
  

 

DINNER- AND WEEKEND MENU 

 
 
 
 
 
 

 
 

 

STARTERS 
ASPARAGUS-WILD GARLIC CREAM SOUP (V) A,G                                              7,80 

 SEASONED CROUTONS 
 

 HOMEMADE WILD GARLIC PANCAKE (V) A,C,G                                         16,80 

 WHITE ASPARAGUS | JUNIPER-HONEY HAM | ARUGULA | SAUCE HOLLANDAISE 
 

 GRILLED OCTOPUS A,N,K,                                                                                                 17,80 

 COUSCOUS | BELL PEPPER | CUCUMBER | OLIVES | DRIED TOMATOES | SPRING ONIONS 

 ARTICHOKES | GREEN ASPARAGUS | ARUGULA | WHITE BALSAMIC DRESSING 
 

MAIN COURSE 
FRESH TAGLIATELLE (V) A,C,G                              17,90 
WHITE & GREEN ASPARAGUS | RED ONIONS | CHERRY TOMATOES | YOUNG BABY SPINACH 

CREAMY WILD GARLIC SAUCE | GRATED GRANA PADANO 
 

ASPARAGUS BURGER A,C,G               18,40 
JUICY BEEF | BRIOCHE BUN | ARUGULA | GREEN ASPARGUS | TOMATO | ICEBERG LETTUCE 

SAUCE HOLLANDAISE | RED ONION | PICKLE RELISH | BASIL 
 

ROASTED STRIPS OF VEAL A,C,G             23,90 
TENDER VEAL MEAT | SPRING ONIONS | CHERRY TOMATOES | WHITE & GREEN ASPARAGUS 

HASH BROWNS | GRAVY SAUCE 
 

GRILLED SALMON FILLET  D              24,60 
ASPARAGUS-WILD GARLIC RAGOUT | YOUNG POTATOES | FRESH DILL 
 

DESSERT 
 GREEK YOGURT (V) G,H             7,20 

 FOREST HONEY | WALNUTS | DATES | MINT | STRAWBERRIES 
 

 

 

 

 

 

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!  

VAGLIO ROSÉ 2022 
„Girl, Girls…. Girls!“ 

Delicate scents of gooseberries, strawberries and currant rising from the glass, very 

clear and pure. On the palate, wonderful flavours of crisp cherries, 

 pink grapefruit and lime. 

0,2l 9,90€ | 0,75l 36€ 


