
Business Lunch 

* BEI FRAGEN ZU INHALTSSTOFFEN UND ALLERGENEN STELLEN WIR IHNEN GERNE EINE DETAILLIERTE KARTE ZUR VERFÜGUNG 

 

 

Monday 
Chicken breast strips in mushroom cream sauce, pea vegetables & butter spaetzle A1,G,N,O 

VEGETARIAN Vegetable boulette with garden salad & herb dip A1,G,O 

VEGETARIAN Oven-fresh tarte flambée with sour cream, spinach leaves & gorgonzola A1,G 

Thuesday 

Beef sour roast with red cabbage & potato dumplings A1,G,N,O 

VEGETARIAN Grilled cheese with cranberries with garden salad A1,C,G,N,O 

Oven-fresh tarte flambée with sour cream, bacon, onions & cheese A1,G,3 

Wednesday 
VEGETARIAN Pumpkin ravioli in almond-cream-sauce with apple-chilli-chutney & 

parmesan cheese A1,C,G,N,O 

Honey parsnips with strips of duck breast, hummus & garden salad A1,C,G,N,O 

VEGETARIAN Oven-fresh tarte flambée with sour cream, olives, arugula & feta cheese A1,G 

 Thursday 
Pulled goose on cheese spaetzle with fried onions A1,N,O 

VEGETARIAN Lukewarm lentil salad with spinach and feta balls A1,N,O 

VEGETARIAN Oven-fresh tarte flambée with sour cream, peach, red onions & goat's cheese 
A1,G,H3 

Friday 

Hamburger with burger sauce, cucumber, tomato, salad & chips A1,G,N,O 

Beetroot balls on lukewarm rice salad, croutons & sour cream A1,G,N,O 

VEGETARIAN Oven-fresh tarte flambée with sour cream, pear, walnut, arugula & cheese A1,G 

1 8 t h  N o v e m b e r  2 0 2 4 - 2 2 n d  N o v e m b e r  2 0 2 4  

M O N D A Y  T O  F R I D A Y  1 2  –  4 P M  

Businesslunch  

12,90 € 

Every Wed. & 
Fri. there is a 
small dessert 
on the house 

 


