back of a doe flambe
served with a venison cream sauce and
garnished with fruits,
vegetables and marroni
Homemade Spatzli

(2 people) Fr. 72.50

sk st sk sk o sk ok ok ok sk sk sk skoskock

doe scallop flambed with Cognac and
served with a venison cream sauce
vegetables and Marroni
Homemade Spatzli
Fr. 45.50

sk ok sk sk sfe ke sk sk sk sk skosk sk

doepfeffer hunter style
Red cabbage
Homemade Spatzli
Fr. 33.50

sk s sk sk sfe skeoske skeosk sk sk skosk sk

sliced doe with a vension creamsauce
Ranger style
Homemade Spatzli
Fr. 35.50
sfeoske kst sk sk sk skeoskeoske sk sk skeskosk
doepfeffer plate
Red cabbage
Homemade Spatzli
Fr. 26.50

sk s sk sk sfe skeoske skeosk sk sk skosk sk

Vegetarian dishes:

venisonvegetables plate with homemade Spatzli
Fr. 23.50

sk ok s ok o sk sk sk sk sk kosk sk

Portion Spatzli
Fr.11.50

sk ok s ok o sk sk sk sk sk kosk sk

additional venison vegetables
Fr. 9.00

sk ok s ke s ke sk sk sk sk kok sk

Venison cream sauce
Fr. 6.70

sk sk sk sk sk skeosk skeoske skeoskoskoskosk sk

Additional homemade Statzli
Fr. 450



flambed deer fielt
served with a venison cream sauce and
garnished with fruits,
vegetables and marroni
Homemade Spatzli

(2 people) Fr. 55.50

sk st sk s sfe sk ok ok ok sk sk sk skoskook

deer medaillon flambed with cognac and
served with a venison cream sauce
vegetables and Marroni
Homemade Spatzli
Fr. 47.50

sk s sk sk sfe ke sk sk sk sk skosk sk

Deerpfeffer
Red cabbage
Homemade Spatzli
Fr. 30.50

sk sk sk sk sfe ke sk sk sk sk skosk sk

deerpfeffer plate
Red cabbage
Homemade Spatzli
Fr. 24.50

sk s sk sk sfe ks skeosk sk sk skosk sk

Desserts:

sk s sk sk sfe ks skeosk sk sk skosk sk

vermicelles mit cherry and cream
Fr. 12.50

sk sk sk sk sk skeosk sk skeoskosk skosk sk

Coupe Nesselrode
Fr. 14.50



