À la Carte
11.00 a.m. - midnight

During our regular opening hours you are welcome to order any dish of our
versatile culinary proposal from the „Jahreszeiten Grill“ restaurant. Our room
service team would be happy to present the current à la Carte menu and help you
find your choice. We serve always fresh products to you. We kindly ask for your
understanding that due to delivery times not all dishes are available at any time.
* Dear Guests, please let us know if you have any special dietary requirements,
food allergies or food intolerances.

Room Service Karte
Snacks

EUR

Seasonal Vier Jahreszeiten leaf salad
17.00 V

with garden herbs & french vinaigrette

Caesar Salad
19.00

Lettuce, parmesan, egg, classic Caesar dressing, croutons

Vier Jahreszeiten “Super bowl”
19.00

Qinoa, Avocado, egg, spinach, beetroot, apple and carrot

Additional to the salad and bowl
grilled Loué chicken breast
grilled black tiger prawns

0
0

07.00
09.00

Poké of salmon or teriyaki chicken
with rice, wakame, sesame, chilli, edamame and ponzu

29.00 V

Avocado rye bread
with poached bio egg, hummus, tomato and waterkress
with smoked salmon

18.00 V
23,00

Nachos
out of the oven with guacamole, salsa, sour cream and cheese dip

16,00 V

Bircher Muesli

9,00

Eggs Benedict

15,50

Soups
Hamburger lobster soup
with old Cognac, mango & tarragon

18.00

Beef consommée
with steak slices and seasonal vegetables

16.00

Miso soup
With wakame shimeji mushrooms and tofu

16,00 V

Out of the stone oven

EUR

Pizza Margherita
with buffalo mozzarella, rocket and olive oil extra virgine

Toppings

19.00 V
each 1,50

Pepper
Mushrooms
Bacon
Salami

Alsace Tarte Flambée
with pancetta, leek & crème fraîche

18.00

Warm Dishes
Jahreszeiten Burger (200g)
US beef patty, salad, tomato, sesame-brioche bun

28,00

Extra
Bacon
Cheese

2,00
2.00

Club Sandwich
grilled chicken breast, bacon, tomato, egg
lettuce and our HVJ sandwich cream

28.00

All dishes are served with French fries or a small garden salad.

Original “Wiener Schnitzel”
with potato-cucumber salad & cranberries

32.00

Homemade lasagna bolognese
With ricotta, basil and herb baguette

29.00

Prime Black Angus New York Strip Steak (300g)
potato mousseline, spinach and sauce Béarnaise

45.00

Salmon filet
Riesling foam, La Ratte potatoes and vichy carrot

36.00

Pasta

EUR

Penne or Fettucine
Bolognese

24,00

Tomato and Basil
with grilled black tiger prawns

22.00 V
31,00

All pasta dishes are served with fresh planed parmesan.

Desserts
Chocolates macadamia brownie
fresh from the oven with clotted cream and berry compote

16.50

Crème Brûlée
with cane sugar and Madagascar vanilla

16.00

Seasonal fruit plate

18,50

Chia seed pudding with yoghurt
16,00

With blueberries, matcha and vanilla

Selection of raw milk cheese
21.50

baguette, butter and fig mustard

Selection of seasonal ice cream and sorbet
Ice cream

Sorbet

Strawberry
Vanilla
Chocolate

Mango
Passionfruit
coconut

24 hours menu

EUR

Seasonal Vier Jahreszeiten leaf salad
with garden herbs & french vinaigrette

17.00 V

Beef consommée
with steak slices and seasonal vegetables

16.00

Pizza Margherita
with buffalo mozzarella, rocket & extra virgine olive oil

18.00

Alsace Tarte Flambée
with pancetta, leek & crème fraîche

18.00

Penne with tomato and basil

22,00 V

Homemade lasagna bolognese
With ricotta, basil and herb baguette

29.00

Chocolates macadamia brownie
fresh from the oven with vanilla ice cream and berry compote

16.50

French raw milk cheese
baguette, butter and fig mustard

21.50

Kids Menu

EUR

Starters
Tomato cream soup
with croutons and parmesan

12.00

Main Courses
Penne
with Bolognese or tomato parmesan sauce

16.00

Fish sticks
with market vegetables and mashed potatoes

21.00

“Wiener Schnitzel”
with peas, carrots and French fries

21.00

Pizza Margherita
fresh and crispy

19.00

Desserts
Chocolates macadamia brownie
fresh from the oven and berry compote

12.00

Sundae
vanilla ice cream, fresh berries and smarties

12.00

