
RESTAURANT 

MAGAZIN 
RESTAURANT UND WEINHAUS  

SEASONAL MENU 

Clear porcini mushroom soup with egg custard and vegetables  8,90 

Chanterelle cream soup with croutons  8,90 

Breaded chicken fillets on potato-leaf salad with yogurt dressing   12,90 

Leaf salad with shrimp, avocado, and balsamic cream  14,90 

 

Spareribs with baked potatoes, two kinds of sauces, and coleslaw   26,90 

Grilled fillet of trout salmon with parsley potatoes and salad   21,90 

Boiled pork tongue with root vegetables and horseradish mashed potatoes  16,80 

Vegetarian 

Creamed mixed mushrooms with bread dumpling   19,80 

Breaded porcini mushrooms with tartar sauce and leaf salad   24,90 

Vegetable lasagna on tomato sauce with leaf salad   14,80 

Vegan 

Vegetable curry with basmati rice   14,80 

 

Dessert  

Iced coffee with whipped cream    8,90 

Apricot strudel with vanilla ice cream    8,90 

White chocolate mousse on roasted apricots   8,90 

 

                                      

Limoncello Spritz                                                                                      0,1l                          5,80       

Hausgemachte Limetten-Ingwercocktail alkoholfrei  ¼l  6,20 

“Mr.Andy” Pinot Nero Brut Rosé, Montebello della Battaglia, Italia  0,1l  6,20 

Nothnagl Grüner Veltliner Smaragd 2023  1/8l  8,00 

Weissburgunder „Vollmondwein“ 2023 Weingut Christ  1/8l  5,20 

Cuvée Kalk & Lehm 2023, Weingut Silvia Heinrich Deutschkreutz  1/8l  7,00 


