As an Apero we would recommend:
Housemade
apple-carrots juice € 5,20
Housecocktail € 5,20
…for the drivers:
Winterstellgut mix € 4,50

Soups
Consommé of deer
with taste of hay
and semolina dumplings € 7,60
Cream soup of lobster
with char dumplings € 9,90

„As a starter“
Small salad
with pumpkin-seed pesto € 6,60
Beef tartar
with rosemary-potato-focaccia
and smoked
pepper mayonnaise € 16,50
Pickled salmon
with dill-mustard-cucumbers
and arugula € 11,90
Winterstellgut Cover:
with spread and homemade bread
with spread, homemade bread and bacon

€ 3,20 per person
€ 4,30 per person

We want to inform you that in some of our dishes are prescriptioned ingredients,
which could induce allergies.
For further questions please don`t hesitate to contact our trained staff.

Today`s offer
Roast beef with onions
and herbs-curd-spätzle
€ 25,90

Fish
Saltimbocca from monkfish
with saffron risotto
and parmesan foam
€ 29,90

The best of lamb
Braised shank
with tomatoes, fregola
and eggplant
€ 26,90

The best of poultry
Crispy breast of corn-fed chicken
with creamy mushrooms
and pasta
€ 27,90

The best of deer
Medium roasted haunch
with celery-cream, dumplings,
almond broccoli and vinegar-plums
€ 26,90

Not fish, not meat
Artichokes-spinach-lasagne
with sage-breadcrumbs
and Riesling-Sauce
€ 21,70

Menu
Braunötzhof
***
Shrimp cocktail
with salad,
apricot and cress
€ 15,60

***
Medium roasted beef fillet
with beacon beans,
red wine onions
and potato gratin
€ 34,90

***
Passion fruit cake
with pistachio ice cream
and yoghurt foam
€ 12,30

***
Menu € 55,00

Desserts
„Austrian Schmarrn“
with plum ragout
(waiting time about 20 minutes)

€ 11,90
Three kinds of sorbets
€ 6,60
Blueberry, white chocolate mousse
and crumbled curd
served in a glass
€ 11,50
Curd Dumplings
with crumbles, plum sauce
and yoghurt foam
€ 11,50

Thalheimer Healing-water

Lemonade 0,33l: € 3,90
Wild berries
Raspberry
Uhudler
Herbs
Mapleleave-Lemon
White Berries
Beer 0,33l: € 4,40
Pils
Lager
Shandy
Healing-water 0,75l: € 6,90
sparkling
still

