
VORSPEISEN 

Bread and Dip 

Blattsalate mit Hausdressing,  

eingelegtes Gemüse & Brotchip 

Seasonal leaf salad, house dressing, mixed pickles, croutons 

+ Falafel falafel    + 4,00 

+ Backhendl Viennese fried chicken   + 6,00 

+ gebratenes Fischfilet fried fish filet   + 9,00 

 

Majoran, Croûtons 

Potato soup, lovage, croutons 

+ Wiener & Speck sausage & bacon   + 2,00 

 

Kartoffel, Lauch, Röstzwiebel 

Egg and truffle, potato, leek, roasted onions  

 

SAISONALES 

Petersilie, Zitrone, Tomate, Cashew 

Barley tabbouleh with fried celeriac, parsley, lemon, tomato, cashew  

Petersilie, Zitrone, Tomate, Cashew 

Barley tabbouleh with chicken, parsley, lemon, tomato, cashew  

 

Apfel, Kartoffel, Schnittlauch, Saure Gurke 

Soused herring, apple, potato, chives, pickles 

 

Bohnen-Cassoulet, Rosmarinkartoffeln, Jus 

Filet of Iberian pig, bean cassoulet, rosemary potatoes, jus 

Erbsenpüree, Minze, saisonales Gemüse 

Filet of regional wels catfish, pea puree, mint, seasonal vegetables  

ANNAS KLASSIKER 

Krustenbraten, Rettich, Honig-Senf-Crème 

Rye Bread, Pork roast, radish, pickles, horseradish  

 

Käse, Senfter Schinken, Senffrüchte, Karottencrème 

Bread, cheese, Senfter ham, pickles, carrot creme  

 

Pilzrahm, Pesto 

Spinach dumpling, creamy mushrooms, pesto 

 

Kartoffel, Rote Bete 

Meatballs, caper sauce, potatoes, beetroot 

 

Kartoffel-Gurkensalat, Preiselbeeren, Zitrone 

Thin breaded pan-fried veal cutlet, potato cucumber salad, lemon, 

cranberries  

 

ABSCHLUSS 

Sahne, Mohn, Vanille 

Almond biscuit, prune plum, cream, poppy seeds, vanilla 

Zucker & Zimt, Apfelmus, Vanilleeis 

Regional pancakes, sugar & cinnamon, apple puree, vanilla ice cream   

 

 

 = vegetarisch vegetarian 

  = vegan vegan 

 

Bei Fragen zu Allergenen und Zusatzstoffen wenden Sie  

sich bitte an unser Servicepersonal. 

 

 


