
A P P E T I Z E R S

Cream of Pumpkin Soup | Pumpkin Seeds
Pumpkin Seed Oil

€ 8,50

Hummus | Beetroot | Orange | Pointed Cabbage
Buckwheat

€ 13

Game Ham from the Lüneburg Heath°Toasted Sourdough Bread
Cleriac and Horseradish | Blackcurrant

small €15.50 | big €26.50

Autumn Mixed Salad | Pumpkin Dressing
Pickled Vegetables | Seeds

small € 14 big € 18

+ additional fresh goat cheese €4

+ additional grilled chicken breast €8,50
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Corn Linguine | Pumpkin | Spinach | Cherry Tomato
Side Salad

€ 18

Portobello mushroom | Zucchini | Mashed pea and potatoes | Miso
€ 19

Rump Steak | Cauliflower Purée | Layered Potato Terrine | Sage Pumpkin
 Mustard Seed Jus

€ 34

Buckwheat Dumplings | Creamy Mushroom Sauce | Mixed Salad
€ 18

Chicken Breast | Creamed Savoy Cabbage | Bread Dumpling | Smoked Almond
€ 33

WildLand House Classic
Smoked Roastbeef -cold- | Remoulade | Salad

Fried potatoes with ham
small serving (80 g) € 26 big serving (160 g) € 32 

Pork curry sausage | Coleslaw | Potato wedges | 
Fried Onions | Dip

€ 15

 WildLand burger | Spelt-sesame bun | Beef patty |
BBQ onions | Cheese | Coleslaw | Burger mayonnaise

Potato Wedges 
 € 25

-Vegetable oat grain patty -
€ 19

-available gluten-free-

M A I N  C O U R S E
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À  L A  C A R T E  E V E N I N G

Selection of Regional Organic Cheeses | Homemade Fig Mustard
Toasted Sourdough Bread

€ 17,50

Red fruit jelly | Duo of Vanilla | Crumble
€ 10

Chocolate lava cake | Sea buckthorn | Oats
€ 10

Vanilla crème brûlée | Sorbet of the season | Hippe (crisp wafer)
€ 12

D E S S E R T  W I N E  &  D I G E S T I F

cuvée | Robert Schätzle | Late-harvest selection | Schloss Neuweier | Baden
0,1 l | € 12,50

Garden-raspberry-apple cuvée | Winery Helde | Kaiserstuhl
2 cl | € 5,8

Sour cherry brandy | Weingut Helde | Kaiserstuhl
2 cl | € 5

Pflümli | Humbel | Switzerland 
2 cl | € 5 
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D E S S E R T


	À LA CARTE EVENING
	APPETIZERS
	Cream of Pumpkin Soup | Pumpkin Seeds
	Pumpkin Seed Oil
	€ 8,50
	Hummus | Beetroot | Orange | Pointed Cabbage
	Buckwheat
	€ 13
	Game Ham from the Lüneburg Heath°Toasted Sourdough Bread
	Cleriac and Horseradish | Blackcurrant
	small €15.50 | big €26.50
	Autumn Mixed Salad | Pumpkin Dressing
	Pickled Vegetables | Seeds
	small € 14 big € 18
	+ additional fresh goat cheese €4
	+ additional grilled chicken breast €8,50
	As of: October, 08 2026
	Organic certified by AGRECO according to EU VO DE-ÖKO-012 | Control number DE-NI-012-20144-B



	À LA CARTE EVENING
	MAIN COURSE
	Corn Linguine | Pumpkin | Spinach | Cherry Tomato
	Side Salad
	€ 18
	Portobello mushroom | Zucchini | Mashed pea and potatoes | Miso
	€ 19
	Rump Steak | Cauliflower Purée | Layered Potato Terrine | Sage Pumpkin
	Mustard Seed Jus
	€ 34
	Buckwheat Dumplings | Creamy Mushroom Sauce | Mixed Salad
	€ 18
	Chicken Breast | Creamed Savoy Cabbage | Bread Dumpling | Smoked Almond
	€ 33
	WildLand House Classic
	Smoked Roastbeef -cold- | Remoulade | Salad
	Fried potatoes with ham
	small serving (80 g) € 26 big serving (160 g) € 32
	Pork curry sausage | Coleslaw | Potato wedges |
	Fried Onions | Dip
	€ 15
	WildLand burger | Spelt-sesame bun | Beef patty |
	BBQ onions | Cheese | Coleslaw | Burger mayonnaise
	Potato Wedges
	€ 25
	-Vegetable oat grain patty -
	€ 19
	-available gluten-free-
	As of: October, 08 2026
	Organic certified by AGRECO according to EU VO DE-ÖKO-012 | Control number DE-NI-012-20144-B





	À LA CARTE EVENING
	DESSERT
	Selection of Regional Organic Cheeses | Homemade Fig Mustard
	Toasted Sourdough Bread
	€ 17,50
	Red fruit jelly | Duo of Vanilla | Crumble
	€ 10
	Chocolate lava cake | Sea buckthorn | Oats
	€ 10
	Vanilla crème brûlée | Sorbet of the season | Hippe (crisp wafer)
	€ 12

	DESSERT WINE & DIGESTIF
	cuvée | Robert Schätzle | Late-harvest selection | Schloss Neuweier | Baden
	0,1 l | € 12,50
	Garden-raspberry-apple cuvée | Winery Helde | Kaiserstuhl
	2 cl | € 5,8
	Sour cherry brandy | Weingut Helde | Kaiserstuhl
	2 cl | € 5
	Pflümli | Humbel | Switzerland
	2 cl | € 5
	As of: October, 08 2026
	Organic certified by AGRECO according to EU VO DE-ÖKO-012 | Control number DE-NI-012-20144-B




