
L U N C H B R E A K 
@  F R I T Z ´ S  F R A U  F R A N Z I  B A R

&  R E S T A U R A N T

S T A R T E R S  A T  T H E  B A R

B O R S C H T S C H     9 , 5
with beet root, cabbage and smoked duck breast 

FJ O R D  T R O U T     1 3
marinated, with salad od celery, green apple stock 

and onion sour cream

M A I N  C O U R S E S  F R O M  T H E  K I T C H E N

C O D F I S H     1 8
prepared on salt, with cauliflower, wild broccoli 

mussels and smoked crème fraîche

C A L F ’ S  L I V E R     1 8
fried, with pearl barley, stewed onions 

and apple vinegar

 R I S O T T O     1 6
with parmesan, leaf spinach and poached egg 

we are happy to offer you Alba truffle at
€ 9 per gram

S W E E T S

A P P L E     7 , 5
ragout, with almond crumble and gingerbread 

icecream

P Y R A M I D  C A K E     7 , 5
with tonka bean icecream and punch sauce

If you have any further questions about additives or allergens please ask our 
service team



D R I N K S

S T I F T S Q U E L L E  M E D I U M  /  N AT U R E L L
0,75l    6    /    0,25l    3

 

B U B B L E S

 
2 0 1 5  B L A N C  D E  B L A N C S  S E K T

Weingut Krack, Pfalz 
0,75l    40    /    0,1l    7

S A L M O N  B R U T
Chaumuzy, Champagne

0,75l    69   /    0,1l    12

W H I T E  W I N E

2 0 1 4  R I E S L I N G  “ D E I D E S H E I M ”
Weingut Bürklin-Wolf, Pfalz
0,75l    45    /    0,1l    7,5

2 0 1 7  W I L D E R  S I L V A N E R
Weingut Weigand, Franken
0,75l    45    /    0,1l    7,5

2 0 1 7  T R A D I T I O N
Domaine de Gravennes, Côtes du Rhône

0,75l    32    /    0,1l    5,5

R E D  W I N E

2 0 1 6  P I N O T  N O I R  “ F R O N H O F ”
Weingut Pflüger, Pfalz

0,75l    46    /    0,1l    7,5

2 0 0 9  Z W E I G E LT  “ R E S E R V E ”
Weingut Schloss Halbturn, Burgenland

0,75l    37    /    0,1l    6

Missing a wine? Please ask for our wine list.


