Landgasthof
Alt-Enginger Mühle

Starters, Soups and Salads
Snails in a garlic and herb sauce
topped with melted parmesan cheese
and served with a crusty baguette

7,90 €

“Typical winter”
9,50 €
Pasty of deer with hazelnuts and cumberland sauce
Carpaccio of beetroot with caramelized goat cheese
Smoked salmon with creamed horseradish and potato pancake
Mini-Bavarian veal sausage-spits with dumpling slices
garnished with radish, onions, sweet mustard and salad

7,50 €

Garlic baguette with aioli

3,70 €

Chicken Broth Royale with julienne vegetables and rice

4,90 €

Cream soup of parsnip with smoked salmon

4,90 €

Mixed salad with yoghurt dressing, garnished with
fried strips of turkey breast and fresh fruits,
served with baguette

13,90 €

Green salad in rasperry vinaigrette served with:
 baked camembert cubes and pears

15,90 €

 fried strips of roastbeef, baked feta cheese
and cherry tomatoes

16,90 €

 fried breast of duck, orange and pomegranate seeds

16,90 €

Flame Cake and vegetarian Dishes
Original Alsace flame cake
with crème frâiche, onions, bacon and garlic

7,50 €

Flame cake with crème frâiche, tuna and feta cheese
red onions, spring leeks and tomato cubes

9,80 €

Flame cake with crème frâiche, Parma ham,
rocket and parmesan cheese

9,80 €

“Winter-Flame cake” with crème frâiche, borecole,
bacon and parmesan cheese

8,90 €

“Mill-Flame cake”
with crème frâiche, onions, dried tomatoes,
garlic, spring leeks, olives and parmesan cheese

9,50 €

Veggie-Flame cake with crème fraiche, gorgonzola cheese,
pear, pomegranate seeds and walnuts

9,50 €

Filled baked apple with dried tomatoes, feta cheese,
and olives, garnished with a small salad
in vinaigrette

11,50 €

Vegan Cuisine
Soup:

Cream soup of pumpkin with courgette
Main Dishes:

4,50 €

Salad of couscous with chick peas, field salad
orange, walnuts and pumpkin-rosemary-wedges

9,50 €

Stuffed Cabbage with quinoa, potatoes, cinnamon and raisins
served with a ragout of tomatoes

11,50 €

Tagliatelle Bolognese with tofu, cranberrys, dried tomatoes
and pine nuts

11,50 €

Dessert:

Caramelized apple stuffed with apricots and nuts,
served with vanilla-soya-yoghurt

6,50 €

Main Dishes
“Hamburger Pannfisch”
Fish served three ways with Dijon-mustard sauce,
fried onions, fried potatoes and leaf salad in vinaigrette

17,50 €

Fillet of pikeperch with white wine sauce, sauerkraut and
mashed potatoes

17,50 €

Mill-Pan
Medallions of beef, pork and turkey with béarnaise sauce,
fried potatoes, green beans, bacon and mushrooms

16,90 €

Original Viennese Schnitzel
served with parsley potatoes,
cowberries and leaf salad in vinaigrette

19,80 €

Deer Stew in a white port wine-elder sauce
16,50 €
served with cep-ravioli and field salad with raspberry vinaigrette
Medallions of pork with a prune sauce
truffled mashed potatoes and romanesco

16,90 €

Block House Roastbeef from Argentinia
Ladies Cut -200 gram22,90 €
Gentlemen’s Cut -300 gram28,90 €
served with a mixed salad in vinaigrette
optional French fries, fried potatoes or potato wedges
optional garlic butter, brandy sauce with roasted onions or pepper sauce
“Mill-Burger”
Hamburger with bacon, Whiskey-Barbecue sauce,
fried onions, gherkins, tomatoes and French fries

