Bap HoTEL

ek ek S

LUNCH-BUFFET

MONDAY 01.12.25 TO FRIDAY 05.12.25
12:00 P.M.TO 1:45 P.M.

LUNCH BUFFET ALL IN WITH DESSERT
€ 22.50 PER PERSON

APPETIZERS ONLY BUFFET
€ 16.50 PER PERSON

MAIN COURSE ONLY OR DAILY
RECOMMENDATION
€ 12.50 PER PERSON

STARTERS

Various Special Salads | Reichenau Leaf and Raw
Vegetable Salads | Selection of Aromatics,
Dressings and Bread Station
Rotunde’s seasonal Mediterranean cold Plates
Seasonal Soup

SELECTION OF MAIN COURSES

Fillet of Young Pig | Schnitzel of Young Pig ¢¢
Turkey Breast | Pike Perch ¢'F

Side Dish Selection
Vegetable Stir-Fry | Steak House Fries | Noodles "¢
Buttered Potatoes' | Spatzle V¢!

OR
DAILY RECOMMENDATIONS

MONDAY 01.12.25
Turkey strips Y3
in Pepper Cream Sauce with Résti

TUESDAY 02.12.25
Breaded Schnitzel au Gratin V#1361
with Tomato and Mozzarella, served with Grilled
Vegetables

WEDNESDAY 03.12.25
Arugula Ravioli V6"E
with Herb Sour Cream, Pine Nuts and Tomatoes

THURSDAY 04.12.25
Prawns in Tomato Cream Sauce
with Basmati Rice

W/L

FRIDAY 05.12.25
Salmon Tagliatelle F/VE6!
with Baby Spinach and Cocktail Tomatoes

FOR THE SMALL APPETITE

Truffled Potato Soup € 9.50
Potato Straw

Rotunde’s Baby Leaf Salad € 10.50

House Dressing | Grana Padano | Cherry Tomatoes

.. . UGIE/A
Roasted Sunflower Seeds | Grissini

... with...

Minute Steak of Beef € 18.50

Chicken Strips €16.50

Fish CrispsG1 €14.50

Pork Schnitzel € 12.50
Potato Salad “**""

Kling's Maultaschen € 13.50
Melted Onions | Potato Salad LE/S/G1

Cheese Spétzle € 16.50

Fried Onions | Salad e

Pork Stir Fry €14.50

Spétz|e L/E/S/G1/13

Beef Goulash € 16.90

. L/E/S/G1/13
Spatzle

Swabian Lentils €14.50
Spétzle | Sausages YF¥C!

IN SEASON

Local Venison Ragout € 25.90
Cranberry Pear | Red Cabbage with Apples
Serviette Dumplings Y6"#/13

Pink Roasted Venison Saddle € 35.90
Juniper Cream Sauce | Cranberry Pear
Creamed Savoy Cabbage Cake | Mashed Potatoes

L/13/S

Wine Recommendation for Venison
2022 Pinot Noir, dry
Aufricht, Meersburg

0.251a€13.10




