
 

 

All prices are inclusive in EUR 

 

Weekly Menu 
 
Starters 
Smoked Trout 
Green Gazpacho | Mango | Wasabi 

14,50 
 

Celery cream soup 
Vanilla | Croûtons | Garden cress 

9,50 
 

 

Main 

Fried Char fillet 
Beurre Blanc | Pea | Pearl barley 

23,50 
 

Braised Short Rib 
Polenta | Salsa Verde | Caramelized Carrots 

23,50 
 

Vegetable Tikka 
Broccoli | Carrot | Scented rice 

18,50 
 
 

Dessert 
Champagne 
White Chocolate | Berries | Tonka 

9,50 

 

Summer menu 
 
Starters 

Chantrelle foam soup 
Crème Fraîche | Croûtons | Chives 

14,50 
 

Octopus 
Chorizo | Radish | Almond 

18,50 
 

Mixed tomatoes  
Goat cheese | Sorrel | Shallots 

16,50 
 
 

Our recommendation 
Artichoke, boiled in whole 
Barigoule | Gremolata | Assorted Dips 

20,50 
 
 

Mixed Summer salad 
Buffalo mozzarella | Raspberries | Pane Carasau 

15,50 
 
 

Main 
Truffled Linguine 
Zucchini | Tomato | Summer truffle 

As an intermediate course 19,50 
As a main 27,50 
 

Wiener Schnitzel 
Cranberry | Potato-Cucumber salad 

28,50 
 
 
 

 
 

 

 

Parkhotel Classic 
Pan fried Scampi for two 

Olives | Capers | Garlic | Cherry tomatoes | 
Zucchini | Herbs | Potato slices | roasted Baguette | 
Leaf salad | Dips 

69,50 
 
 
 

From our grill 
Fried Loup de Mer 
27,50 
 

Grilled Kikok chicken leg & breast 
22,50 
 

Iberico Pluma (ca. 200 g) 
24,50 
 

Rump steak (ca. 250 g) 
24,50 
 

Beef fillet (ca. 250 g) 
39,50 
 

Tomahawk steak (ca.1000 g) 
59,50 
 
 

Sauces 
Café de Paris butter 
4,50 
 

Pepper sauce 
4,50 
 

BBQ sauce 
4,50 
 

Madeira jus 
4,50 
 

One sauce is included. In case you prefer an second 
one, we will charge this one as listed above. 
 

 

Side dishes 

Truffled potato mash 
8,50 
 

French fries 
4,50 
 

Roasted sweet potato 
Herb cream | Asparagus | Pomegranate 

7,50 
 

Wild broccoli 
Den Miso | Roasted onion 

7,50 
 

Fried mushrooms 
Spinach | Half-dried cherry tomatoes 

7,50 
 
 

Dessert 
White chocolate crème brûlée 
Tonka bean | Strawberries| Pistachio 

13,50 
 
 
 
 
 

 

Sparkling wine 
& Champagne 
 
Riesling Sparkling wine brut 
Winery Max Müller  
Franken, Germany  

0,1l  9,50   
0,75l  46,00 
 

Bollinger brut 
Champagne Bollinger 
Champagne, France 

0,1l  16,00  
0,75l  94,00 

 

Beer 
 
Radeberger Pilsner on tap 
0,3l 4,50 
 

Jever Fun non -alcoholic 
0,33l 4,80 
 

Schöfferhofer Wheat Beer 
Light / Dark / Crystal / non-alcoholic  

0,5l 6,50 

 

Non-alcoholic 
 
Selters sparkling & flat 
0,25l 3,90 
0,75l 9,50 
 

Coca Cola, Fanta, Sprite 
0,2l 3,90 
 

Vaihinger Fruit Juices 
0,2l 4,40 

 

Hot drinks 
 
Coffee Crème 
Cup  4,30 
 

Espresso  
Cup 3,60 
 

Cappuccino  
Cup 5,00 
 

Ronnefeldt Tea selection 

Cup 4,20 

 

Digestif 
 
Ramazzotti 
2cl 5,50 
 

Clüsener Williams Pear 
2cl 7,20 
 

Grappa Bocchino 
2cl 5,50 
 

Baileys 
4cl 6,70 


