
Entrees
Soup of day

4,20 €€

Bouillabaisse

Seafood soup

17,80 €€

Forellenhof platter

for two people ,smoked salmon, smoked river trout, smoked brook trout,

smoked eel served with salads and horseradish cream

60€€

Raw vegetables salad

5,50 €€

Strasburger stuffed goose liver

served with portwine gelée and roasted bread

15 €€

6 snails

in garlic and herbs butter

8,80 €€

House specialities



Fresh catch river trout

…“blue” poached in vegetable fond 13,80 €€

… pan-fried in butter 13,80 €€

..almond butter 14,80 €€

…cooked in foil with herbs and vegetables 14,80 €€

Brook trout

…”blue” poached in vegetable fond 16,80 €€

…pan-fried in butter 17,80 €€

…pan-fried served with almond butter 18,80 €€

Home smoked
Fresh catch and warm smoked river trout

with salad and horseradish cream

14,80 €€

Fresh catch and warm smoked brook trout

with salad and horseradish cream

18,80 €€

Smoked eel

warm with salad and horseradish cream

18 €€

With all those dishes will get you steamed potatoes, pasta, or rice.

Main courses

Trio of monkfish, salmon, see scallops



with a cream of shellfish

24,50 €€

Skewer of gambas, see scallops,

served with vegetables ,lemon butter.

25 €€

Grilled salmon filet

served on a bed of leek julienne and champaigne sauce

19 €€

Sirloin steak

sauce of your choice, Béarnaise pepper or garlic herb butter, seasonal vegetables, French
fries

18,50 €€

Rack of lamb

oven roast with a parmesan crust,

and vegetable polenta , thymjus, season veges

24 €€

Duck breast pan-fried

with honey and soja jus seasonal veges

19 €€

Venison

Loin of venison



roasted with sautéed forest mushrooms wine sauce, homemade spätzle (pasta)

23,50 €€

Venison stew

cooked in red wine served with homemade spätzle (pasta)

17,80 €€

All main courses are served with the choice of :

Steamed potatoes, homemade spätzle (pasta), rice, french fries, or pasta.


