Kronenhof terrace_Boulevardkarte 2014FEERFRNDA=a—
(ERICIFEDLERSNTLVEY)

STARTERS AND SALADS
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Seasonal green salad with house dressing
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Mixed seasonal salad with housedressing and Grissini sticks
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Mixed seasonal salad bow! with chicken strips, parmesan, tortilla—chips,
crispy bacon, croutons and housedressing
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Sausage—cheese salad simply with house dressing
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Shrimps in olive oil and parmesan on rocket salad with honey orange vinaigrette
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Beefsteak tatar with toast and butter gr. Port.
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SOUPS
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The classic Schaffhauser ,Riesling” white wine cream soup
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Red curry soup with lemongrass—prawns en brochette and lobster chips
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MAIN COURSES
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,Kronenstube—Schnitzel“
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Sliced veal in a creamy mushroom sauce with roesti
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Sliced veal liver with fresh herbs and scallions, served with roesti
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Penne with sirloin strips, dried tomatoes, onions and herbs on a light chili cream sauce
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Fried filets of perch served with tartar sauce,
potatoes with fresh herbs and spinach italian style
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Grilled pike—perch and king prawns with chardonnay foam,
served with mediterranean vegetable and lemon potatoes
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NO MEAT, NO FISH
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Penne with dried tomatoes, zucchini, bell pepper
and onions on a light chili cream sauce
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Choice of seasonal vegetables served with roesti
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APHRODISIA
KOsTLICHANGEMACHT Spezialkarte vom 25. Mai bis 22. Juni 2013

,Rot—weisse Verfihrung* 12.50
Tomato and mozzarella on marinated rocket salad with roasted pine nuts, balsamic vinegar and olive oil
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,Sinnliche Ouvertiire® 16.50
Strawberries and melon marinated with honey and balsamic,
served with fresh asparagus and prosciutto crudo

BEL/NLYIATIYRLIAFIOAOU & HBETRASHR, TOVa—L—FiRZ

,Fleischlos — Reizvoll 22.00
White wine risotto with asparagus, rocket salad and cherry tomatoes
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,Leicht und zart® 34.00
Sauteed Zander with chili ginger foam on asparagus potpourri, served with basmati rice
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Weisses, Feines und Leichtes” 29.00
Chicken breast stuffed with asparagus and ricotta on fig—lavender sauce,
served with white wine risotto and spring vegetables
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“Geishas Traum” 36.00
Pork medallions with Asian vegetables and bean sprouts,

served with basmati rice and mango—papaya chutney in wonton pastry
TFOTDHEPLLOLEBRADAT A UL, DURAVRZAMN)—IZEITS
INATTARKETT— NI FIRBA

,Kraft und Ausdauer” 48.00
U.S. beef fillet from the lava grill (200g) on red wine truffle essence,

served with fresh asparagus and pappardelle
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