Menu at the conference dinner of the TAN 19

German version

|
Sommerliche Blattsalate mit Gemiise, Wildkrduter & Zitronenvinaigrette & Lachstatar
(oder ohne Lachstatar)

1
Kalbstafelspitz mit Thymianjus, buntem Sommergemise & Drillingen (Kartoffeln)

oder

Rotbarschfilet (oder anderer schéner Tagesfisch, z.B. Wolfsbarschfilet) mit Weilweinsauce,
buntem Sommergemiise & Kartoffelplireé

oder

Gemiisevariation

11
Dessertvariation
Schokolade und Beere

English version

|
Summery tossed salad with vegetables, wild herbs & lemon vinaigrette & salmon tartare
(or without salmon tartare)

1
“Kalbstafelspitz”* (boiled veal fillet) with thyme jus, summer vegetables & potatoes

or

Redfish fillet (or other fish of the day, e.g., sea bass fillet) with white wine sauce, summery
vegetables and mashed potatoes

or

Variation of summery vegetables

11
Dessert variation “Chocolate and Berries”

* https://en.wikipedia.org/wiki/Tafelspitz
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