s 1 the pot

»Sharing is caring”

Black Tiger Prawns served in the hot Pot - for 2 - 4 Persons.

Olive Qil / Garlic / Tomatos / Red Peppers / Spring Onions
With Baguette to dip.

1 Kg-57.00

500 g - 29.00

Caesar Salad - Chicken Breast
Salad / Rucola / Caesar Dressing / Parmesan / Pine Nut / CroUtons

14.80

Caesar Salad - Black Tiger Prawns
Salad / Rucola / Caesar Dressing / Parmesan / Pine Nut / CroUtons

17.80

Crispy Seehecht

Salad / Rucola / Pan Fried Pike / Balsamico Dressing / Dip
15

Salad & Beef
Salad / Rucola / Beef Cubes / Balsamico Dressing / / Balsamico Dressing

18.50

Surf “n turf Salad

Beef Cubes & Prawns
Salad / Rucola / Balsamico Dressing / / Balsamico Dressing

19.50

Side Salad
5.20

Bread

BIO Roll from Keimlingsb&cker
2.40

LACHINGER'S

+ KITCHEN & WINE -



~ Beef Carpaccio
Pine Nuts / Parmesan /Rucola

14

Spread & Bacon
Grammel Spread / Local Bacon / Pickled Vegis / Baguette

7.20

Homemade Beef Broth
Sliced Pancakes or Minced Meat Strudel / Vegetables

5.5

Wiener Schnitzel (Pork)
Potatoes / Salad / Cranberries Jam

18.5

Filetsteak (200 g)
Oven Vegetables / Steakfries / Garlicbutter

36

Whole Trout
Potatoes / Salad / Almond

17

French Cheese

Cow: Comté 12 Mon / Coulommiers AOP
Maroilles AOP / Chaource AOP / Brique de Vache

Sheep: Roquefort AOP  Goat: Buche blance
Baguette / Figmustard

13.80

LACHINGER'S
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Burrata
Tomato / Pine Nuts / Basil

14

Hummus
Paprika / Garlic Naan

6.20

Graved Salmon
Pickeld Watermelon/ Cucumber / Amalfimajo

14.8

Grilled Corn Fed Chicken
Mashed Potatoes / Black Truffle / Pimentos / Jus

24

Salmon Trout Filet
Local Risofto / Chanterelles / Vegetables

24

Perl-Einkorn Risotto - KM '
(Hechinger St. Marienkirc e%?f
Black Truffle / Chanterelles / Vegetables / Parmesan

18

Mediterrane Veggipo’r’ries

Romaine Lettuce / Rucola / Auberginecream
13.80

Panna Cofta
with Strawberry

8.5
Chocolate Mousse

Rasberries
8.5

LACHINGER'S

« KITCHEN & WINE -




