UNTERFREUNDEN

STARTER

Homebaked sourdough bread | whipped lemon butter | 5

Wild herbs salad | roasted nuts | cucumber | tomato | beetroot dressing | 13
Caesar salad | house dressing | oyster mushroom | hazelnut | capers |
parmesan reggiano DOP 30 months | 14

vegetarian dish | can be made vegan with lentil parmesan

Mini carrots | smoked chive cream | Amalfi lemon | Piemont hazelnut | dill oil | 11

Roasted butterhead lettuce | miso mayo | panko | sesame | 14

Skordalia | tomato | rape tips | olives | sour dough crunch bread | 14

MAIN

Grilled Cheese Sandwich | sourdough bread | sauerkraut | chili mayo | 15
vegetarian dish | can be made vegan

Gnocchi stuffed with chanterelle mushrooms | walnut | radicchio | apple | crunch | 20
+ ashed goat’s cheese | 24

Planted steak | sauce béarnaise | potato crunch | mashed celeriac & pears |
green pepper sauce | 31

Mafaldine pasta | truffle cream | autumn truffle |

parmesan Reggiano DOP 30 months | 25

vegetarian dish | can be made vegan with lentil parmesan

Crispy porcini mushroom | chili | ginger | parsley root | BBQ jus | 22
Eggplant ragout | parmesan dumpling | parsley

parmesan Reggiano DOP 30 months | 22

vegetarian dish | can be made vegan with lentil parmesan

Spéatzle | forest mushroom cream | tomato | filet pieces (made of pea protein) |
roasted onions | 21

DESSERT

Cheese board | locally sourced | onion chutney | fruit bread | 16
vegetarian dish | can be made vegan

Yuzu chocolate kafir mousse | almond brittle | homemade strawberry ice cream | 14
Peach cream | vanilla pudding | crumble | mint | 13

Chocolate fondant | homemade vanilla cashew ice cream | 13

We only accept debit and credit cards, no cash.

All prices in Euro and inclusive of valid tax.
For allergens we have a separate menu. Please ask your server.



