HOTEL

HIRSCH

FUSSEN

Winterkarte

winter menu

Vorspeisen / Suppen
starters / soups

4 Gambas gebraten in Knoblauch
Rucola | Brot

4 gambas fried in garlic
rocket salad | bread

Rinderbouillon
Wurzelgemise | Fladle

consomme
root vegetables | slices of pancakes

Blumenkohlcremesuppe
creamsoup of cauliflower

Salate
salads

Beilagensalat
small side salad

Salat mit Ziegenkase
Blattsalat | Sprossen | Orange| Balsamico Dressing

salad with goat cheese
lettuce | sprouts | orange | balsamic sauce

Salat mit Garnelen (4 Stiick)
Blattsalat | Sprossen |Balsamico Dressing

salad with shrimps (4 pieces)
lettuce |sprouts | balsamic sauce

14.50

6.50

7.50

6.90

15.00

20.00
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Brotzeiten
cold plates

Strammer Max
Spiegelei | Schinken | Salatgarnitur | Essiggurke | Brot

“strammer max”
fried eggs | ham | salad garnish | gherkin | bread

6 Niirnberger Rostbratwiirste
Sauerkraut | Bratkartoffeln

6 sausages nuremberg style
german cabbage | panfried potatoes

Bayrischer Wurstsalat
Zwiebelringe | Essiggurken | Brot
sausage salad

onion rings | gherkin | bread

Schweizer Wurstsalat
Zwiebelringe | Essiggurken | Kase | Brot

sausage salad “swiss style”
onion rings | gherkin | cheese | bread

Vegetarische Gerichte
vegetarian dishes

Gemiise im Tempurateig (vegan)
Zweierlei Dip | Salat

fried vegetables in tempura batter (vegan)
two kinds of dips | salad

Kasspatzen
Schmelzzwiebeln | Beilagensalat

“Kasspatzen”
homemade pasta traditional style mixed with spicy local cheese
melted onions | side salad

13.80

14.90

13.50

14.50

16.20

17.00
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Hauptgange
mains

Fussen Burger
Kase | Speck |Pommes Chips

fiissen game burger
cheese | bacon | potato dippers

Hirschbraten

Spatzle | Blaukraut

venison roast
homemade pasta ‘spaetzle’ | red cabbage

Kabeljau

im Ofen gebacken | Feta-Tomaten-Kruste | Antipasti-Gemdise | Kartoffeln

codfish

baked in the oven | feta tomato crust | antipasti vegetables | potatoes

Zwiebelrostbraten (180g)
Speckbohnen | Spatzle

traditional roast beef (180g)
beans wrapped in bacon | homemade pasta

36 Stunden gegartes Biirgermeisterstiick
Couscous | Rosinen | Rucola | Joghurt Zitronensauce

36 hours fried roast beef
couscous | raisins | rocket salad | yogurt lemon sauce

Original Wiener Schnitzel
Bratkartoffeln | Beilagensalat

original escalope “Vienna style” (veal)
fried potatoes | side salad

Zweierlei vom Reh
Selleriepiree | Brokkoli | Ziegernudeln

two kinds of venison
celery puree | broccoli | traditional homemade pasta

Hirschriicken

Selleriepiree | Pilze | Spatzle
venison back
celery puree | mushrooms | homemade pasta “spaetzle’

20.50

25.60

26.00

27.50

28.00

28.50

29.80

34.50
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Desserts
puddings

Espresso on ice
Vanilleeis | Espresso | Baileysschaum 6.90

espresso on ice
vanilla ice cream | espresso | Bailey’s froth

Apfel Topfen Strudel
Vanilleeis 7.90

homemade apple cream cheese strudel
vanilla ice cream

Kaiserschmarrn
Vanilleeis 9.00

traditional “kaiserschmarrn” sugared pancake
vanilla ice cream

Schokoladen Nuss Brownie
Pistazieneis | Zwetschgenroster 9.90

homemade chocolate nut brownie
pistachio ice cream | plum chutney




