Specials

Fondue (minimum for two persons)
200g fillet of beef and pork,
different spiced sauces, large mixed salad, toast
per person € 15.80

Fillet of pork in special beer-batter
tomato sauce and mixed salad
€ 13.60

Schnitzel “ Milanese”
(baked in egg and Parmesan cheese)
gpaghetti, tomato sauce and mixed salad
€ 12.70

Maultaschen (special Swabian ” ravioli” )
baked with tomato and cheese,
onions, sauce and mixed salad

€ 6.90

Kaiserschmarren (cut pancake) with apple-purée
€ 6.90

Marillenknddel (sweet apricot dumpling)
on wild berry conserve
€5.10

Apfelklchle (pancake coated apples) and
cinnamon-sugar
€5.10

only on advance order:
Fresh “ Allgauer Kasspatzen”
(Swabian pasta with cheese, fried onions and lettuce salad)
€ 820



Soups:.

Soup of the day

Beef-broth

Noodle soup

Chicken-broth

Beef-broth with egg

Fladle soup (clear soup with strips of pancake)
Home made goulash soup

Starters:
“ Srammer Max” s (Toast with han, cheese and egg)

Bacon rolls“ Princess’ with asparagus,
lettuce and toast

* Schwarzwdalder Schinken” ¢ ( Black Forest Ham) with
“ Allgaduer Emmentaler” cheese, bread and butter

Stews:

L entil-soup*23
with smoked bacon and sausage

Pea-soup*23
with smoked bacon and sausage
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Eqg dishes:

3 scrambled or fried eggs with bread

Omelette with jam

Plain omelette with mixed salad
Omelette with mushrooms ¢
Omelette with asparagus

Chicken:
¥4 fried chicken with bread

Y fried chicken
with French fries and mixed salad

Fish:

Rings of squid
with French fries and mixed salad

Fresh smoked trout
Boiled potatoes, horseradish cream
and mixed salad

Home made goulash:

Goulash “ Hungarian style”

with home made Spétzle* (Swabian pasta)

and mixed salad

Goulash “ Jager Art” (with mushrooms:¢)

with boiled potatoes and mixed salad
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M editerranean Cuisne:

Mozzarella on diced tomatoes with fresh sweet
bas| and Aceto Balsamico

Tagliatelle with vegetables
Spaghetti with tomato sauce
Foaghetti Bolognese
Spaghetti with pesto

Greek Salad with feta cheese, cucumbers,
tomatoes and onions

Vegetarian Lasagna
Mince meat Lasagna

Portion of garlic bread
Portion of filled olives

Pl zzas:

1. Pizza Salami
Tomato, cheese, salami* and mushrooms> ¢

2. Pizza Carbonara
Tomato, cheese, ham? and mushrooms> ¢

3. Pizza San Martino
Tomato, cheese, hame, salami,
Mushrooms? ¢, peppers

4. Pizza Speziale
Tomato, cheese, han®, mushrooms> ¢,
olives, green peppers

()
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M ain cour ses:

Pork:

* Rahmschnitzel” (pork cutlet with cream sauce)

€

“ Jagerschnitzel” (pork cutlet with mushroon® ¢ sauce) €

Paniertes Schnitzel (breaded pork cutlet)

Schweinefilet “ Forsterin® (filet of pork with bacore,
mushrooms ¢ and special sauce)

Beef:
Fillet steak “ Madagascar” (green pepper sauce)

Fillet steak with fine herb Butter
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Sideorders:

Sautéed potatoes

Boiled potatoes

Home made Spétzle! (traditional Svabian pasta)
French fries

Croquettes

ROsti (grated fried potatoes)

Soaghetti

Vegetables:

Asparagus

Peas and carrots
Beans
Mushrooms>®

Salads:
Small side salad

Large side salad
L arge plate of salad with egg and asparagus

L arge plate of salad with tuna,
onions and egg

L arge plate of salad with ham?, cheese and egg

All of the above are available in small portions

— Bon appétit —
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Snacks.

Bread with meat, cheese, bacon or salami
Bread with smoked or cooked hanmv

Pickled “ Prefwurgt * with onions and bread
Wurst salad (pickled salad)

Wourst salad (pickled salad) with Swiss cheese
Hanr platter with bread and butter

Ham and cheese platter with bread and butter
Home made liver sausage* with bread

Home made black pudding: with bread

Home made white pudding* with bread

Hausmacher Platte!
Mixture of the three sausages above with bread

Allgauer Emmentaler cheese
with bread and butter

* Fleischkése” 22 (special pork dish)
with onions and salad

2 Frankfurterst 22 with bread

1 dlice of bread
1 serving of butter

Additives;
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M ain cour ses:

Pork:

* Rahmschnitzel” (pork cutlet with cream sauce)

€

* Jagerschnitzel” (pork cutlet with mushroon® ¢ sauce) €

Paniertes Schnitzel (breaded pork cutlet)

Schweinefilet “ Forgterin® (filet of pork with bacors,
mushrooms> ¢ and special sauce)

Beef:

Roastbeef with onions

Chicken:

“ Cordon bleu” from chicken with turkey ham

€

€
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6.80

6.80

8.40

8.50

7.950



