
 

The prices are in euros and include VAT.  

 

 

 

 

 

 

 
Special aperitif recommendations 

 

SUMMER PEAR - JÖRG GEIGER - (non -alcoholic)  
The "Summer Pear" from the Geiger manufactory is a non -alcoholic aperitif (PriSecco) made from Swabian meadow fruit.  

The cuvée impresses with ripe pear notes paired with floral accents, fine perlage  

and is ideal for light summer cooking.  

1 dl — 8 
 

·····  
 

CHAMPAGNE LOUIS ROEDERER COLLECTION 246  
In the current Collection 246, the tradition of the House of Louis Roederer is combined with a forward -looking philosophy. 

The cuvée, based on the exceptional 2021 harvest, combines 55% vintage wines with 35% of the Réserve Perpétuelle and 

10% reserve wine s aged in oak barrels. The result is a complex, full -bodied champagne with impressive aging potential, 

which combines freshness, depth and a fascinating variety of aromas.  

1 dl — 19  
 

·····  
 

MENGER -KRUG CHARDONNAY BRUT  

Menger -Krug Chardonnay Brut -  Charming Chardonnay! This Chardonnay sparkling wine has a lot to offer: Yellow fruit,  

Brioche and subtle honey notes. Velvety -soft texture and at the same time clear, precise, fresh - with sophistication and 

class. Convinces Chardonnay lovers with elegance and harmony.  

 

1 dl — 9,50  

 

 

 

OUR KERWE GOURMET CLASSICS  

FROM FRIDAY TO MONDAY  

  

Tarte flambée " Schwarzer Hahn " 

with sliced truffle, foie gras, Tyrolean bacon and spring leek   28 

-gladly to share as an appetizer or as an aperitif -  

Saumagen " Schwarzer H ahn " 

with truffle, foie gras, pea mousseline and light pepper sauce   39 
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The small menu 
Iced cucumber and sour cream soup  

with North Sea crabs, lemon croutons and cucumber -dill sorbet    

·····  

Roast pork  

– fresh from the oven – 

with caraway sauce, bread dumplings and bacon coleslaw  

·····  

Mascarpone Tonka bean ice cream  

with red fruit jelly and mint  

 

40  
 

 

 

★ ★ ★  
 

 

Wine festival menu 
Home -pickled B oemlo salmon  

with kimchi mayonnaise, pickled saffron radish and avocado    

·····  

Lobster foam soup  

with carrot chutney and small ravioli    

·····  

Pink roasted saddle of lamb  

with tarragon shallot crust, wild broccoli,  

Marzano tomato risotto and light garlic jus  

·····  

Pistachios -eclair  

with cherry blossom sabayon and blackberry ice cream  

 

84  

as a 3 -course menu (without salmon) 64  
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STARTERS  

Summer salad  

with lime vinaigrette, watermelon, mint, tomato, olives and sheep's cheese   12 

Carpaccio of Saumagen  

with chanterelle -radish vinaigrette, croutons and salad bouquet   18 

Iced cucumber and sour cream soup  

with North Sea crabs, lemon croutons and cucumber -dill sorbet   18 

Beef tenderloin tartare  

with horseradish, capers and cognac,  

served with oven -fresh farmhouse bread and Dijon mustard butter   24 

Home -pickled B oemlo salmon  

with kimchi mayonnaise, pickled saffron radish and avocado   24 
 

SOUPS  

Lobster foam soup  

with carrot chutney and small ravioli   15 

Chancellor's soup  

Beef broth with marrow dumplings, vegetables and lovage   13 
 

VEGETARIAN  

Bread dumplings  

with chanterelles à la crème, braised tomato, spring leek and shaved Parmesan   24 

You can find more dishes on our separate vegetarian menu.  
 

 

FROM THE MEADOW  

Palatinate's favourite dish  

Saumagen, bratwurst and liver dumplings with sauerkraut and mashed potatoes   23 

Meatballs  

with caper sauce, parsley potatoes and beetroot salad   20 

Palatinate rump steak  

with braised onions, bacon beans, fried potatoes and burgundy sauce   36 

Half a farmer's duck – fresh from the oven - 

with savoy cabbage à la crème, bread dumplings and orange sauce   38 

Pink roasted saddle of lamb  

with tarragon shallot crust, wild broccoli,  

Marzano tomato risotto  and light garlic jus   40 
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FISH  

Homemade tagliatelle with fried seawater prawns  

Lobster sauce, wild broccoli and braised tomatoes   39 

Loup de mer fillet roasted on the skin  

with saffron fennel, Marzano tomato risotto and herb beurre blanc   42 
 

CHEESE  

Selection of raw milk cheese  

with grapes and fig mustard   3 varieties  (75 g cheese)  12 

  5 varieties  (125 g cheese)  16 

  7 varieties  (175 g cheese)  19 
 

We are happy to serve Taylor's 10 Years Old Tawny Port 5cl 14 with our cheese  
 

DESSERT  

Mascarpone Tonka bean ice cream  

with red fruit jelly and mint   16 

Pi stachios -eclair  

with cherry blossom sabayon and blackberry ice cream    16 

"Espresso Special"  

Crème brûlée, praline and espresso   15 

Amalfi lemon sorbet – infused with limoncello - 

blueberries and meringue    14 
 

 

FOR NIGHT OWLS -  FROM 9 P.M. -  

Neugebauer's currywurst  

with baguette and baked onion rings   9 

 

BRETON EVENING  
 

A culinary journey through Brittany  

Friday, August 28 + Saturday, August 29, 2026/ start 7:00 p.m.  

 

Brittany as a holiday destination is a bull's eye - but the experience is topped by the incomparable cuisine.  

Luckily, you don't even have to travel to do that, because we're bringing Brittany to your table this Au-

gust.  

The summer restoration of our restaurant Schwarzer Hahn around the  garden house and our court-

yard garden  takes you on a special excursion to the  French coast . 
 


