REBENHOF

HOTEL - RESTAURANT

MENU:
(EXAMPLE)

ARTICHOKE CREAM SOUP
CRESS | CROUTONS

%k %k ok Xk

SHRIMP | AVOCADO | CEVICHE - STYLE
DEER RAGOUT | BREAD DUMPLINGS | RED CABBAGE
OR

COD- FISH | ROSEMARY CRUST
LEEK RISOTTO | VEGETABLES | RIESLINGSAUCE

OR
,BUHLER ZWETSCHGENSTEAK" - VEAL-
FRIED PLUM-PEPPER CREAM SAUCE | GARDEN GREENS |
SPATZLE
OR

POLENTA | ONION | CHESTNUT | SPINACH -vEGGI-
OR ANOTHER OF OUR VEGETARIAN DISHES

* % %k %k

BLACK FOREST DESSERT
VANILLA- | CHOCOLATE ICE CREAM | CHERRY BRANDY

3 COURSES WITH SOUP 3950 | 3 COURSES WITH STARTER 4190 |
4 COURSES 46
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STARTERS
SOUP OF THE DAY 740

TOMATO CONSOMME
EGG CUSTRO ,ROYALE” | PARSLEY 880

LAMP’S LETTUCE | BACON | CROUTONS 109
% DOZEN SNAILS | HERB BUTTER 1140
SALMON TROUT DUMPLINGS
LEEK RISOTTO | RIESLING 1290
MAIN COURSES
TAGLIATELLE PASTA | VEGETABLE SAUCE
VEGETABLES | ALP CHEESE | SALAD -vEcGr 1990
CATFISH
- SALTIMBOCCA STYLE / WITH BACON -
SAUERKRAUT | RIESLING SAUCE | POTATOES 26>

DEER RAGOUT | RED CABBAGE | BREAD DUMPLINGS 2390

SPELT AND LEEK RISOTTO | PUMPKIN | CHESTNUTS | BAKED
GOAT CHEESE - veGal-

WIENER SCHNITZEL -VEAL-
CRANBERRIES | LEMON | FRENCH FRIES 2540

SIRLOIN STEAK (BEEF)
- MEDIUM COOKED-
GREEN PEPPER | CREAM SAUCE |
GARDEN GREENS | FRENCH FRIES 299
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MAIN COURSES

LAMB ROAST
ROSMARY GRAVY
GRILLED VEGETABLES | FRENCH FRIES 2660

SALAD PLATTER | HERB SAUCE
AND GRATINATED GOAT CHEESE -VEGGI- 2040
OR
CHICKEN BREAST 2490

GRILLED DEER STEAK | PEPPER
GARDEN GREENS | SPATZLE 33

GRILLED CHICKEN | MUSHROOM CREAM SAUCE
LEEK RISOTTO | GARDEN GREENS 2740

FISH PLATTER
SALMON, COD, PRAWNS, TROUT DUMPLINGS
GRILLED VEGETABLES
GARLIC PERFUMED PASTA | RIESLINGSAUCE 3150

THE VEGETARIAN
,WIENER SCHNITZEL FROM THE FIELD"

Plant-Vegetable based 100%, -VEGGI-
FRENCH FRIES | SALAD 2490

DESSERTS

CRISPY PARFAIT | BLUEBERRIES 880
CREME BRULEE 830

FRUITY SORBETS
-MANGO, STRAWBERRY, PEAR - 940



