
 

Seasonal food offers „autumn“ 

 

 

starters 

 

H C C    O R G A N I C    S A L A D   

leaf salad | bell pepper | tomato | cucumber | bean sprouts | carrot | homemade dressing9,10 

 

small 5,50 € | large 7,50 € 

 

 

M I L L E    F E U I L L E  

foamed goat cheese7 | puff pastry1a,3,7 | salad bouquet9,10 | caramelized pear 

 

6,90 € 

 

 

 

 

soup 

 

F E N N E L    S O U P 7,9  

citron-dill-croutons1a,3,7 

 

5,50 € 

 

  



  

 

 

main courses 

 

B A K E D    V E G E T A B L E S   

carrot | onion | celery9 | mashed potato7 | rosemary6,9 

 

8,70 € 

 

 

F R I E D    P A R S N I P S  

lentils risotto7 | herbal sauce7 

 

8,90 € 

 

 

F R I E D    B R U S S E L    S P R O U T S    &   M U S H R O O M S  

fried potatoes | pepper sauce6,7,9 

 

9,50 € 

 

 

L E M O N    T H Y M E – R A V I O L I 1a,3,7  

baked leek | beetroot sauce7 

 

10,50 € 

 

 

  



  

Upgrade your salad, starter or main course with the following components 

 

V E G A N  |  V E G E T A R I A N  

tofu6  5,50 € 

fresh goat cheese7  6,00 € 

 

*** 

 

F R O M    O U R    S E L E C T E D    B U T C H E R Y    I N    P A T T E N S E N 

saddle steakA 6,00 € 

pork filletA 7,00 € 

beef sirloin steakA 9,00 € 

 

*** 
 

F R O M    O U R    A P P R O P I A T E    F A R M  

chicken breastA 7,80 € 

 

*** 

 

F R E S H L Y    C A U G H T    F R O M    S U S T A I N A B L E    F I S H E R I E S 

dolphin fish1a,4,A,B 6,50 € 

pikeperch1a,4,A,B 8,00 € 

 

 

desserts 

 

P A R F A I T    O F    A P P L E 3,7,J 

citron mascarpone7 | sponge finger1a,3,7 

 

7,50€ 

 


