
Zitronengras-Limettensuppe | Kokos | Tofu | Sesam
                 11 € 

Edelpilzrisotto | Beurre Blanc | Spinat | Edamame | Ofentomaten
                17 € 

Wiener Schnitzel vom Kalb - Pommes | Wiener Garnitur | 
Preiselbeeren | Salat                24 € 

Regional Vegane Bowl | Graupensalat | Rote Bete | geschmortes 
Wurzelgemüse | eingelegter Blumenkohl | Hafer-Nuss-Crunch                 18 € 

Mediterran Veggie | Pasta | gegrilltes Gemüse | Oliven | Burrata | 
Rucola |                 19 € 

Chili con Carne | Kakao | Cumin | Reis | Jalapeno | Nachos | Sour 
Creme | Koriander                 18 € 

Allergene: *weitere Informationen: siehe Aushang.
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Lemongrass Lime Soup | Coconut | Tofu | Sesame seeds
                 11 € 

Mushroom risotto | Beurre Blanc | Spinach | Edamame | Oven 
tomatoes                 17 € 

Wiener Schnitzel of veal - French fries | Viennese Garnish | 
Cranberries | Salad                24 € 

Regional Vegan Bowl | Barley salad | Beetroot | braised root 
vegetables | pickled cauliflower | Oat Nut Crunch                 18 € 

Mediterranean Veggie | Pasta | grilled vegetables | Olives | Burrata 
| Arugula |                 19 € 

Chili con Carne | Cocoa | Cumin | Rice | Jalapeno | Nachos | Sour 
Cream | Coriander                 18 € 

Allergens:  for further information, please ask our stuff for a detailled list.
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