
 

 

 

 

 

 

 

 

 

 

 

All prices include service and the legally applicable VAT. 

If you have any questions about allergens and ingredients, please contact our service staff. 

  

 

 

 

 

Welcome to the 

 

 

 
 

 

 

 

 

 

 

 

Feel free to use our free Wi-Fi 

 

Network:    LINDHOTEL 

Password:    !WLANLind! 
 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

All prices include service and the legally applicable VAT. 

If you have any questions about allergens and ingredients, please contact our service staff. 

THE      EGAN MENU  
 

Autumnal Bowl 
quinoa | lamb’s lettuce | roasted pumpkin 

chickpeas | orange | pomegranate seeds | pumpkin seeds | beetroot hummus 
***** 

Chanterelle cream soup 
Croûtons 

***** 

Chanterelle Gröstl 
potato noodles | brussels sprouts | chanterelles | smoked tofu | vegan herb cream cheese 

***** 

Roasted Plums 
cinnamon cream | almond crumble 

 

As a 3-course menu (without soup) 
37,00 € 

 

As a 4-course menu 
45,50 € 

 

 

THE                             MENU 
 

Beef carpaccio 
rocket | pine nuts | parmesan cheese 

***** 

Chanterelle cream soup 
Croutons 

***** 

Mini pork knuckles 
Light caraway gravy | Red cabbage | Potato dumplings 

***** 

Crème brûlée 
Mango and passion fruit sorbet 

 
As a 3-course menu (without soup) 

45,00 € 
 

As a 4-course menu 
54,00 € 

 



 

 

 

 

 

 

 

 

 

 

 

All prices include service and the legally applicable VAT. 

If you have any questions about allergens and ingredients, please contact our service staff. 

Baked goat cheese 
walnuts | honey 
orange | salad 

16,00 € 
 

Beef carpaccio 
rocket | pine nuts | parmesan cheese 

18,00 € 

 

Small mixed salad  
colorful leaf salad | cherry tomatoes 

balsamic vinaigrette  
9,00 € 

 
Large wrap 

with kikok chicken breast | salad  
balsamic dressing  

19,50 € 

Autumnal Bowl 
quinoa | lamb’s lettuce | roasted pumpkin 

chickpeas | orange | pomegranate seeds | pumpkin 
seeds | beetroot hummus 

Small 10.50 € 
Large 16.50 € 

 
Caesar Salad 

romaine lettuce | caesar dressing 
croutons | crispy bacon strips 

12,50 € 
 

You are welcome to choose: 
 

fried mushrooms 6,50 € 
Fried falafel balls 7,50 € 

Kikok chicken breast 9,00 € 
5 fried king prawns 12,50 € 

 

Concentrated beef stock 
marrow dumplings | vegetable strips | egg custard 

11.00 € 

 

 

 

C L A S S I C S 

 

STARTER 

 

 

 

 

 

 

 

 

 

 

 

 

SALAD & WRAP 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

The Kikok chicken 
 

A corn-fed chicken that grows more slowly and 
can therefore develop the typical chicken taste. 

 

A chicken that is "just like it used to be". 
 



 

 

 

 

 

 

 

 

 

 

 

All prices include service and the legally applicable VAT. 

If you have any questions about allergens and ingredients, please contact our service staff. 

Pike perch fillet with a herb crust 
tarragon-creamed pointed cabbage | turned potatoes 

26.00 € 

 
Pork schnitzel 

paprika cream sauce | fried potatoes  
bacon and onions | side salad 

23,50 € 
 

Dry Aged BBQ Burger 
200g Angus patty | BBQ sauce | bacon | cheddar 

braised onions | steakhouse fries 
23,50 € 

 
 

 
Rump steak 250g 

(with typical fat rim) 

herb butter 
BBQ whiskey beans | steakhouse fries 

36,00 € 
 

Penne al Pesto 
Basil pesto | cherry tomatoes 

Pine nuts | Parmesan | deep-fried rocket 
19,00 € 

 
Crème brûlée 

mango and passion fruit sorbet 
12,00 € 

 
Hot & Cold 

espresso and homemade vanilla ice cream 
5,50 € 

 

 We use this symbol to label all  
our vegan dishes. 

 

MAINCOURSE 

 

 

 

    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DESSERT 

 

 

 

 

 

 

 

 

 

 

 
Mixed fillet pan 

mushroom cream sauce | green beans 
fried potatoes | bacon | onions 

24,50 € 



 

 

 

 

 

 

 

 

 

 

 

All prices include service and the legally applicable VAT. 

If you have any questions about allergens and ingredients, please contact our service staff. 

OUR SUNDAY MENU 

VALID SA. FROM 12:00-14:00, AS WELL AS ON SUNDAYS AND PUBLIC HOLIDAYS 

 

CHOOSE A STARTER: 

 

Creamsoup of chantarelle 
croûtons 

 
OR 

 

Small mixed salad 
mixed leaf salads | cherry tomatoes | balsamic vinaigrette 

 
CHOOSE THE MAIN COURSE: 

 
Mixed fillet pan 

mushroom cream sauce | green beans 
fried potatoes with bacon and onions 

 

OR 
 

Pike perch fillet with herb crust 
tarragon-creamed pointed cabbage | chopped potatoes 

 

OR 
 

Chanterelle hash 
gap dumplings | brussels sprouts | chanterelles  

 smoked tofu | vegan herb cream cheese 
 

DESSERT 

 

Dessert variation 
Let us surprise you 

 

33,00 € 
 
 

 


