
Business Lunch 

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

 

 

Monday 

Kassler roast (turkey) with green beans & pan-fried potatoes A1,G,N,O,3 

Lamb's lettuce with apricot dressing, sautéed veal liver & apple rings A1,N,O 

VEGETARIAN Oven-fresh tarte flambée with sour cream, mild peppers & cheese A1,G,N,O 

Thuesday 

Königsberger meatballs with caper sauce & mashed potatoes A1,G,N,O 

VEGETARIAN Garden salad with baked bread cubes & cranberries A1,C.G,N,O 

Oven-fresh tarte flambée with sour cream, tomato, minced beef sauce, leaf spinach & cheese 
A1,G 

Wednesday 
Lasagne Bolognese with tomato cream sauce & grated cheese A1,G,N,O 

VEGETARIAN Baked courgette with garden salad & Parmesan dressing A1,G,N,O 

VEGETARIAN Oven-fresh tarte flambée with sour cream, oven-roasted vegetables & cheese A1,G 

 Thursday 
Chicken fricassee with asparagus, carrots, mushrooms & herb rice A1,G,N,O 

Baked potato with smoked salmon, sour cream & salad A1,G,N,O 

VEGETARIAN Oven-fresh tarte flambée with sour cream, pumpkin, figs, red onions & cheese 
A1,G,N,O 

Friday 
Leberkäse (poultry) with fried potatoes, coleslaw & sweet mustard A1,G,N,O 

VEGETARIAN Vegetable salad with fried vegetable ravioli A1,G,N,O 

VEGETARIAN Oven-fresh tarte flambée with sour cream, tomato & mozzarella A1,G 

 

1 8 t h  A u g u s t  2 0 2 5 - 2 2 n d  A u g u s t  2 0 2 5  

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 

 


