
 

Valentine’s Day Special 
 

6 Course Gourmet Dinner 
 

Champagne cocktail “Valentine”  
Veuve Du Vernay Brut / Edelkirsch Liqueur 

  
 

Geräuchertes Forellenfilet  
Smoked filet of trout, horse radish cream 

 

Fritatten Suppe 
Beef consommé with thin sliced pancake 

 

Blattsalatteller mit Apfel-Ribisel Dressing  
Butter head lettuce, baby spinach - apple cider - cranberry vinaigrette 

 
 

Himmber sorbet 
Raspberry sorbet 

 

 
Choice of 

 

Rib-Eye steak “Café de Paris” 
Grilled 6 oz Rib-Eye Steak, served with garlic butter and roasted potatoes,  

or 

Kalbs Schnitzel “Francaise” 
In egg dipped veal scaloppini served with parsley potatoes 

or 

Gebratenes Forellen Filet “Schönbrunn” 
Sautéed filet of trout with a creamy fresh herb sauce, served with asparagus 

 

 

 
Topfenstrudel mit Marillensosse 

Small curled cottage cheese strudel with apricot sauce 
 
 

 
 

Price per person $ 55 
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