Apetizers

Variation of apetizers
perfect for sharing

Sashimi of Yellow Fin tuna
seaweed | soy | Wasabi | radish

Vitello Tonato
capers | lemon | dried tomatos | arugula

Freerange kohlrabi
baby spinach | red lentils | salad tips

Crisp Caesar Salad

red onions | Parmesan | croGtons

with a choice of:

pan fried strips of chicken breast
pan fried strips of beef filet

pan fried prawns, 3 pieces

Small mixed salad

per person 21€

24€

19€

15€

15€

22¢€
25€
24€

9€



Soups

Iced soup of cucumber 12€
melon | smoked paprika

Soup of spring onion 14€
prawns | Créme Fraiche

Vegetarian & Pasta

Grilled parsnip with elderflower Vegan 29¢€
peas | red lentils | raspberries | Baby Leaf | herb oil | seeds

Handmade truffel spaghetti 21€
baby spinach | “Alter Michel” from Backensholz farm

roasted pine nuts

with a choice of:

pan fried strips of beef filet 31€
pan fried prawns, 3 pieces 31€



Fish & Meat

Pan fried filet of salmon “mediterranean”
tomato | polenta | arugula

Hamburger Pannfisch
Dijon mustard sauce| pan fried potatos | small salad

Pan fried filet of catfish

risotto with bellpepper | green asparagus | veloutée of chives

Braised cheeck of veal in portwinejus

young vegetables | truffled potato puree

Filet und belly of Behrendorf pork

Barbecuearoma | beans with bacon | roasted potatos

Medaillons of venison in lemon - thyme - jus
tomato - arugula - vegetables | la Ratte potatos

29€

31€

34€

39€

29€

37€



Woaldhaus classics

Wagyu - Cheese - Burger 26€

farmer’s cheese| cowberries | roasted potato wedges

Venson goulash from the region 27€
lemon - cabbage | mushrooms | hazelnut spaetle

Pink slices of beef served cold 26¢
remoulade | pickled vegetables | pan fried potatos

Housemade venison Bolognese 25€
Spaghetti | roasted tomatos | “Alter Michel” of Backensholz farm

Rumpsteak ca. 220 Gr. 39€

Café de Paris - butter| oven roasted vegetables | roasted potatos

Chateaubriand from 2 persons carved tableside
(preparation ca. 45min)
Sauce Béarnaise | young vegetables | mushrooms | roasted potatos

including a small salad mixed salad as apetizer
pro Person 52€



Dessert

Housemade cheese cake 13€
raspberries | white chocolate | salted caramell ice cream

Marinated strawberries 12€
lemon sorbet| foamed joghurt

Créme Brolée 13€

blueberry ragout | vanilla ice cream

Waldhaus dessert selection 14€

surprise | swee | fruity

Strawberries from 2 persons flambéed table side
green pepper | rum | lemon sorbet
per person 18€
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