
All prices are in euros and include VAT and service charge.

Secreto from the Iberico | Hoisin sauce | Wild rice crunch |    32,90
Smoked potato mash | Confit carrots

Fish of the day | Creamy risotto | Fresh peas |     29,90
Chanterelles | Baltic seaweed butter sauce

MAIN COURSES

Champagne Rosé         0,1 l 14,90
Réserve Exclusive, Nicolas Feuillatte

„Holler Schampus“        0,15 l  8
Elderflower syrup with Riesling Secco on ice

„Holler Schampus“  Non-alcoholic     0,15 l 5

Pickled saddle of venison | Pickled chard |       17,40
Sourdough creamy & cross | Chervil mayonnaise

Asparagus cream soup | Fish inlay       11,40

Salad Ole Liese | Picking lettuce | Cucumber |    Large 14,90
Marinated cherry tomatoes | Pumpkin seed oil | Parmesan    Small 11,90
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STARTER

Ricotta agnolotti | Hazelnut and pecorino pesto |     Large 28,90
Sautéed spinach leaves | Chanterelles | Pepper foam   Small 21,90

GREEN LIESE

Wednesday to Sunday | 2 - 5 pm Homemade cakes

Friday to Sunday | 2 - 5 pm   Belgian waffles

Our tip for afternoons



All prices are in euros and include VAT and service charge.

Wiener schnitzel of veal           34,90
Cucumber salad | Cranberries | Buttered potatoes

Pickled mackerel          16,90
Fresh peas | Pickled sea beans | 
Elderberry vinaigrette | Arenkha kavia
2021 Leiselheimer Chardonnay Schwarze Erde | Landerer | Baden    0,2 l 12,40 

Wildmaultäschle from our own hunt l Intermediate course   13,90
Roasted onions | Root vegetables | Game essence
2022 Scheurebe | Prinz von Hessen | Rheingau      0,2 l 9,90

Confit salmon trout fillet from Schleswig-Holstein     34,90
Beurre-Blanc mussel | Glazed kohlrabi | Salmon arancini
2022 Rosé Pnt. & C. | Dreissigacker | Rheinhessen     0,2 l 11,90

Raspberry and rhubarb tartlets        14,90
Yoghurt and sorrel ice cream | White chocolate
2022 Auener Römerstich Riesling Spätlese | Hees | Nahe    0,1 l 12,40 

Menu: 79,90 | Menu with wine accompaniment: 112,90 |  
Menu without intermediate course: 65,90 |  
Menu without intermediate course with wine accompaniment: 87,90
The wine accompaniment is poured 0.1l each.

Our classic

New York Cheesecake | Caramel sauce |      14,90
Fresh strawberries | Almond ice cream

Homemade sorbet variation | Fresh fruits      12,90

Small cheese plate          15,90

DESSERT

MENU


