
Burger Weekly menu 

 

soups and appetizers 

broccoli cream soup with crayfish .......................................................................................... 9,50 € 

 

beef carpaccio with wild herb salad ....................................................................................... 14,50 € 

 

main courses 

Veggie Burger - Beetroot and Oatmeal ................................................................................ 19,00 € 

crispy bread roll, chickpea cream, jackfruit, tomatoes, avocado, onions, lettuce 

 

Italian Burger - Chicken Breast............................................................................................... 19,50 € 

rosemary bun, sun-dried tomatoes, olives, mozzarella, salad 

 

Frankenburger - pasture-raised beef .................................................................................... 20,50 € 

Pretzel bun, cheese, jalapeño, fried onions, grilled bacon, BBQ sauce, salad 

 

Hunter's Burger - Venison........................................................................................................ 21,50 € 

220g deer meat, crispy bread roll, mushrooms, gorgonzola, cranberries, salad 

 

Burger “Maritim” - salmon fillet, king prawns................................................................. 23,00 € 

Farmer's bread rolls, bell pepper vegetables and sour cream, salad 

 

Our burgers are served with fries and carrot coleslaw. 

 

something sweet… 

chocolate mousse with berries ................................................................................................    9,50 € 
 

cheesecake with sour cherries .................................................................................................    9,50 € 

 

   Wine recommendation: 

Origin 2022 Markus Schneider Pfalz 

In the glass, it displays a brilliant ruby red color. The wine's aromas are reminiscent of ripe 

cherries, red and black currants, and plum jam. Subtle hints of spice and notes of coffee and 

cocoa also invite the palate to indulge. On the palate, it offers a refreshing minerality  

and a well-structured tannin profile. 

0,2 l – 9,50 €   0,75l – 32,00 € 

 


