AIéEIL

i e i, fiilIs
earrrp L LLLLULLETT I

Fiee A a IFFIMFRM RN

ml
RESTAURANT
/ @@W

CHEERS

HOLSCHER’S APFELSECCO
Made by the father of our chef with

regional apples
0,11l
8,00€

THE CLASSIC - KIR ROYAL
Gobillard & Fils Champagner ¢ Creme

de Cassis blackcurrant liqueur
0,11
14,00 €

LILLET ROSE WHITE PEACH
Lillet Rosé ¢

Schweppes white peach
0,21
9,50 €

PASSIONSFRUIT x 43
Passionfruit juice ¢

Liqueur 43 ¢ Lemon juice
0,21
9,90 €

TO SHARE

SHRIMP FRITTERS
Coriander ¢ Chili ¢ Lime

VEAL CHEEK
Pea ¢ 7-herbs

WATERMELON
- vegan -
Horseradish ¢ Bread crunch

GOAT CREAM CHEESE
Blueberries ¢ Curry ¢ Naan

BRUSCHETTA
- vegan -
Chanterelles ¢ Tarragon ¢ Aioli

PICKLED HERRING
Mango ¢ Curry ¢ Pomegranate

One starter=5€

Four starters=18 €
Five starters=21¢€
All six starters=25€
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WINE RECOMMENDATION ENJOY!

Perfect companion for fish:

WEISSER BURGUNDER, DRY
Winery Philipp Kuhn, Pfalz
0,21
11,90 €

Something strong for meat:

DOMINIO LUBIANO
ROBLE TEMPRANILLO, DRY
6 meses Barrica, Ribera de Duero
0,21
13,90 €

Hessian representative:
POSSMANN'’S APPLEWINE
pure or sour
0,251/0,51
3,50€/6€

GAZPACHO
Raspberry ¢ Sourdough bread ¢ Salmon
11€

EGGPLANT
Potato ¢ Chickpea ¢
Chili ¢ Yogurt
17 €

CHICKEN LEG
Spinach ¢ Rocket salad ¢ Feta cheese ¢
red onions date ¢ chili
23€

VEAL STRIPS
Mint ¢ Yoghurt ¢ Pita ¢
Pomegranate ¢ Tomato
24 €

CHAR
Curry brew ¢ Edamame ¢
King oyster mushroom ¢ Quinoa
26 €

TAGLIATELLE
Peppers ¢ Chorizo ¢ Pecorino
23€

“VILLA GANS” BOWL
- vegan -
Falafel ¢ Lentils ¢ Green asparagus ¢
Beetroot ¢ White Greek ¢ Cashew
20€

LAMB
- Max Blumenstein -
Crust ¢ Chanterelles ¢ Peas ¢ Pommes dauphine
27 €
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EVERGREENS

SOUP OF THE DAY
10€

SALAD ,,VILLA GANS*
Garden vegetables ¢ Cro(tons ¢ Nuts

Mango passion fruit dressing

or
7-herb vinaigrette
7€/12¢€
CAESAR SALAD
Parmesan ¢ Cherry tomato ¢ Cro(tons
9€/16€
on top
¢ Vegetable-Tempura +8€
¢ Fried chicken +10€
¢ Steak slices +11€
¢ four king prawns +13€

CATCH OF THE DAY
Daily price

WIENER SCHNITZEL
Lemon ¢ Lingonberries ¢

Fried potatoes ¢ Creamy cucumber
29¢€
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SWEETS

ESPRESSO?®

Cake ¢ Creme brilée ¢ Espresso
10€

LINDAS S FAVORITE

Pavlova ¢ Dragon fruit sorbet ¢ Blackberry
10€

NECTARINE

Ricotta ¢ Raspberry ¢ Couverture
10€

CHEESE SELECTION

Fig ¢ Walnut
15€



