
Restaurant Week
M A R C H  2 1 S T  -  A P R I L  3 R D

M O N D A Y  T O  T H U R S D A Y  F O R  $ 3 9 . 9 5

M A I N  C O U R S E
Gnocchi

With wild boar bolognaise

Pork Shank

Served over cous cous and mixed greens

Pan Seared Codfish

With colliflower au gratin in lemon butter caper sauce 

A P P E T I Z E R S
Spatzle

With smoked Trout's shallots, peas, carrots in a horseradish cream sauce

Soup

Potatoes, garlic and leek soup with croutons

Head Cheese

Marinaded head cheese with Austrian pumpkin seed oil

D E S S E R T
Warm Apple Strudel

With shipped cream

Linzer Tarte 

With banana chocolate chip ice cream 

Block Forest Cake


