes, salad and mustard

Pork liver 7,00€

turned in 1qourJ roasted with onions served with mashed potatoes

Pork liver 9,00€

with mushrooms and boiled Potatoes

Tl'vuringian “Rostbrétc]” 8,50€

gri”ecl steak with braised onions and roasted Potatoes

Farmers breakfast 7,50 €
[ried potatoes with meat, onions and egg coated with gravy

Koast Pork ala K assler 9,50€

with sauerkraut and mashed Potatoes

Szcgcdincr goulash 9,50 €
with boiled Potatoes

2 T]wuringian sausages from our own butchcrg 8,00€

with saucrkraut and mashccl Potatocs




From the ocean on your plate

Steamed coalfish fillet 10,50 €

with Riesling~lemon sauce, horseradish cream and boiled potatoes

Redfish fillet steamed in vcgctablc stock 11,50€

served with butter nooc”es

Steamed Pangasius fillet 11,50€

with Kicslin |emon sauce, basmati rice and sugar peas
g Sl

T rout “Mullerin® 12,50€
with herb }Dutter, horseradish cream and Potatoes

Rainbow trout au bleu 12,50€

From the vegetab]e stock with horseradish cream ancl Potatoes

Fangasiu:s fillet 12,50€
covcrecl with an egg-sesame crust on butter nooc”es

ancl romanesco ‘HOWCI"S

Mixccl fish Plattcr “From the seas around the world” 15,50€
miscellaneous types of fish, steamed and baked with rice

and horseradish cream




Colc} dishes

Craclcling lard 3,50 €
with native gl‘ncrkins and bread

5anclwich bread 3,00 €

with ham, meat or cheese at your choice

Crackling lard 5,00€

with our home~slaughter@d sausage,

bread and grandmas PlC!(]Cd CUCUI’ﬂbC!"S

Minced meat 4,00 €
with onions, g}‘nerldns and bread

Minced meat with egg 3o"< 450€
with onions, gherkins, butter and bread

Mixed ham Plattcr 10,50€

raw ham traclitiona”g dried and salted from our own Production

with butter and bread

leun'ngian meat Plattcr 11,50€

various meat from our own butcherg with crackling lard and bread

Flcasc note our party service as wc", which leaves nothing to be desired.

Do you wish snacks, cheese orfresh fruits? Do not hesitate to ask us!

or allergenic ingredients please contact our service crsonncL
g g R P

Additives:

Colorants: sauces, dumplings, ice cream, butter, cheese
Fi’iosPhatcsz ham, knuckle of Pork, tongue, Soﬁanka
Sulfur dioxide: horseradish cream, c{umPIings
Wasxed: FPeel of citrus fruits
Caffeine: |ced coffee

Sweeteners: ghcrkins, diabetic ice cream




