
Our prices include VAT and service. 
A written list of allergens and intolerances can be found at the end of the menu. 

at the end of the menu. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
Opening hours: 
Monday to Saturday from 11.30 a.m. till 2.00 p.m. and  
from 5.30 p.m. till 9.00 p.m. 
From 9.00 p.m. until 10.00 p.m. we will serve dishes from our small menu. 
The restaurant is closed on Sunday. 
 
To make a reservation please call +49 931 35 90 40 -412 

 
 
 
 



Our prices include VAT and service. 
A written list of allergens and intolerances can be found at the end of the menu. 

at the end of the menu. 

 M E N U 
 

 
A P P E T I Z E R S 
 
 
Shrimp Cocktail a1, e, i 
Granny Smith | Saffron Hummus | Mushroom | Chervil € 12,50 
  
Marinated leg of venison a1, 8, 16, 17, d, h, m3 
Capers | Bacon | Walnut | Brockmann’s Gin € 14,00 
 
Colorful Bread Salad a1, 9, a1, c, f 
Organic Cherry Tomato | Buffalo Burrata | Basil € 19,50 
 
 
 
S A L A D S  &  B O W L S 
 
Side Salad „Melchior Park“ a1, h, 2, 9, 10, 14, f € 5,70 
 
 
Salad Bowl „Melchior Park“ a1, h, 2, 9, 10, 14, f   large              medium 

Various Leaf Salads | Beluga Lentils | Croutons | Cherry Tomatoes  
| Radish | Garden Cress | Mango | Cucumber | Seeds                 € 12,90      € 10,50 
 
Served with: 
Marinated Feta Cheese f, q € 16,80     € 14,10 
Homemade Mushroom-Herb Falafel / Tahini Dressing € 17,90     € 15,50 
 
  
Original Caesar Salad a, c, f, h, 2, 9, 3, 4 

Romaine Lettuce | Chicken Breast | Parmesan | Garlic                                 € 17,80 
 
 
Curry Hummus Bowl 9, e 
Pistachios | Chickpeas | Tomato | Baby Spinach | 
Cucumber | Grilled Cheese | Raspberry Dressing € 17,80 

„ 
Our tofu products are sourced from Taifun, a manufacturer in the Freiburg region  

that uses locally grown soybeans. 
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I N T E R M E D I A T E   D I S H E S 
 
Pea soup hot & cold a1 
Peas | Coconut | Mint | Pumpernickel | Carrot € 7,50 
  
Turkey Tea a1, g, f, 14, c  

Liver Dumplings | Meat Strudel | Root Vegetables € 8,00 
 
Ramen Soup a1, c, e, g, i, 2, 3, 14 
Soba Noodles | Tofu | Egg | Dashi | Shiitake | Bamboo Shoots € 15,90 
 
 

V E G E T A R I A N   &   V E G A N 
 
Halloumi Burger a1, 9, 14, e, f 
Zucchini | Eggplant | Onion Marmalade | Hashbrown Fries € 14,80 
 
Tagliatelle a1, c, 14 

Lemon | Tomato | Spinach | King Oyster Mushroom |  
Champignon | Grana Padano                        € 15,90 
 
 
Tikka Masala vegan | lactose-free 

e, i, a1 

Tofu | Tomato | Curry | Sesame | Coriander | Naan Bread                           € 16,70 
 
 

„ 
Our chickpeas come from Legomo, cultivated in the Würzburg region.  
By sourcing locally, we ensure freshness, reduce transport distances,  

and support regional agriculture. 
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M E A T  
   
Original Wiener Schnitzel a1, c, g, 14 

Homemade Potato Salad or French Fries | Small Side Salad € 28,50 
 
 
Entrecôte (250g) g, 14,   

Quinoa Crust | Chimichurri Yogurt | Turnip | Parsnip |  
Carrot | Baby Potatoes € 31,50 
 
 
Venison Loin “Apple Crunch” a1, g, 14, 16, 17, h 
Barberry sauce | Celery | Chorizo | Pear | Carrot | 
Rosemary purée on sourdough bread € 34,00 
 
  
Wallners Turkey Duo a1, f, g, h, 14, 9, 2, c  

Braised Thigh | Breast with Béarnaise Crust | Coffee Sauce |  
May Turnips | Carbonara Potatoes € 28,00 
 

„ 
The meat from Wallners Turkey comes from a farm dedicated to sustainable circular 

farming. From its own feed production to energy generation, the farm strives to operate 
using only its own resources—ensuring the highest quality and true enjoyment. 

 
 
 
S E A F O O D 
 
„Main“ Bass d, f, 9, 14 
Red wine | Parsley root | Carrot | Savoy cabbage |  
Diced potatoes € 22,00 
 
Halibut & Oyster d, m, g, 9, 14 
Curry | Potato | Artichoke | Passe-Pierre | 
Seaweed gremolata € 24,50 
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D E S S E R T S 
 
Lemon Tart 9, 15, a1, c, f 
Kaffir Lime | Kalamansi | Lemon Curd | Meringue € 8,80 
 
Two Kinds of Ice Cream 9, c, f 
Licorice | Passion Fruit € 8,50 
 
Apple Crumble 9, a1, c, f, 2 
Coconut | Ginger | Avocado € 6,50 
 
Tiny Temptation a, c, f, m1-m9, 13, 14 
Espresso | Small Dessert € 5,90 
 
Affogato al caffè f, 13 
Espresso | Vanilla Ice Cream € 4,90 
 
 
 
 
S P E C I A L T I E S 
 
Regional Cheese Plate "Melchior Park" a, f, p, 1, 10 

Cheese Selection | Fig Mustard | Grapes | Nuts | Butter € 17,50 
 
 
Turkey Burger a1, 9, 14 

Tiger Bun | Mango Chutney | Romaine Lettuce | Coriander | Cucumber |  
Ginger | Garlic | Curry | Wedges  € 18,50 
 
 
Strammer Max Melchior Style a3, c, 15, 16 
Vinschgau Bread | Butter | Arugula | Italian Country Ham |  
Organic Fried Egg € 12,50 
 
 
„Fish & Chips“ Melchior Park a1, d, g, c 

Pollock | Potato Dippers | Chili Dip | Herb Dip € 15,60 
 
 


