
 

 

 
 
 

starters 
 

  

       deep-fried cauliflower in panko   
with truffles-mayonnaise & spicy soy-sauce (A,I,L) 

                                                                                 

 
3       12,90 € 

 

  

    carpaccio of colorful beetroot & matured goat cheese   
on salad bouquet in balsamic-dressing (D,L)                                                                                                              

 
   13,90 € 

  

tartare from norwegian fjord salmon   
in profiterole with cucumber and chives on bitter lettuce (A,B,I,L)   

                   

 
          
         14,90 € 

 
 

soup 
 

  

french onion soup 
with gratinated cheese-croûton (A,D,I)                                                                    

 
 

  6,90 € 

  

    hokkaido pumpkin cream soup “oriental” 
with baked shrimp in breadcrumbs (C,D,I)         

                                                              

    
   7,40 €  

 

 

main dishes 
 

                

                        Currywurst “Royal” 
with truffled tagliatelle & grilled prawns (C,D)  

                                                                              

 
 

     18,90 € 

  

                                      WILKENS “pepper-griller” 
steaks from the bbq with homemade green-pepper-sauce 

coleslaw salad & pommes croquettes (D)                                                                             
 

 
     19,90 € 

  

                             grilled veal liver with red onion sauce 
                        and apple-potato mash (D) 

 

 
     23,90 € 

  
                        pot roast of venison 

with homemade red cabbage & traditional bread dumplings (A,D) 

 

 
     24,90 € 

 
Klammerzusätze hinter den Gerichten verweisen auf Allergene! 

  



 

 

 
 
 
 
  

argentinian beefsteak with “café de Paris-butter”,                         
baked potato with WILKENS sour cream & coleslaw salad (D,L)   

                                                      

 

 200g  22,90 € 
3  300g  27,90 € 

 
  

            deer medaillons from the bbq 
with mussels-sauce, leaf spinach and potato-celery mash (D,E,N)                                                                         

 
 

29,90 € 

  

                    grilled pike perch fillet 
on a hash brown with white wine-sauce and brussels sprouts (B,D)                

 
 

25,90 € 

  

roasted iberico-pork cheeks in madeira-sauce 
with tomato-spinach-vegetable & pommes dauphine (D,I,L) 

 
27,90 € 

  

    "veggie bowl"  
white wine risotto with artichokes, peppers & Parmigiano (D)   

 
       18,90 € 

 

  

dessert 
 

 

  

orange parfait 
                                   on marinated berry salad (A,D)   

        

 
 

        8,90 € 
 

  

            WILKENS “mokka mousse”  
                       with toffee-sauce (A.D,I,K)   

   

 
 

        8,90 € 

  

crème brûlée 
with caramelized cane sugar (A,D,K) 

 
 

            7,90 € 

  

speculoos tiramisu (A,D,I,K) 
 

 
          8,50 € 

  
 

WILKENS dessert-Variation 
a colorful mix of homemade desserts Desserts (A,D,I,K) 

 

 
 

            9,50 € 
 

 
 

Klammerzusätze hinter den Gerichten verweisen auf Allergene! 
 
 

 
 
 



 

 

 
 

Bitte beachten Sie folgende Allergene! 
 
 

 
A – Eier  
B – Fisch 
C – Krebstiere 
D – Milch (einschließlich Laktose) 
E – Sellerie 
F – Sesamsamen 
G – Schwefeldioxid und Sulphite 
       (Konzentrationen> 10 mg/kg oder 10 mg/l) 
H – Erdnüsse 
I – Glutenhaltiges Getreide 
J – Lupine 
K – Schalenfrüchte (Nüsse) 
L – Senf 
M – Sojabohnen 
N – Weichtiere 


