FLAMMKUCHEN

Tarte flambée | Alsation speciality - traditionally prepared.
auf dem Holzbrett serviert

KLASSISCH € 15.50
Rahm | Speck | Zwiebeln

Cream with bacon and onion

GRATINIERT € 15.50
Rahm | Speck | Zwiebeln | Kise

Cream with bacon, onion and cheese

N/ VEGAN € 15.50

veganer Rahm | Tomaten | Zwiebeln | Zucchini | Paprika

Rotkraut | Champignons | Frithlingszwiebeln
Vegan cream with tomatoes, onions, zucchini, bell peper, red cabbage, mushrooms and sping onion

2 GROBE SCHWEINEBRATWURSTE € 14.50

kartoffelsalat | Senf

2 coarse pork sausages served with homemade potato salad and mustard.

GOLDGEBRATENEN BAYERISCHES LEBERKASE

spiegelei | lauwarmen kartoffelsalat
Golden-brown fried Bavarian meat loaf with fried egg and warm potato salad.

OBERHOF BURGER

Rindfleisch | Cheddar | Salat | Tomate | Essiggurke | rote Zwiebeln | Pommes Frites
Oberhof Burger with beef, cheddar, lettuce, tomato, pickles, red onions and frenchz§

HAUSMARINIERTER SAUERBRATEN VOM

Marktgemiise | Semmelknddeln

Sweet-and-sour marinated beef roast, seasonal vegetables and bread dumplings

FORELLE “ MULLERIN ART” IM GANZEN GEBRAT

Nussbutter | Salzkartoffeln
Trout Millerin Art, roasted wohle in brown butter with boiled potatoes

PFIFFERLINGSKARTE AUF DER RUCKSEITE.



PFIFFERLINGS CREMESUPPE € 8.50

Pfifferlings-Einlage | Crottons

Creamy chanterelle soup and croutons

HAUSGEMACHTE SEMMELKNODEL € 16.80
Pfifferlingsrahm-Ragout

Bread dumplings with creamy chanterelle

GROSSER BLATTSALAT € 18.80

Pfifferlinge | Walnuss-Dressing | Hirtenkése
Mixed leaf salad with walnut dressing, sautéed chanterelles and feta cheese

PFIFFERLINGS FLAMMKUCHEN €17.90

Pfifferlinge | Schwarzwilder Schinkenstreifen | rote Zwiebeln
Tarte flambee with chanterelle, black forest bacon and red onions

PFIFFERLINGS TAGLIATELLE € 23.80

Pfifferlingsrahmsauce | gebratene Pfifferlinge | Grana Padano

Tagliatelle with creamy chanterelle sauce, sautéed chanterelles and Grana Padano

SCHWEINEMEDAILLONS / € 26.80

Butterspitzle | Pfifferlingsrahm-Ragout
Pork filet with butterspaetzle (egg noodles) with chanterelle ragout

ROSA GEBRATENES ROASTBEEFSTEAK (ZZOC}‘) £ 32.90
Butterspatzle | kriftige Jus | gebratene Pfifferlinge

Pink roasted beef steak with butter spaetzle, rich jus and sautéed chanter¢flest
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