\Vorspeisen

Tagessuppe
(bitte fragen Sie unser Personal)
6,50€

Tomatenbrot (\Vegetarisch)
Tomaten | gerdstetes Weil3brot | Balsamico
7,90€

Oliven & Brot (\Vegetarisch)
Marinierte Oliven | Knoblauch | Krauter
6,50€

Salat
Kleiner Salat (\Vegetarisch)
Pfllicksalat | Tomate | Gurke
7,50€

Mix Salat (\Vegetarisch)
Pfliicksalat | Gurke | Tomate | CroGtons | Kerne
13,50€
+ Gebratene Putenbrust 7€
+ 4 Garnelen 9€

Salate werden mit hausgemachter Balsamico-Vinaigrette
serviert.



Flammkuchen und Allerlei

Flammkuchen Elsasser
Schmand | Speck | Zwiebeln
14,20€

Flammkuchen Vegetarisch
Schmand | Zucchini | Paprika | Zwiebeln
14,20€

Flammkuchen Tuna
Thunfisch | Schmand | Zwiebeln
14,20€

Flammkuchen CONTEL
Rindsalami | Schmand | Gouda | Kirschtomaten
14,20€

Flammkuchen Hawaii
Schmand | Kochschinken | Ananas
14,20€

Pellkartoffel (\Vegetarisch)
Krauterschmand | Salat
12,50€
+ gebratene Putenbrust

7€




Reis-Gemise Bowl
Basmatireis | Wurzelgemuse | Tomatensauce
13,50€

Linsencurry
Basmatireis | Paprika | Kokosmilch
13,50€

Késespatzle (\Vegetarisch)
Bergkase | Sahne | Zwiebeln
13,50€

Fleisch

Burger Bacon & Cheese
Bacon | Cheddar | Rauchmayo | Tomate | Essiggurke |
Curlys
17,50€

Teufelsburger
Chilisauce | Zwiebeln | getrocknete Tomaten | Jalapefios |
Chilik&se | Tortilla Chips
19,50€

Spare Ribs
Zweierlei Dip | Curlys
18,20€




Schnitzel Wiener Art
Pommes Frites | Salatbouquet | Preiselbeeren
18,50€

“Prinz Heinrich*
Schweinemedaillons im Speckmantel | Pfefferrahmsauce
Pommes Frites | Beilagensalat
23,80€

Fisch & Pasta

Tagliatelle Salmone
Lachswaurfel | Spinat | Rieslingrahmsauce
18,90€

Tagliatelle Pesto
Kirschtomaten | Pesto | Parmesan | Sonnenblumenkerne
13,50€
+ 4 Garnelen 9€




Dessert

Hausgemachtes Parfait
Kirschragout
10,50€

Késeteller
3 Kasesorten | Marinierte Oliven | Feigensenf | Brot
13,90€

Susser Flammkuchen
Apfel | Zimt | Minze (wahlweise Mandeln)
10,50€




Appetizers

soup of the day
(please ask our staff)
6,50€

tomato bread (vegetarian)
tomatoes | toasted white bread | balsamic vinegar
7,90€

oliven & bread (vegetarian)
marinated olives | garlic | herbs
6,50€

Salad

mix salad (vegetarian)
lettuce | cucumber | tomato | crodtons | cores
13,50€
+ roast turkey breast 7€
+ 4 prawns 9€

small salad (vegetarian)
lettuce | tomato | cucumber
6.50€

Salads are served with homemade balsamic vinaigrette.



Tarte flambée and all sorts of things

tarte flambée alsatian
sour cream | bacon | onions
14,20€

tarte flambée vegetarian
sour cream | zucchini | peppers | onions
14,20€

tarte flambeée tuna
tuna | sour cream | onions
14,20€

tarte flambée CONTEL
sour cream | beef salami | cheese | cherry tomatoes
14,20€

tarte flambée hawaii
sour cream | cooked ham | cheese | pineapple
14,20€

Jacket potato (vegetarian)
herbal sour cream | salad bouquet

12,50€
+ roast turkey breast 7€

rice vegetable bowl
rice | root vegetable | tomato sauce
13,50€




lentil curry
coconut milk | peppers | basmati rice
13,50€

cheese noodles (vegetarian)
mountain cheese | onions | cream
13,50€

Meat

burger bacon & cheese
bacon | cheddar | smoked mayonnaise | tomato | pickle | curly
fries
17,50€

devil burger
chilisauce | onions | sun-dried tomatoes | jalapenos |
chili cheese | tortilla chips
19,50€

spare ribs
two kinds of dip | curly fries

18,20€

schnitzel viennese style
french fries | salad bouquet | cranberries
18,50€




“prince Heinrich”
pork filets wrapped in bacon | pepper cream sauce
french fries | salad bouquet
23,80€

Fish & Pasta

tagliatelle salmon
salmon cubes | spinach | riesling cream sauce
18,90€

tagliatelle pesto
rocket pesto | sunflower seeds | cherry tomatoes

13,50€
+4 prawns 9€

Dessert

self-made parfaits
cherryragout
10,50€

cheese plate
3 types of cheese | marinated Olives | fig mustard | bread
13,90€

sweet tarte flambeé
apple | cinnamon | mint (optional almonds)
10,50€







