
  

 

DINNER AND WEEKEND MENU 

 
 
 
 
 
 

 
 
 
 

STARTERS 
 

CREAMY SWEET POTATO SOUP G        8,20  
GRILLED CHORIZO | TORTILLA CHIPS 
 

FRESH ARTICHOKES (V)C    15,80 

ARUGULA SALAD | AIOLI | WHITE BALSAMIC DRESSING 
 

SATEY SKEWERS FEIK   16,60 

GLASS NOODLE SALAD | CARROTS | SPRING ONIONS | CORIANDER | THAI BASIL | PEANUT SAUCE 
 

DUCK TERRINE JHI    17,20 

LAMBS LETTUCE | POTATO DRESSING | BACON | CRANBERRIES 
 

MAIN COURSE 
 

               FRESH RAVOLI (V)ACG                                              17,80  
                  HOMEMADE WILD GARLIC PESTO | SPROUT FLOWERS | GREEN ASPARAGUS | CHERRY TOMATOES 

                  GRANA PADANO CHEESE 
 

                ITALIAN CORDON BLEU ACG            20,90 

                   BREADED TENDERLOIN PORK | DRIED TOMATOES | AIR DRIED HAM | TALEGGIO CHEESE 

                   ROASTED POTATOES 
 

                GRILLED SEA BREAM FILLETS ADG          24,90 

                   LEAF SPINACH | BASMATI RICE | LIGHT LEMON-THYME-CREAM SAUCE  
               

                STAG GOULASH ACG         25,80 
                   HOMEMADE RED CABBAGE | CRANBERRIES | FRIED HOMEMADE NOODLES 
 

DESSERT 
 

 HOMEMADE VEGAN MOUSSE AU CHOCOLAT (VG)                                                                              10,20 

 WILD BERRIES RAGOUT  
 

 

CURRENT OPENING HOURS ON OUR HOMEPAGE WWW.BOHNEUNDMALZ.DE 
V VEGETARIAN  / VG VEGAN 

HELP US TO SAVE PAPER AND ASK FOR YOUR DIGITAL RECEIPT! 

ENJOY YOUR MEAL!  

SPÄTBURGUNDER KAISERSTUHL 2023 
                                                     „gently playful & trendy!" 

One part matured in a barrique and the other one in a large wood barrel. Spontaneous 

fermentation. The nose shows slender sour cherry, currant, candied wild cherry,  

very aromatic and fragrant.   

0,2l 9€ | 0,75l 32€ 


