MINTARD

Seasonal
Recommendations

Franky's Gourmet Tip as a Starter
Seared French Duck Liver (approx. 60g)
Honey Bread * Shallot Marmalade *
Caramelized Apple Wedges * Sea Salt
€13.90

Savoy Cabbage One-Pot
Savoy Cabbage Medley -
Wild Sausage (made according to our N"‘B
own recipe by NieB Butcher Shop) * Mustard Sauce
€19.80

Fir GenielRer

Rhenish Sauerbraten
Homemade Potato Dumplings with Bread Crunch °
Red Cabbage with Apples * Raisins
€ 24.90

Rack of Lamb in a Herb Crust
Cranberry Jus ¢ ROsti (Swiss Potato Pancakes) * Broccoli
€ 28.90

Boneless Breast & Leg of Goose
(Farmer Berrisch from Kaarst)
Homemade Potato Dumplings with Bread Crunch ¢ Jus *
Red Cabbage with Apples ¢ Baked Apple with Cinnamon Ice Cream
€39.50
Our white wine recommendation:
2023 Pinot Blanc, Pfeffingen VDP Winery, Pfalz, dry
On the nose, aromas of pear, yellow apple, and a hint of nut.
Creamy and fresh on the palate, with harmonious acidity
and a clear structure.
0.21 €8.00 * 0.7 €28.00

Bauer Berrisch
| €

Our red wine recommendation:
2023 Lagrein, Bolzano Winery, DOC, Alto Adige, dry
On the nose, the wine is fruity with aromas of ripe cherries and blackberries,
floral notes of violets and lilac, a typical cocoa note, and spicy aromas.
On the palate, the wine is robust, with well-structured tannins,
elegant, and juicy.
021 €9.50 - 0.7| €32.50
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