
 

 

 
 

 
 

STARTER 

 

GOOSE BROTH | POTATO DUMPLINGS | GOOSE  | VEGETABLE      13  

HOKKAIDO  PUMPKIN SOUP  | SEED OIL| SEEDS | CRISPY PRAWN     13 

CARROT -SALMON  | BEETROOT TATAR | HORSERADISH CREAM    -VEGETARIAN-    16 

STAINED PIKE PERCH  | PUMPKIN APPLE SALAD| WILD HERBS      18 

 

 

CLASSICS  

 

SEASONAL SALAD  | VINAIGRETTE OR YOGHURT  DRESSING   -VEGETARIAN -   13 

SEASONAL SALAD  | VINAIGRETTE OR YOGHURT  DRESSING | BEEF STRIPES     22  

SEASONAL SALAD  | VINAIGRETTE OR YOGHURT  DRESSING | POULARD STRIPES NATUR OR ASIAN S TYLE   19 

RUMPSTEAK (200  GR) | STEAKHOUSE FRIES | GRILLED VEGETABLE | SOUR C REAM | JUS    34 

W IENER SCHNITZEL  | FRIED POTATOES| BACON  & ONION  | CUCUMBER SALAD  | LEMON    31 

VESPER’S BURGER  |BEEF | POTATO CAKE | CHEESE | FRIED ONION -DIP| FRIESS    30  

 

 

 

 

All pricesinclusing VAT and service 

 

 

 



 

 

 

 

MAIN COURSE  

 

G NOCCHI  |ARUGULA | MARINATED MUSHROOMS  | PECORINO  CHEESE -VEGETARIAN -   22  

DEAR RAGOÛT  | BUTTERNUT CURRY | SPÄTZLE| BRUSSELS SPROUTS      29  

C HAR FILLET |BRAISED MUSTARD CUCUMBER | DILL-RISOTTO       30  

GOOSE ROAST  |DUMPLINGS  | RED CABBAGE | CHESTNUT | APPLE MARZIPAN CHUTNEY   44  

 

 

DESSERT| C HEESE  

 
 

C HESTNUT PANNA COTTA  | PORT FIGS        13 

C RÈME BRÛLÉE OF TAHITI VANILLE         10 

SORBET OR ICE -CREAM  HOMEMADE         4,5  

AFFOGATO AL C AFFÈ|ESPRESSO |VANILLA ICE-CREAM       8 

SELECTION OF INTERNATIONAL CHEESE  |FRUIT BREAD | FIG MUSTARD     19,5  

 

 

W INE RECOMMENDATION  

20 20  EL G RILLO Y LA LUNA  | 12 LUNAS C UVÉE RED BARRIQUE                                                            48  
PLUM | C ASSIS | BLUEBERRY | HERBS | SOFT 

 

2022  BROGSITTER | HOMMAGE WALPORZHEIMER PFAFFENBERG FRÜHBURGUNDER| DRY   82  
C RU | BLCK CHERRY| WILD BERRIES |VANILLA         


