STARTERS

FRISCH UND KNACKIG ﬂ

Side dish of spring salads with lime dressing
marinated pomegranate seeds - cashews - baby turnips - corn crunch 7,50 €

served with your choice of:

Baked camembert - mossberry compote b small 15,50 €
large 19,50 €

Chicken breast strips in Maharaja curry marinade small 16,50 €
large 21,50 €

Rosemary-garlic shrimp small 19,50 €
large 25,50 €

ASIATISCH ILLUSION ﬂ

Vegan Scallop - Miso Marinade
Baked Wonton - Carrot-Sesame Noodles - Mizuna Salad

16,50 €

COASTAL FIRE & GARDEN HAPPINESS

Flamed Ikarimi Salmon Fillet - Celery Foam
Black Radish - Two Varieties of Garden Peas - Scarlett Cress
19,50 €

SWISS MOUNTAIN SPRING

Pink-Roasted Veal Loin - Pistachio Vinaigrette
Seared Romaine Hearts - Smoked Paprika Pearls - Cheese “Belper Knolle”

19,50 €

Please understand that we charge an additional fee of €2.00 for order changes.
All dishes may contain traces of nuts.

We have marked the vegetarian and vegan ﬂdishes for you.



P LANT SO U D

BASED

ASPARAGCUS

“ALLGAUER GOLD"

Beef Consommé - Table Top Tataki - Allgau Mountain Cheese Crostini

VEGAN TEMPTATION ﬂ

Asparagus cream soup - vegan sushi - wild garlic foam

ORIENTAL TEMPTATION ﬂ

Stuffed Eggplant - Vegetable Bulgur
Ras el Hanout - Vegan Bolognese - Two Kinds of Tzatziki

FIRSCH VOM FELD“

Fresh asparagus from Farmer Becker (1/2 pound)
with Hollandaise sauce or nut butter & new potatoes

or a small portion 125 g

served with your choice of:

Wild garlic ham & Holstein cured ham
Baked Veal "Wiener Schnitzel"

Seared Icelandic salmon

9,50 €

9,50 €

23,50 €

24,50 €

14,50 €

9,50 €

12,50 €

13.50 €

Please understand that we charge an additional fee of €2.00 for order changes.

All dishes may contain traces of nuts.

We have marked the vegetarian and vegan ﬂdishes for you.



F 1S H

ME AT

“SCHWABISCHE HANDARBEIT"”

Fried Pike-Perch Maultasche - Snow Crab Salad
Lobster Bisque - Fried Baby Pak Choi

29,50 €
SPRING AWAKING
AT THE CORAL REEF
Arrosto Barramundi Fillet - Wild Garlic Risotto
Saffron Fennel - Citrus Hollandaise
28,50 €

BARBECUE RIB

Braised Greater Omaha Short Ribs
Maple Syrup Pepper Jus - Two Kinds of Fondant Potato - Red Coleslaw

28,50 €
“VIENNA CALLING"
Baked Veal "Wiener Schnitzel" - Lemon Wedge
Wild Lingonberries - Fried Potato Salad

29,50 €
LAMB FROMM
GCrilled Salt Meadow Lamb Leg - Herb Crust
Lovage Jus - Wild Cauliflower - Fried Bramata Slice

29,50 €
PURE ENJOYMENT
220g Grain Fed Rump Steak - Pinot Noir Glace
Flamed Leek - Jerusalem Artichoke - Tiger Tomato Cassoulet

39,50 €

Please understand that we charge an additional fee of €2.00 for order changes.
All dishes may contain traces of nuts.

We have marked the vegetarian and vegan ﬂdishes for you.



DESSERTS

SWEET MOMENT

Our sweet moment - a little sweet temptation
with a cup of fragrant espresso 8,50 €

COASTAL FLAIR ﬂ

Sea buckthorn meringue pie
Caramelized Brazil nut - Vegan Tahiti vanilla parfait 15.00 €

THE APPLE DOESN'T FALL FAR...

False Pink Lady - Rhubarb core
Mascarpone cream - Salt caramel - Yogurt crumble

15,50 €
BANANA-RUM AFFAIR
Ragout of Cavendish banana - Valrhona brownie
Pickled currants - Rum ice cream 14,50 €
LAST BUT NOT LEAST...
Raw milk cheese selection from Franconian affineur Waltmann
Ticino fig mustard - Black walnuts - Fruit bread 1750 €

"THE CREAMY ONES"

Mountain milk yogurt ice cream - Salted butter caramel ice cream
Valrhona chocolate ice cream with brownie pieces - Madagascar vanilla ice cream

Piedmont hazelnut ice cream - Amarena cherry ice cream
per scoop 3,90 €

"THE FRUITY SORBETS" ﬂ

Fine Mojito - Field strawberry - Tuscan cherry

WE WANT YOU TO FEEL COMPLETELY COMFORTABLE WITH US AND ENJOY YOUR
TIME IN A RELAXED ATMOSPHERE.
IF YOU HAVE ANY QUESTIONS OR REQUESTS, PLEASE DO NOT HESITATE TO
CONTACT US AT ANY TIME - WE ARE HAPPY TO BE THERE FOR YOU!

Your village family



