Zur Schiffsmihle
5 rlebnestiotel

,Village of the senses” Hofgen



Starlirs & Srpos

Seasoned pork
Cheese / lemon / toast 10.00

Tuna carpaccio with wakame 1
Lime / mustard / sesame / soy 19,00

Three types of tartare

with horseradish mousse
Smoked salmon / cucumber / beetroot /
chili mayonnaise 15,00

Fruity tomato soup

(vegan)
Wild rice / rocket oil 8,00

Chicken coconut soup
Chili / leek / carrots / broccoli / curry 9,00

Onion soup with buckwheat noodles
Fennel / pastis / gruyere baguette 9,00

Additives

Small salad

with grainy cream cheese

Lamb's lettuce / radishes / onions /
cherry tomatoes / marinated mushrooms /
raspberry vinaigrette 11,00

1) with coloring 2) with preservative 3) with antioxidant 4) with flavor enhancer 5) sulphurized
6) blackened 7) with phosphate 8) contains quinine 9) contains caffeine 10) with flavoring 11) cured 12) with sweetener




Vegetable eggplant with olives
(vegan / lactose-free / gluten-free)
Garlic / tomato sauce / rocket /
whole grain rice 20,00

,Caesar Salad“
with grilled BBQ tofu 1

(vegetarian)
Watermelon / cherry tomatoes / croutons /
Grana Padano 24,00

Beetroot wrap
- (vegetarian)
Avocado / asparagus / tomatoes / olives /
chickpeas / sesame 24,00

Cod fillet

with parsley risotto 12,101
Beetroot stock / chorizo /
carrots 27,00

[E THE SUPPLEMENTS CHANGE,
WE WILL CHARGE A CASH
SERVICE FEE OF 2.00

PLEASE CONTACT OUR SERVICE PERSONNEL.
WE KEEP INFORMATION IN ACCORDANCE WITH THE
FOOD INFORMATION REGULATION READY.



Srsione (Apussics

»Ship mill - Schnitzel“ (200g)
Carrots / kohlrabi / Hollandaise Sauce /
parsley potatoes 24,00

Saxon beef roulade 12 3
Classic filling / apple red cabbage / potato dumplings /
butter crumbs / jus 26,00

“Steffen’s pork brawn” u
Cooked according to an old family recipe.
Cured pork knuckle / homemade remoulade sauce /
coleslaw / fried potatoes 20,00

7 Denner

from 5 p.m.

»Steak Strindberg* 10
Argentinian rump steak (250g)/
mustard-onion-egg-breading / cole slaw / french fries /
cucumber relish / cheese dip 34,00

»Ossi Burger* 1o
Gratinated seasoned meat / brioche bun /

Letscho-BBQ sauce / pickles / tomatoes /
leek 20,00

IF THE SUPPLEMENTS CHANGE,
WE WILL CHARGE A CASH
SERVICE FEE OF 2.00

PLEASE CONTACT OUR SERVICE PERSONNEL.
WE KEEP INFORMATION IN ACCORDANCE WITH THE
FOOD INFORMATION REGULATION READY.

PLEASE NOTE:
ALL WEIGHTS ARE GROW WEIGHTS.

ADDITIVES SEE PAGE 2




Pink rack of lamb ooy

on glazed turnips >3
Saltimbocca from green asparagus /
Mediterranean gnocchi / berry blob 36,00

Argentinian entrecote Goog)

with stuffed baked potato s
Wild garlic quark / ratatouille eggplant /
herb butter / Tasmanian mountain pepper 39,00

Grilled corn-fed chicken breast

,,Teriyaki“ 1,3,10
Wok vegetables / honey / soy / ginger /
whole grain rice 25,00

Baked lamb shank @oog
with garlic-thyme jus 2.3
Bacon beans / potato dumplings /

butter crumbs 28,00

Icelandic salmon fillet
with mussels 13

Saffron / mussel stock / grilled fennel /
Black spaghetti 30,00




Jee Varialins & ff esserls

Ice chocolate 1 Eggnog parfait |
A scoop of vanilla ice cream / a scoop of chocolate ice cream / Chocolate sponge cake /
drinking chocolate / cream 7,00 rhubarb vanilla sorbet / strawberry 8,00
Iced coffee 10 White chocolate panna cotta o
A scoop of vanilla ice cream / a scoop of chocolate ice cream / Cappuccino cream / blueberry /
coffee / cream 7,00 passion fruit sorbet 8,00

& Coconut-Mango-Passionfruit Cup 1,10
A scoop of coconut ice cream / a scoop of vanilla ice
cream / mango ragout / coconut chips /

passion fruit sauce / cream 9,00

Nutella-Dream 12,10

A scoop of chocolate ice cream / a scoop of nougat ice

cream / brownie croutons / Nutella dip /
chopped nuts / cream 9,00

Blueberry-Cheesecake Cup 1210,
A scoop of blueberry ice cream /
a scoop of vanilla ice cream / cheesecake /
blueberry sauce / crumble / cream 9,00

Strawberry Cup 1,2,10
A scoop of strawberry ice cream /
a scoop of vanilla ice cream / fresh strawberries /
strawberry sauce / lemon curd /
broken chocolate / cream 9,00

ADDITIVES SEE PAGE 2



Coffee 9
Cup 3,10 Pot 4,70

Coffee with milk / Latte Macchiato o
470

Espresso o
Single 3,00 Double 4,20

Cappuccino o
3,70

Hot Vhocolate
Milk foam / cream 3,70 Rum & cream 5,20

Fresh bakery cake 13 10,12
450 each

Apple butter crumble /

»Saxon egg piebald*/
»Stuffed bee sting“

Homemade cake
6,50 each

Chocolate Crunch Cake with salted caramel 10 /
Carrot-Orange Cake

Portion of cream additional 2.00.

