Summer Specials
July-Auqust 2025

German summer dish 12,00 €
Cold meat salad with pickled jerkins, red onions, parsley,

tasty sourdough bread and butter

Add on:

Cheese stripes 2,00 €

Large vitamin salad
Combination of different salad leaves, vegetables and fruits

of the season, roasted pecan nuts and croutons 14,00 €
Add ons:

Fried chicken stripes 4,00 €
Mozarella balls marinated in Pesto 400€
Oven baked tempura king prawns 6,00 €
Your choice of dressings:

Mango-Chili

Sylt style

French herb dressing

Top-Decker
Clubsandwich Meat loaf 18,00 €
fried eggs, bacon, tomatoes, salad, potatoe wedges

Barbecue platter

Pork flank steak, Beer-ribs, Kofte and 22,00 €
Chicken-Saussatie, venison saussage, mixed cabbage

salad, cucumber-joghurt, tasty and fresh sourdough bread

Crossover Kitchen

South African Bunny Chow 2200€
Meat loaf, stuffed with lukewarm potatoe-bread-salad

tomatoes, beans, braai-sauce, carrots and herb salad



Summerpasta

Pasta alla Chitarra 15,00 €
Chitarra noodles, tomatoes, broccoli, chili, garlic,
pecan nuts, peppers, avocado-salad, olive oil

Pasta Sardi 15,00 €
Strozzapreti noodles, tomatoes, onions, garlic, carrots,
sellery, venison saussage, olive oil

Pasta NoPollo Thai style 17,00 €
Strozzapreti noodles, NoChicken, coconut, champignon, Thai-

basil, zucchini, chili, lemongras, roasted sesame oil,

garlic, dulse, lime

All pasta dishes are served with your choice of:
Grana Padano or
Hardcheese alternative

Main Summer Menu

Starters

Small summer side salad 500%€
Your choice of dressings:
Mango-Chili, Sylt style, French herb dressing

Hessian Handcheese Tatar 9,00 €
Wild herb salad with apples, mustard mayonnaise,
radish, onion icetea, caraway crosstini

Tom Kha Gai Soup 700 €
Thai coconut soup with lime, lemongras, champignon,

zucchini, shallots, spring onions and a hint of hot spice

Add ons:

Fried chicken stripes 4,00 €
Oven baked tempura king prawns 6,00 €



Hessian Tartine

Strammer Max
Ham, fried eggs, pickled jerkins, salad and vegetables

Bauernstulle
Country ham, Bergkdse, radish, mustard creme, salad

Vive la Oberfranken
Camembert de Coburg, Blackcurrant-mayonnaise,
salad, fried vegetables

Healthy and vital

Panzanella
Colourfull tomatoe-bread-salad, cucumber, onions,
Rosemary, rocket, olives, lime and a hint of garlic

Salad Kaltmamsell
Large mixed salad, vegetables, baked potatoes,
croutons and herbs

Add ons:

Fried chicken stripes

Mozarella balls marinated in Pesto
Oven baked tempura king prawns

Your choice of dressings:
Mango-Chili

Sylt style

French herb dressing

1100€

1100€

12,00 €

1400€

1400€

4,00 €
4,00 €
6,00 €



Main Course

Fried meat loaf with fried eggs 13,00€

Pair of venison saussage Tyrol style 1400 €
au gratin with tomatoes, pesto, bacon and raclette cheese

Country pork Schnitzel 1400 €
Schnitzel au gratin South Tyrol style 16,00 €
Tomatoes, pesto, bacon and raclette cheese

Country pork Cordon bleu 16,00 €
Cordon Bleu times2 18,00 €

au gratin with country ham and cheese

Turkey Piccata 17,00 €
Pork flank steak in a tasty herb marinade 16,00 €
Beer-Ribs - 650 g 20,00 €
Planted Based Gyros style 1400 €
with onions and mushrooms

Cape-Hake filet 24,00€
Oxen cheek 72/62 26,00 €

in a tasty red wine jus

Grilled Rumpsteak
250 g 31,00€
350 g 37,00€



Main Course companions

Potatoe mash with caramelized onions 400€
Spdtzle noodles with herbs 400€
French fries 400 €
Potatoe Wedges 400€
Potatoe Wedges with Chorizo 5,00 €
Strozzapreti noodles with tomatoes 400€
Far East grilled vegetables 5,00 €
Caramelized onions 400€
Colourfull cabbage salad 3,00€
Beans with lemon-thyme spicing 400€
Pecan nut - brokkoli 5,00 €

Sauces & Dips

Cucumber-Joghurt-Dip with parsley and garlic 3,00€
Shii Take cream sauce 4,00€
Pepper-sauce with pickled jerkins 3,00€

Red Wine - Jus 300€



Burgers

US Black Angus Beef Burger

Homemade special mayonnaise with Blackcurrant,
Bergkdse, tomatoe, rocket, onions, pickled jerkins,
hearty bun, crispy Kdsespdtzle pattie, Jalapenos

Double Schnitzel-Cheeseburger

2 Country pork Schnitzel, bacon, homemade special
mayonnaise with Blackcurrant, Bergkdse, fomatoes,
rocket, onions, pickled jerkins, hearty bun

Sweet tongue

Lukewarm stuffed Crépe
beated Vanilla-Icecream, Strawberry Salad,
Chocolate cuts

Kaiserschmarrn
Cherry jus, pecan nuts - fopped with sugar dust
rum raisins, vanilla-sauce

Finest cheese selection from our sommelier
fig mustard sauce, grapes, butter and tasty bread

2200€

2000€

9,00€

9,00€

18,00 €



