HOTEL

HIRSCH

FUSSEN

Herbstkarte

autumn menu

Vorspeisen
starters

kleiner herbstlicher Salatteller
Rohkost | Blattsalate | Hausdressing | Kresse Mix

mixed salad
raw vegetables | leaf salad | homemade dressing | cress mix

Kiirbis-Pilz-Crostini

Hokkaido | Egerlinge | Kirbiskerne | Baguette
Pumpkin and Mushroom Crostini

Hokkaido | cremini | Pumpkin seeds | Baguette

gratinierte Feigen

Ziegenkase | Honig | Walniisse | Salatbukett | Baguette
Figs au Gratin

Goat Cheese | Honey | Walnuts | mixed Greens | Baguette

6.90

9.50

14.50
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Suppen

soups

Hokkaidocremesuppe
Kirbiskerndl | Zimtcroutons 7.50

hokkaido cream soup
pumpkin seed oil | cinnamon croutons

Tafelspitzbouillon

MarkkloBchen | Gemisestreifen 8.50
boiled beef bouillon

marrow dumplings | vegetable stripes

hausgemachte Gulaschsuppe mit Brot 9.50
homemade goulash soup with bread

Vegetarische Gerichte
vegetarian dishes

Allgauer Kasspatzen

Rostzwiebeln | Beilagensalat 19.00
»Allgauer Kasspatzen”

homemade pasta traditional style mixed with local cheese | fried onions | side salad

Kiirbis-Kartoffel-Pilz-Ragout (vegan)

Hokkaido-Butternut-Muskat-Kirbis | Sellerie | Petersilienwurzel | Egerlinge | Rucola 17.50
Pumpkin, Potato, and Mushroom Ragout (Vegan)

Hokkaido, butternut, and nutmeg squash | Celery | Parsnips | cremini | Rocket-salad

Steinpilzravioli

gebratene Egerlinge | Salatbukett | Cocktailtomaten 18.50
Porcini Mushroom Ravioli

Sautéed cremini | Mixed Greens | Cherry Tomatoes
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Wildgerichte
game dishes

Hirschgulasch
Spatzle | Blaukraut | Preiselbeerbirne

venison goulash
homemade pasta ‘spaetzle’ | red cabbage | cranberry pear

Rehschnitzel
Wildrahmsauce | Serviettenknédel | Mandelbrokkoli | Preiselbeerbirne
escalope of local venison

Wild Cream Sauce | Bread Dumplings | Almond Broccoli | Lingonberry-Pear Compote

Hirschriickenfilet

Wacholdersauce | Haselnuss-Kartoffel-Krusteln | Speck-Rosenkohl | Preiselbeerapfel

fillet of saddle of venison
Juniper Sauce | Hazelnut-Potato Crisps | Bacon-Brussels Sprouts | Cranberry-apple

Rehragout
Wildrahmsauce | Serviettenknodel | Speck-Rosenkohl | Preiselbeerbirne

Roe Deer goulash
Game cream sauce | Bread dumplings | Bacon-Brussels Sprouts | Lingonberry pears

Fisch
fish

Forelle im Ganzen gebraten

zerlassene Butter | Blattspinat | Salzkartoffeln
Whole Roasted Trout

Melted butter | Leaf spinach | Boiled potatoes

gebratenes St. Pierrefilet

Rahmwirsing | Kartoffel-Sellerie-Stampf

Pan-Seared St. Pierre Fillet

Creamed Savoy Cabbage | Mashed Potatoes and Celery

26.50

31.00

35.00

31.00

29.00

27.50
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Hauptgange
mains

Zwiebelrostbraten (250g)
Rinderlende | Bratenjus | Rostzwiebeln | Spatzle | Speckbohnen
traditional roast beef (250g)

beef tenderloin | gravy | fried onions | homemade pasta ‘spaetzle’ | beans wrapped in bacon

Original Wiener Schnitzel
Kalbsfleisch | Bratkartoffeln | Preiselbeeren | Beilagensalat

original escalope ,Vienna style”
veal | pan fried potatoes | cranberries | side salad

Schweinefiletspiell
im Speckmantel | Champignonrahm | Spéatzle | Gemdise

skewer of pork fillet
wrapped in bacon | champignon cream | homemade pasta ‘spaetzle® | vegetables

Lammhaxe
Knoblauch Jus | Rosmarin-Kartoffeln | Ratatouille-Gemdse

lamb shank
garlic sauce | rosemary potatoes | ratatouille vegetables

Fussen Burger vom Rind
Semmel | Cocktailsauce | Karotten-Kraut-Salat | Kidse | Rostzwiebeln | Pommes

Fiissen burger of beef
bun | Cocktail sauce | coleslaw | Cheese | Fried onions | French fries

6 Rostbratwiirstl
Sauerkraut | Bratkartoffeln | Senf

6 small roast sausages
German cabbage | pan fried potatoes | mustard

19.50

31.00

29.50

24.50

26.80

17.80
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Brotzeit
cold plates

Allgduer Dreierlei
Wourstsalat | Obazda | Bratkartoffeln | Brot

three kinds of local food
sausage salad | Bavarian creamy cheese | pan fried potatoes | bread

Schweizer Wurstsalat
Lyonerstreifen | Kdsestreifen | Essiggurke | Zwiebeln

sausage salad ,Swiss style”
slices of sausage | slices of cheese | gherkin | onions

Dessert
puddings

hausgemachter Apfelstrudel
Vanilleeis | Sahne

homemade apple strudel
vanilla ice cream | whipped cream

hausgemachtes Kokos-Ananas-Tiramisu
Homemade Coconut-Pineapple Tiramisu

Dessert Dreierlei
Kokos-Ananas-Tiramisu | Weisse Mousse au Chocolat | Mangosorbet

Three-Course Dessert
Coconut-Pineapple Tiramisu | White Chocolate Mousse | Mango Sorbet

kleines Tagesdessert
small daily dessert

17.50

14.50

8.50

7.50

9.80

3.50




