LACHINGER'S

+ KITCHEN & WINE -

Starter

Spread & Bacon
Tomato Humus Spread / Bacon / Pickled Vegis / Baguette

6.80

Beef Carpaccio
Pine Nuts / Parmesan /Rucola

13.80

Mousse of Goat Chees and Wild Garlic
Green Asparagus / Raspberrie / Rhubarb

10.80

Prawns in the Poft

1 kg Prawns
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 - 54.00
500 g - 29.00



LACHINGER'S

+ KITCHEN & WINE -

Soup

Homemade Beef Broth
Liver Dumpling / Vegetables
5.5

Homemade Beef Broth
Sliced Pancakes / Vegetables
5.5

Wild Garlic Creamsoup
Breadcrumbs

6.5

Salad

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

14.30

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

17.80

Crispy Seehecht
Salad / Rucola / Pan Fried Pike / Balsamico Dressing / Dip

14.80

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

17.80

Surf “n turf Salad

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

17.80

Side Salad
5.20

Main Dish

Wiener Schnitzel (Pork)
Potatoes / Salad / Cranberries Jam

17.50

Braised Lamp Shank
Wild Garlic Spaetzle / Vegetables

23

Char Filet
Spring Vegetables / Potatoe Rdsti / Beurre Blanc

22

Vegetarisch

Tagliatelle
Wild Garlic / Feta Cheese

15.50
with Beef Tips 19.90

Steaks

Served with Oven Vegetables

Filet Steak Local Beéf.........ccee .. 160 g....... 28
Filet Steak Local Beéf.........cc.. ... 240 g....... 31
Cut of the Day....ceeeeeveeeeeiieen, Price of the Day
Surfn” Turf 2 Prawns............... Filet .....160 g........ 34
Beilagen
Steakfries ..o 4.5
Small Potatoes / Cream / Onions........ 4.0
Caesar Salad ..., 5.0
Extras
POMjUS. . eee e 4.0
ChimiChurTi.....ccccoeieieeeiceceee, 2.5
Garlicbutter.....ooviiiviiieieeee, 2.5

Black Tiger Prawns.....1.5t.......... 3.0



LACHINGER'S

+ KITCHEN & WINE -

Cheese

French Cheese

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

Sheep: Roquefort AOP  Goat: Buche blance
Baguette / Figmustard

12.80

Dessert

Chocolate Brownie
Raspberries Ice Cream
7.50

Panna Cotta
Pear / Tyme

7.50

lce Cream

Caramel Nut
Vanilla Icecream / Caramel / Salted Cashewnuts / Whipped Cream

7

Eggnogg Icecream
Vanilla lcecream / Homemade Eggnogg / Whipped Cream

7

Ice Coffee
Vanilla lcecream / Coffee / Whipped Cream

6

SORTEN

Vanilla / Chocolate / Strawberry / Apple / Raspberrie
each 1.60 €



