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Forest mushroom cream soup 7,50 €
With a cress-cream-hood and homemade potato bread

Minin Lourses

All our mains are served with kale (green cabbage), Grandma’s red
cabbage and two potato dumplings

Half a Brandenburg country duck  Crisped to perfection 20,90 €

in the oven, served with a subtle orange-thyme-sauce

“Markischer” Venison goulash 21,90 €

Served with wild forest mushrooms, thyme, refined cranberries

Crispy goose leg 22,90 €

Crisped to perfection in the oven, served in red wine cream sauce

Duck breast Crisped to perfection in the oven, served 2 2,90 €

in slices an a orange-thyme-sauce

Sometjing sweef

Apricot Dumpling 6,90 €

on “mdrkischen” Plumcompote and Vanilla sauce (Costard)

With our Christmas special, we recommend you enjoy
a dry French Merlot from our wine selection. Enjoy
the feast, and Merry Christmas from your team at the
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