SCHNEEKUGELRESTAURANT
20.11. - 27.12.2026

WINTERKARTE

WINTER HIGHLIGHTS

Maronen Suppe AEG vegetarisch
Maronen | Sahne | Thymian

Power Bowl #5¢

Hahnchenbrustfilet | vegane Alternative:
Kirbis Falaffel | Kichererbsen
Walnuss | Quinoa | Baby-Blattspinat
Zitronen Dressing

Pilzragout A£¢
vegetarisch
Pilze | Serviettenknddel

Geschmorte Hirschkeule AF¢
Hirsch | Cranberry Sauce
Butter Spatzle

Gans (Keule oder Brust)
Gans | Apfelrotkohl | Maronen Jus
Kartoffel KI6Re

Schoko-Orangen-Triiffelcreme mit
Spekulatius-Crunch A5€ vegetarisch

9,00

18,00

18,00

24,00

32,00

9,00

Leonardo

Royal Hotels

Chestnut cream soup “£¢
vegetarian

chestnut | thyme

Power bowl ¢

chicken breast filet | vegan
alternative tpumkin falaffel
chickpeas | walnuts | Quinoa
baby spinach | lemon dressing

Mushroom Ragout “£C vegetarian
mushrooms | Napkin Dumplings

Braised venison AE¢
braised venison leg | cranberry
sauce | buttered noodles

Goose (leg or breast) "¢
goose | apple-red cabbage
potato dumplings

Chocolate-Orange Truffle
Cream with Speculoos
Crunch *£C vegetarian

9,00

18,00

18,00

24,00

32,00

9,00



SPEISEKARTE
MENUE

SUPPEN

Suppe des Tages * vegetarisch
Frag den Service

VORSPEISEN

Kleiner bunter Salatteller *5¢' vegan
Gemischter Salat | Gurke | Tomate
Oliven | Dressing

Kiirbis Falafel A€ vegetarisch
Kirbis | Hummus | Kichererbsen
Krauter-dJoghurt Dip

KLASSIKER

Flammkuchen Gemiise “C vegetarisch
Creme Fraiche |

frisches Tagesgemiise | Zwiebeln
Flammkuchen #¢

Créme Fraiche | Speck | Zwiebeln
Flammkuchen Raucherlachs AP¢
Creme Fraiche | Raucherlachs
Zwiebeln

Royal Beefburger AF¢
Brioche Bun | BBQ-Sauce | Bacon
Zwiebelringe | Pommes Frites

GroRer Salatteller #&¢' vegetarisch
Gemischter griiner Salat | Croutons
Tomate | Gurke | Oliven

mit gebratenen Putenbruststreifen

8,00

8,00

9,00

12,00

13,00

15,00

19,00

17,00

22,00

Leonardo

Royal Hotels

SOUPS €

Soup of the day " vegetarian 8,00
ask the service

STARTERS

Small Salad Plate "E® yegan 8,00
mixed salad | cucumber | tomato
olives | dressing

Pumpkin falafel A¢ vegetarian 9,00
pumpkin | hummus | chick-pea
herbal-yogurt dip

CLASSICS €

Tarte vegetables "© vegetarian 12,00
créme fraiche | fresh vegetables
onions

Tarte /¢

créme fraiche | bacon | onions
Tarte smoked salmon AP¢
créme fraiche | smoked salmon

onions

13,00

15,00

Royal Beefburger A5¢ 19,00
brioche bun | bbg-sauce | bacon

onion rings | french fries

Mixed Salad A&¢' vegetarian 17,00
Mixed green salad | croutons
tomato | cucumber | olives

with fried strips of turkey 22,00



HAUPTGERICHTE

Penne all’Arrabbiata AF¢ vegetarisch
Penne | Tomaten | Knoblauch | Chili

Gefiillte Aubergine AC vegetarisch
Aubergine | Ratatouille
Krauter-Tomatensugo

Currywurst A%
Gefliigelwurst | Currysauce
Pommes

Lachsfilet AP¢
Blattspinat | Safranreis

Argentinisches Rumpsteak "¢
Steaksauce | Salatbouquet | Pommes
Frites

Schnitzel vom Kalb A
Kalbsfleisch | Bratkartoffeln (ohne
Speck) | Preiselbeeren | Zitrone

Mayonnaise oder Ketchup

DESSERT

Orangen panna cotta "© vegetarisch
mit Orangen Sorbet

Schokoladensouffle ACEC
mit Vanilleeis & Sahne

Taglich frische Kuchenauswahl aus
der Konditorei ,,Hirsch*
Sahne

18,00

16,00

15,00

29,00

32,00

33,00

0,50

7,00

8,00

5,00

1,00

Leonardo

Royal Hotels

MAIN COURSES

Penne all‘Arrabbiata AF¢
vegetarian

Penne | tomato | garlic | chili

Filled eggplant A© vegetarian
eggplant | ratatouille
herb and tomato sugo

curry sausage "%
poultry sausage | curry sauce
fries

Fillet of salmon ~°¢
spinach | saffron rice

Argentinian rump steak A¢
steak sauce | salad bouquet |
french fries

“Schnitzel” of veal A°¢
Veal | fried potatoes (without
bacon) | cranberries | lemon

Mayonnaise or ketchup

DESSERT

Orange panna cotta vegetarian
with orange sorbet

Chocolate souffle ACEC
with vanilla ice & whipped
cream

Daily fresh cake selection
from cake shop ,,Hirsch*
Wipped Cream

18,00

16,00

15,00

29,00

32,00

33,00

0,50

7,00

8,00

5,00

1,00



