Restaurant
zum Kachelofen

A .
ppetizers Tatar of Baden beef &, s whear e L 22,00 €

Brioche | Quail egg | Truffle mayonnaise
Carrot medley with orange glaze o, c Hazeinu 15,00 €
Hazelnut crunch and herb oil (vegan)

Soups Beef broth 4 wreat, o, ¢, 14 9,50 €
Swabian ravioli
Tomato-coconut soup 8,50 €
Vegan

Meat
Medium-rare beef tenderloin  s.0.¢ 46,00 €
Mashed potatoes | Baby carrots | Gravy
Pork medallion A,15,D 26,50 €
Hash brown | Creamy mushroom sauce | Bacon chips

Fish

Miller-style trout (roasted whole) I, A, 15, Almond, D 32,00 €
Boiled potatoes | Seasonal vegetables | Trout caviar | Almond butter

Pan-fried jumbo shrimp ...« 40,00 €
White wine risotto | Baby vegetables | Paprika oil

We would be happy to provide you with personal information about our ingredients and allergens.



Vegetarian

Cheese Spaetzle 4. s, whea 14,50 €
Sautéed onions

Vegan
Carrot hummus rye, oass 16,50 €
Rye nan bread | Chickpeas | Paprika cream | Roasted garlic
Vegan

Dessert
ChOCOIate Cake A, 15, Whear, Hazelnut 8,50 €
White nougat ice cream | Berry salad
Til’amisu B, Wheat, Oats 8’50 €
Vegan

A Milk and milk-derived products, including lactose | B Wheat | C Soybeans and soybean-derived products | D Celery and products derived
from it | E Mustard and products derived from it | F Sesame seeds and products derived from them | G Lupins and products derived from
them | H Peanuts and products derived from them | | Fish and products derived from it | | Crustaceans and products derived therefrom | K
Mollusks and products derived therefrom | L Eggs and products derived therefrom | M Hazelnuts & products derived therefrom | 1 with
preservatives / smoke | 14 with nitrite curing salt (including those containing sodium or potassium nitrate, as well as mixtures with table
salt, iodized table salt, or salt substitutes) | 15 containing milk protein (cow’s milk)

We would be happy to provide you with personalized information about our ingredients and allergens.
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