
... Goosy wild on Venison! 

 
In the times of wild and pigged out breasts … 

 

Essence of venison with allspice drops and rosemary 
dumplings 5,80 

 

Marinated pot roast of dear with red cabbage and 
smashed potatoes 12,50 

 

Breast of Barberie duck glaced with acacia honey with 
cranberry ragout, Brussels sprout and potatoed 
tree cake, known as Baumkuchen 13,50 

 

Pot au Feu of pheasant breast with root vegetables and 
original Swabian spätzle 14,50 

 

On the hole housesmoked breast of goose with red 
cabbage and bread dumplings 14,50 

 

Saddle of wild hog with creamed savoy and parmentier 
potatoes 15,50 

 

Saddle of venison in sweet chestnuts with puree of 
parsnips, chutney of pumpkin and potatoed tree 
cake, known as Baumkuchen 24,50 

 


