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LUNCH-BUFFET

MONDAY 10.08.26 TO FRIDAY 14.08.26
12:00 P.M.TO 1:45 P.M.

LUNCH BUFFET ALL IN WITH DESSERT
€ 25.00 PER PERSON

APPETIZERS ONLY BUFFET
€ 17.50 PER PERSON

MAIN COURSE ONLY OR DAILY
RECOMMENDATION
€ 13.50 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 cie
Turkey Breast | Pike Perch cir

Side Dish Selection
Vegetable Stir-Fry | Steak House Fries | Noodles aie
Buttered Potatoes. | Spatzle ve:

OR
DAILY RECOMMENDATIONS

MONDAY 10.08.26
Tender Beef Fillet Tips 1
with Baban Ganoush and Basmati Rice

TUESDAY 11.08.26
Chicken Casserole use
with breaded Cauliflower

WEDNESDAY 12.08.26
Shakshuka veie
with egg and couscous

THURSDAY 13.08.26
Beef “Stroganoff” uai/e/3
with tagliatelle

FRIDAY 14.08.26
Pan-Fried Zander Fillet ruciens
with Star Anise-Fennel Cream Sauce and Carrot Purée

FOR THE SMALL APPETITE

Chanterelle Soup € 10.50
Garlic Croutons v

Rotunde’s Baby Leaf Salad € 10.50
House Dressing | Grana Padano | Cherry Tomatoes
Roasted Sunflower Seeds | Grissini guwe
..with...

Minute steak of Beef € 18.50
Chicken Strips €16.50

Fish Crisps €14.50

Pork Schnitzel € 13.50
Potato Salad eusici

Kling's Maultaschen € 13.50
Melted Onions | Potato Salad eus/c

Cheese Spétzle € 16.50
Fried Onions | Salad eve:

Pork Stir Fry € 14.50
Spét2|e E/US/G1/13

Beef Goulash € 16.90
Spatzle euscins

Chanterelle Crostini € 14.90
Farmhouse Bread | Herbal Cream eusicis

SEASONAL OFFERS

Creamed Chanterelles House Style € 22.90
Mountain Pepper | Garden Herbs | Tagliatelle veie

Rotunde’'s Sommer Salad with Chanterelles
€17.50
House Dressing | Grana Padano | Cherry Tomatoes

Roasted Sunflower Seeds | Grissini guwe




