MON-FRi12:00-14:00

000

STARTERS

Sourdough bread, butter & leek ash 45

Freshly baked, 36 hours of dough resting time from organic wheat and rye

Lamb's lettuce, pecorino, mint & parsley pesto 13
Lamb's lettuce from the organic farm Ackerlei

Chicorysalad, Cedrat Lemon, Cashew & Rapeseedoil 15
Organic Chicory from Rosenhof

Black salsify foam soup, Milkcurd Flan & fermented Lemon 13
Salsify from organic farm "Auehof Reese"

Beef tartare, Jerusalem artichoke, horseradish & Wagyu fat 16
Hand Cutted Tatar from the hips of Vogelsberg Beef

MAIN DISHES

Potato rosti, kale sprouts, Bernaise & parsley pesto 18
Rosti grated from red-skinned Odenwald potatoes

Canneloni filled with Ricotta, Monksbeard & Sagebutter 18
Ricotta from Cheesemanufacture L'Abbate in Offenbach

Trout, AlImondcream, Cime de Rape & XO Sauce 19
A whole trout from the Rameil fish farm

Schnitzel, wild garlic creme & new potatoes 19
Homemade schnitzel from the MAY Schwein organic farm

DESSERT

Hay ice cream, coffee foam, hazelnut mousse & brittle 9
Homemade cream ice cream flavored with toasted hay