PLEASE CONTACT OUR SERVICE PERSONNEL.
WE KEEP INFORMATION IN ACCORDANCE WITH THE
FOOD INFORMATION REGULATION READY.

PHC it

Tea 0
Pot 3,70

Earl Grey / Lemon / Strawberry /
Greens / Herbs / Peppermint




% Lemonades & Fizzy Drinks

0,21 250 041 4,50

Grander Water sparkling / still Raspberry / woodruff / elderberry Fizz

0,21250 041450 101 6,50
Cola/ Cola light 1,2,9,10

Orange / Lemon Lemonade

Fruit juice Tonic Water / Bitter Lemon / Ginger Ale 1,2,3,8,10
021280 041 4,380
or
Fruit juice spritzer Homemade [emonade 135 10
021250 0,41 4,50 041 690
Orange / passion fruit / rhubarb /
banana 3 / sour cherry / Kiba 3 / Meiner MoOtt's 3
currant/ pineappie | Herbal lemonade 0,331 3,50

apple / quince - Juice Manufactory Kerstin Lieber -

: o S ADDITIVES SEE PAGE 2




UKz

Pinot Blanc
Saxony - dry
0,21 8,00 0,51 19,00 0,751 29,00

Morio Muskat

Palatinate - lovely

0,21 8,00 0,51 18,00

Miiller Thurgau

Baden - semi-dry
0,21 7,00 0,51 16,00

Pinot Gris
Palatinate - dry
0,21 9,00 0,51 22,00 0,751 32,00

Gutedel

Baden - dry
0,21 7,00 0,51 16,00

Blauer Zweigelt
Saale-Unstrut - dry
0,21 8,00 0,5118,00 0,751 28,00

Tempranillo
Spain - dry
021750 0,5118,00 0,751 26,00

Merlot

France - dry
0,21 8,00 0,51 18,00

Pinot Noir
Rheinhessen - lovely

0,21 8,00 0,51 18,00

e

D

Portugieser Schieler Rotling

Weiltherbst Saxony - dry Saale-Unstrut - dry

Palatinate - semi-dry 0,21 9,00 0,51 22,00 0,21 9,00 0,51 22,00
0,21 800 0,51 18,00 0,751 32,00 0,751 32,00




Ur-Krostitzer

021300 041500 Erdinger
non-alcoholic
Staropramen Dark 051 5,50

031400 0,51 5,50

Jever-Fun
Radler Naturally non-alcoholic
0,213,00 0,41 5,00 031 4,00

Biible Hefeweizen
031400 051550

Staropramen Lager
031400 0,51 550

Hop House
031550

Biible Helles
031400 051550

Guinness Draught
031 5,50

Gose Pure
051 5,50

Gose Parasol 1.3.10
Woodruff

Rraspberry
N 0,51 5,70

ADDITIVES SEE PAGE 2



Radeberger Bitter Grappa di Moscato
4cl 4,50 2cl 4,00

Fischergeist Zirbenlikor (Pine)
2cl 3,50 2cl 4,50

Augustiner Tropfen Quitten Cuvée (Quince)

4cl 4,50 2cl 4,00
Leipziger Allasch Fichtengeist (Spruce)
4cl 4,50 2cl 5,00
Long Horn Gin Zirbin Gin
2cl 4,00 2l 5,00

Strawberry-Caipirinha
Pitu / lime / cane sugar / strawberry puree 0,331 8,90

Mango-Mojito
Havana Club / cane sugar / mango puree / mint /
lime / soda 0,331 8,90

Spruce Mule
Fichtengeist / ginger paste / ginger ale 0,21 9,80

Hugo's pear alcohol free
Pear syrup / sparkling wine non-alcoholic 0,331 6,90

Strawberry/Mojito alcohol-free s
Lime / mint / strawberry puree / ginger ale 0,331 6,90

Geiste of Rathen
Destillerie Pirna
2cl 4,50

Raspberry-Geist / Ginger-Geist /
Spain-Orange / Herbal-Geist /
Hazelnut-Geist / Quince-Geist /
Currant-Geist




“Gin kisses blackcurrant” 1 s
Tanquerey Royal Gin / Tonic Water / currants 0,21 8,50

~Aperol Mott's* 5
Aperol / Mott's refreshment / orange 0,331 6,90

“Women’s Matter” 129,10
Long Horn Gin / lemonade / orange zest 0,21 8,80

»Men’s Thing*“
Zirbin-Gin / Tonic Water 0,21 9,80

»Lillet Wildberry* 110
Lillet Blanc / Wild Berry / berries 0,21 7,00

il il

»Rotkappchen*
dry / semi-dry / alcohol-free 0,11 4,00 0,751 24,00

Prosecco Piccolo
021 850

,Rotkippchen*“ Bottle Fermentation
0,751 30,00

ADDITIVES SEE PAGE 2

PLEASE ASK ABOUT THE DAILY RECOMMENDATION.

Champagne
Moét & Chandon
Ice Impérial Rosé

0,751 120,00




