
 

 

 
 

 
 

STARTER 

 

WHITE ONION CREAM SOUP  | ROASTED ONIONS  |GOA T CHEESE CROÛTONS     13  

YELLOW LENTIL SOUP  | FETA PUFF PASTRY        13  

CELERY  | HERB MARINADE | WILD HERBS | BLACK MAYONNAISE  VEGETARIAN-    15  

C HAR STAINED   | CUCUM BER SAUCE | HORSERADISH ESPUMA       19  

 

 

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    32 

VESPER’S BURGER  |BEEF | RED CABBAGE SALAD | BRIE| CRANCERRY -DIP| FRIESS    30  

 

 

 

 

All pricesinclusing VAT and service 

 

 

 



 

 

 

 

MAIN COURSE  

 

G NOCCHI  | SAGE MUSHROOMS  | FLOWER SPROUTS  VEGETARIAN    25  

KALE | SAUSAGE  | SALTED POTATO         28,5  

N O RWEGIAN C ODFISH  | CHORIZO RISOTTO  | GRILLED FENNEL       33  

STRIPS OF CALF  | MUSHROOM  | SWISS POTATO RÖSTI       30  

 

 

DESSERT| C HEESE  

 

 

C RÈME BRÛLÉE          10  

NOUGAT DUMPLING | ORANGE -BUTTER CRUMBLE | VANILLA SAUCE     13 

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 22  HERMANN DÖNNHOFF | G RAUBURGUNDER, TROCKE N      
ENTICING  SCENT  OF  TROPICAL FRUITS, FRUIT POTENTIAL,  

ELEGANT  STRUCTURE       0,2 13  

         0,75  43  
 

20 22 MONDO DEL VINO | ANGELO MONTEPULCIANO D ’ABRUZZO   
BLUEBERRY, BLACK CHERRY, HERBS 

         0,2 7,6  

         0,75  27  