13,50 €

“Brotzeit-Brettl”
13,90 €
Cold roast pork, ham, Landjäger,
liver loaf, meatball, Obatzda, Gouda cheese,
boiled egg, tomatoes, pickles, radish, Brez’n, bread and butter

Extras:
Mayonnaise, Ketchup, Mustard
Garlic butter

0,30 €
1,-- €

Sauce
Side Dishes (French fries)

1,50 €
3,-- €

Children’s Menu
Chicken bites with French fries

5,80 €

Small escalope of turkey with French fries

6,50 €

Crunchy Mini-Chicken-Burger with French fries

6,50 €

Children’s Mill-Pan
Small medallions of pork and turkey
with béarnaise sauce, fried potatoes and mushrooms

10,50 €

Dessert and Ice-cream
Parfait of gingerbread with punch plums

6,50 €

Semolina pudding with mulled wine-cherries

6,50 €

Caramelized apple stuffed with apricots and nuts,
served with vanilla-soya-yoghurt

6,50 €

Assorted Ice Cream(Vanilla, Chocolate, Strawberry) 3,50 €

whipped cream 4,-- €

Children’s Sundae(Vanilla,Strawberry)with sugar sprinkles,Smarties and whipped cream 3,50 €

Hot on Ice
Vanilla-, strawberry- and chocolate ice cream with hot cherries,
whipped cream, grated chocolate and ice-cream wafer

6,-- €

Chocolate Nut Sundae
Chocolate-, walnut- und hazelnut ice cream with chocolate sauce,
whipped cream, grated chocolate and ice-cream wafer

6,-- €

Amarena Sundae
Vanilla- and 2 scoops of Amarena ice cream with Amarena cherries,
syrup, whipped cream, grated chocolate and ice-cream wafer

6,-- €

Winter Sundae
Vanilla-, walnut- and chocolate ice cream
with hot cinnamons, whipped cream and ice-cream wafer

6,-- €

Baileys Sundae
Vanilla-, chocolate- and rum-raisin ice cream
with Baileys, whipped cream, grated chocolate and ice cream wafer

7,-- €

Types of ice cream:
1 scoop: 1,20 €:

vanilla, strawberry, chocolate, walnut,
hazelnut, Amarena, rum-raisin

Waffles
Waffle with icing sugar

1,80 €

with whipped cream

Waffle with strawberry ice cream, Smarties and whipped cream
Waffle with chocolate ice cream, vanilla sauce, whipped cream

2,10 €
3,50 €

and grated chocolate 3,60 €

Waffle with vanilla ice cream, hot cherries, whipped cream and grated chocolate

4,20 €

Waffle with vanilla ice cream, hot cinnamon plums and whipped cream

4,20 €

Waffle with rum-raisin ice cream, Baileys, grated chocolate
and whipped cream

5,50 €

„Mill-Cream puffs“
Cream puff with hot cherries or hot cinnamon plums
and whipped cream

3,50 €

Cream puff with hot cherries or hot cinnamon plums,
vanilla ice cream and whipped cream

4,80 €

Cream puff with Amarena cherries, Amarena ice cream and whipped cream

4,80 €

Cream puff with chocolate ice cream, banana, egg-liqueur and whipped cream

5,50 €

In the cold Season
„Borecole – All you can eat“
Daily soup
***
Borecole with smoked pork chops and sausages
fried potatoes or boiled potatoes
***
Daily Dessert
17,50 Euro and 1 Schnaps before (2cl)

Goose
Leg of goose right from the oven with mugwort sauce,
borecole and fried potatoes

16,90 €

Crunchy breast of goose with orange sauce,
bacon ‚n‘ Brussels sprouts and hash browns

18,50 €

„Goose-Menu“
Marinated field salad with vinaigrette,
bacon and Croûtons
***
Daily Soup
***
„Best of goose“ with leg and breast
orange sauce,
baked apple with cowberries,
red cabbage and potato dumplings
***
Daily Dessert
31,-- Euro (21,50 Euro only main dish)

