Asparagusmenu

Soup of the season

Asparagus cream soup

Main dishes
.Spargelsalat”
Green and white asparagus with rocket, parmesan cheese and lime-olive oil-
vinaigrette

.Spargelpasta”
Pasta with green and white asparagus in a creamy sauce with parmesan cheese

.Spargel”

White asparagus with potatoes and alternatively
-melted butter

-Sauce Hollandaise

-Sauce Maltaise

and additional

-ham

-Parma ham (prosciutto)
-fillets of pork
-escalope of a veal

.Wiener Schnitzel
Escalope of a veal with warm potato salad and a small mixed green salad

.Saltimbocca®
Escalope of a veal with parma ham, three kinds of Pesto, grilled vegetables and
gnocchi

.Forelle"
An oven steamed trout with ham, onions and herbs, served with rosemary
potatoes and tomato salad

Dessert of the season
"Weifles Mousse”
White mousse au chocolat with rhubarb-strawberry-compote
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