"OSKAR

) REGIONAL - FRISCH - MODERN

Starters | Soups

Creamy Pumpkin Soup (VG) 8,90 €

Curry paste | coconut milk | Styrian pumpkin seed oil | pumpkin seeds

Handkase mit Musik 9,90 €

Traditionally marinated sour milk cheese | onion | caraway | sourdough bread | butter

Beetroot Carpaccio (v) 13,90 €

Beetroot | regional feta | walnuts

Vitello Tonnato with Smoked Local Trout from Miinchholzhausen 15,90 €

Veal | Frankfurt green sauce herbs | capers

Crispy Celeriac (vG) 13,90 €

Celeriac in rice paper | grape chutney | herb oil | caramelised walnuts

Hessian Tarte Flambée 14,90 €

Bacon | Handkase cheese | sour cream | red onion | spring onion

Salads

Fresh Leaf Salad (v) 12,90 €

House dressing | tomato | cucumber | radish | sunflower seeds

+ Pan-Fried Chicken Strips 9,90 €

+ Caramelised Goat’s Cheese 7,90 €

+ Frankfurt Herb Falafel 6,90 €
Caesar Salad (v) 14,90 €

Caesar dressing | cherry tomatoes | croutons | Parmesan

+ Pan-Fried Chicken Strips 9,90 €

+ Caramelised Goat’s Cheese 7,90 €

+ Frankfurt Herb Falafel 6,90 €
Small Lamb’s Lettuce Salad (vG) 5,90 €

Orange segments | caramelised walnuts



"OSKAR

) REGIONAL - FRISCH - MODERN

Classics | Favourites

Wetzlar-Style Cured Pork Chop 17,90 €

Onion gravy | sauerkraut | mashed potatoes | Frankfurt mustard

Battered Cod 19,90 €
Remoulade | apple | warm potato and leek salad | gherkin

Wild Boar Burger 19,90 €
Lingonberry mayonnaise | braised onions | pretzel bun

Beef Burger 19,90 €
Bacon | Cheddar cheese | mustard | mayonnaise | tomato | cucumber | soft bun | fries | salad

Dillheim Egg Noodles (v) 21,90 €
Wild mushrooms | leek | aged goat’s cheese | truffle

Falafel (vG) 22,90 €
Smoked aubergine | tahini | roasted cauliflower | pomegranate | herbs

Venere Risotto (VG) 21,90 €
Parsley foam | roasted parsnip | orange | hazelnut

Wiener Schnitzel 28,90 €
Veal | Frankfurt green sauce | warm potato and cucumber salad | lingonberries

Pan-Fried Wels Catfish 26,90 €
Parsley oil | Riesling foam | black salsify | pearl barley risotto | pickled red onion

Fried Chicken from Dillheim 28,90 €
Mustard aioli | roasted pumpkin | apple | local green lentils | lamb’s lettuce

Kid Goat Ragout 27,90 €
Roasted carrot | creamy polenta | dried plum | rosemary

Sliced Venison from the Kirchenwéldchen Forest 27,90 €

Juniper cream | Brussels sprouts | pear | potato finger noodles

Entrecote Steak from Local Beef 29,90 €

Café de Paris butter | pointed cabbage | king oyster mushrooms | braised shallot

V = vegetarian | VG =vegan



