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Unsere Tapas

eingelegte Krauteroliven

Rost-Bauernbrot
Knoblauch — Tomate — Grana Padano

Parmesan Reggiano
Olivendl — Balsamico

Abgeflammter Ziegenfrischkase
Chutney — Kurbis

Carpaccio vom Milchkalb
Truffel — Rauke — Parmesan

Schaumsuppe vom Barlauch
Kalbsmaultasche
ZWwWiebelschmelze — Krauter

Sugo vom Allgau Reh
Calamarata — Preiselbeeren — Belper Knolle

Wild Garnele
Avocado - Tomate

Zander
gruner Spargel — Riesling

4,50

4,80

6,00

6,50

8,50

5,50

7,50

8,50

9,00

9,00



[

Truffel-Pommes

Kartoffelbrotlaible
Butter — Frischkase — Oliven

Flammkuchen
Sauerrahm — Speck — Zwiebel

Sauerrahm — Raucherlachs — Zwiebellauch
Residenz Wurstsalat

Fleischkase — Rote Zwiebel - Emmentaler
+ Rostkartoffeln

Kalbsschnitzel ,,Wiener Art*

Bratkartoffeln — Pflucksalat
kleine Portion

Panna Cotta
Sorbet im Glas

Affogato
Vanilleeis — Espresso

7,00

9,00

12,00

15,00

18,00
5,00
36,00

26,00

6,00

5,00

8,00
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Our tapas

pickled herb olives

Toasted farmhouse bread
Garlic = Tomato - Grana Padano

Parmesan Reggiano
Olive oil — Balsamic vinegar

Flamed goat's milk cheese
Chutney - Pumpkin

Veal carpaccio
Truffle — Arugula — Parmesan

Foamy wild garlic soup

Veal dumpling
Onion relish — herbs

Venison Sugo from the Allgau region
Calamarata — Cranberries
Belper Knolle cheese

Wild shrimp
Avocado — Tomato

Pike-perch
green asparagus — Riesling

4,50

4,80

6,00

6,50

8,50

5,50

7,50

8,50

9,00

9,00
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Truffle fries

Potato bread loaves
Butter — Cream cheese - Olives

Flammkuchen
Sour cream — bacon —onion

Sour cream - smoked salmon - spring onions
Residence Sausage Salad

Meatloaf — Red Onion — Emmental Cheese

+ Roasted Potatoes

Veal schnitzel "Viennese style"

Fried potatoes — Mixed salad
Small portion

Panna Cotta
Sorbet in a glass

Affogato
Vanilla ice cream — Espresso

7,00

9,00

12,00

15,00

18,00
5,00
36,00

26,00

6,00

5,00

8,00



