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Aperitif 
  
 Rosato Mio 8,50 
 Sarti White Peach 8,50 
 Martini Cocktail alkoholfrei 8,50 
 
 

 
 

 Parkhotel Special menu 
 

Clear Oxtail soup 
meat cubes and vegetable stripes 

8,90 
 

* * * * * * * * * * * 
Medaillon of pork fillet 

Coated in parmesan-egg, tomato- linguine 
24,80 

 

* * * * * * * * * * * 
Limoncello Mousse 

with fruits 
13,80 

 

 Menü price 3-course   45,00 
 
 

Starters and Soups  
 
 

Marinated Sherry - Matjesfilet, “Hausfrauen style“ 
with potatoe ship                                                    17,50 
 

Vitello tonnato, tuna sauce 
onions, egg slices and carps 17,50 
  
Beef broth with meat strudel and vegetable stripes  7,90 
  

 

Salads 
 
Selected lettuces with fine house dressing  7,90 
 

Mixed Salads of the season   8,90 
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Summer at Parkhotel 
Light  Summer dishes   
 
 
Oven potatoe with homesmoked salmon 
Sour Cream, herbs, salad bouquet 22,90   
  
                
Sausage-Cheese salad with pickles, tomatoes 
onions, radish, parsley                                     14,90 
 
 
Salad plate with baked Feta cheese 
cranberries, Baguette and Butter 17,80  
 
 
In Cornflakes coated fried chicken stripes  
Salad bouquet, Chilli-Dip, sweet potatoe Pommes, Sour Cream              21,80 
 
 
Spare Rips,  marinated «a la Chef de Cuisine” 
with garlic baguette, Salad bouquet  22,90 
 
 
Colorful salad plate with shrimp skewer 
and garlic baguette 22,80 
 
 
 
Tatar of Angus beef 
with carps, onions, anchovies, pickles 
Toast bread and Butter  28,90 
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Vegetarian 
 
 
Flamm- cake with Feta cheese 
Paprika, Pepperoni, cherry tomatoes                                   19,50 
 
 
Tortellini with porcini mushrooms 
Forest-cream sauce, glaced cherry tomatoes                                     21,80 

 
 
Homemade cheese spätzle 
Roasted onions, small-Salad 19,90 
 
 
Fish 
 
 
Two marinated Sherry  Matjes herring filets «Hausfrauen style» 
Potatoes-ship                          21,80 
 
 
Fillet of zander pike perch, Dill-lemon foam sauce 
herb potatoes, braised vegetable 28,80 
 
 
Fillet of Norway salmon 
Safrron-Risotto rice and grilled vegetable 28,80 
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Meat dishes 
 
Sliced meat of pork fillet 
Linguine, cream vegetables 23,80 
 
Boiled beer Tafelspitz, horseradish sauce 
vegetable stripes, fried potatoes, cream spinach 24,80 
 
Braised Ox cheeks 
fried potatoes, small salad 28,90 

 
Wiener Schnitzel of veal loin 
cranberries, Pommes frites, salad bouquet 28,90 

 
Onion roast beef of beef loin (200 gr) 
roasted onions, and cheese spätzle       31,00 
 
 

Desserts 
  
Mini – Dessert with cup Espresso                          8,80 
whithout Espresso                                                        6,80 
 
Coconut mousse with pinneapple cubes 
lime Sirup  13,80 
 
Dessertvariationen “Parkhotel” 
With fine goods and fruits of the season  14,50 
 
Three homemade fruit Sorbets 9,80 
 
 
Cheese dessert with Tete de Moîne and herb cheese, fig mustard  16,90  
 


