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LUNCH-BUFFET

MONDAY 20.04.26 TO FRIDAY 24.04.26
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 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 20.04.26
Chicken fricassee ue1
with spring onions and peas, served with basmati rice

TUESDAY 21.04.26
Pork loin steak
served with herbal butter, chips and green beans
with bacon

WEDNESDAY 22.04.26
Tortellini stuffed with ricotta veses
served with creamed spinach and Grana Padano

THURSDAY 23.04.26
Mediterranean fish ragout vaei/r
with thyme-roasted potatoes

FRIDAY 24.04.26
Salmon trout fillet ervcs
served with gnocchi in a spicy tomato and cream sauce

FOR THE SMALL APPETITE

Asparagus soup € 9.50
with lining .

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

Minute steak of beef € 18.50
Chicken Strips €16.50
Fish Crisps €14.50

Pork Schnitzel € 12.50
Potato Salad eusic:

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

Cheese Spétzle € 16.50
Fried Onions | Salad eue:

Pork Stir Fry €14.50
Spatzle euscins

Beef Goulash € 16.90
Spét2|e E/US/G1/13

Swabian Lentils €14.50
Spatzle | Sausages eusi

IN SEASON

Rotunde’s Asparagus Ragout€ 22.90
Tagliatelle | Cherry tomatoes eu/cir
Salmon florets | Garden herbs | Mountain pepper

Wine recommendation to accompany asparagus
2024 Miller-Thurgau, dry
Kress Winery, Uberlingen

0.2514€13.90




