Create your own nenu

Salads / Starter
Variety of antipasti with roast courgettes, aubergines,

peppers,
cherry tomat oes and Serrano hamw th nel on EUR 12, 50

Seasonal green salad wi th mapl e-syrup-dressing
with three roasted fiant prawns and Guacanole dip EUR 12, 50

Slices of finest snoked salnon with a small sal ad bouquet

and cob-dressing EUR 12, 50
Carpaccio of beef fillet with fresh herbs, thin slices of

par mesan
and a sal ad bouquet w th bal sam c-vi negar EUR 13, 50
Soups

Frankfurt herb-foam soup with garlic croutons EUR 7, 50

Cl ear chicken broth with vegetabl es
and little dunplings EUR 8, 00

Lobst er-cream soup wi th whi pped cream and Arnagnac EUR 8, 50

Mai n cour ses

Roasted salnon fillet with olive-butter crust,

on a creamny sauce of Riesling-wine with tagliatelle pasta

and a conposition of courgettes-carrots EUR 21, 50

Pi ke-perch fillets fromthe pan and crayfish in Noilly Prat-
Foam
and juicy vegetable-risotto EUR 21, 50

Pork fillet au gratin ,lItalian”
wi th stewed tomatoes, onions, sage and nozzarella

on potato dunpling EUR 21, 50
Medai |  ons of vitularhip with sage and Parma ham

on creany marsal a sauce and roasted gnocchi EUR 21, 50
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Desserts
Créene caranel with fresh exotic fruits EUR 9, 50

Panna Cotta with fruit-sauce and chocol ate spi kes EUR 9, 50

Smal | variety of cheese, selected raw m |k cheese,
served with nuts, graves & a selection of bread EUR 10, 50
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BUFFETS

, Hessi an“ buffet

Starter

Snoked ham wi th sour veget abl es

Snoked trout and pike terrine with cream horseradish
Herring fillet in mld creamdip with onions and appl es
Herb salad with crispy fried bacon

Creany leek salad with dill cream

Hessi an pot at o- sal ad

Col orful garden salad with various dressings

Soup
Tradi tional Frankfurt herb-foam soup

Mai n cour ses

Crispy beer roasts with green sauce and roasted potatoes
Veal stew with pepper and honenade “ Spatzle”

Roast ed pi keperch fillet with | enon butter and stewed Savoy

Cheese
, Handkase mt Misi k” — traditional nmarinated Hessi an cheese
and farm bread

Desserts

Appl ewi ne-creanme on fruit sauce
Curd cheese-Strudel with cherries
Wbodberryconpote with cream
“Frankfurter Kranz”

€ 38,00 per Person
from 30 Persons

W ne Suggesti ons:

Eschendorfer Lunp, Silvaner Qualitatswein, dry, Wingut Pau
Sauer

Dornfelder, Qb.A dry, Wingut W Lergenniller
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Medi t erranean buff et

Starter

Variety of antipasti with garlic and choice of filled olives
Serrano hamw th nel on

Yel | ow spaghetti with Frutti de mare in thyne-dressing
Thinly sliced veal with tuna-sauce, capers and anchovies
Slices of Mbzzarella cheese and fruity cherry tomatoes

with fresh basil and red onions in flavorsome bal sam c

dr essi ng

Choi ce of salads with different dressings, sprouts and nuts

Soup
Garlic-creamsoup with roasted white bread

Mai n cour ses

Braised leg of lanb with sherry-al nond-sauce and garlic-
pot at oes

Sal ti nbocca of veal with Marsal a wi ne-sauce, courgettes and
peppers

Poached Medaillons of salnmon in mld herbs-vegetabl e-sauce and
rice

Cheese
Sel ection of Italian and Spani sh cheese

Desserts

Tiram su (coffee flavoured nmascar pone dessert)
Panna Cotta of passion fruits

Chocol ate nousse flavored with Vanilla and G appa
Fresh fruit basket with seasonal fruits

€ 43,50 per Person
from 30 Persons

W ne Suggesti ons:
Pinot Gigio, Palmadina
Mont el pul ci ano d’ Abruzzo, Terre Cortesi
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Sout h African buffet

Starter

Beetr oot sal ad

Sweet - potato salad with coriander and saffron
Banana-lentil sal ad

D p of aubergines and hunus with flat bread
Cucunber salad with chili

Snoked fish on avocado

Car pacci o of springbok

Soup
Sweet - potato soup with fried banana

Mai n cour ses

Fish pan with prawns, spinach and coconut m |k
Yellow rice with raisins

Fillets of tilapia in curcuma-peanut coat

, Chakal aka“ (Sout hafrican vegetabl e pan)
Gstrich steak with ,Snoky Pepper d aze®

Poul ard fruit-curry

Sweet potato cakes

Desserts

Cap brandy- puddi ng

Cut exotic fruits with coconut

South African MIk Tart

Baked bananas with brown sugar and ci nnanon

€ 44,50 per Person
from 30 Persons

W ne Suggesti ons:
Bl aauwkl i ppen White Landau, Western Cape South Africa
Bl aauwkl i ppen Merlot, Stellenbosch
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