WINTERMENU

GASSENHAUR

RESTAURANT & BEISL



STARTERS

WILD BOAR - BAKED, BOILED,
AND PINK ROASTED

with lamb’s lettuce, salsify,
and lingonberries

or

WINTER TURNIPS - BAKED,
BRAISED, AND SERVED AS ASALAD

with lamb’s lettuce, salsify,
and lingonberries

MAINS

DAS GASSENHAUR

Original Viennese schnitzel made from
veal loin, served with fried potatoes,
lemon, and spicy cranberries

or



PAN-FRIED SALMON FILLET
on creamy sauerkraut with grapes

and Belana potatoes in nut butter

or

VEGETARIAN
STEAMED QUARK-HERB
DUMPLINGS

on colorful pointed cabbage

with a light cheese sauce

DESSERT

VEILED FARMER'S DAUGHTER
layered dessert with apple, raspberry,

and cream




