RESTAURANT & BAR

BOOTSHAUS

" BINGEN

STARTERS

SAILORS SNACK 16

SMOKED EEL ¢ SCRAMBLED EGG ¢ HAM ¢ BROWN BUTTER
SPICED BREAD

BOOTSHAUS SALAD

BEANS ¢ TOMATOES « CROUTONS & SEEDS 16
POACHED EGG e BEANS e CRISPY CHICKEN 20
TUNA & SALMON 26
AVOCADO e GINGER e PAPAYA RELISH

BEEF TARTARE 26
BEET ROOT e TRUFFLE CREAM e HERB SALAD

SPICY PUMPKIN SOUP 19
PRAWN TEMPURA e PUMPKIN SEED OIL

BOOTSHAUS FISH SOUP 22
A LA BOURRIDE e FENNEL « ROASTED BREAD
VEGETARIAN

STUFFED ARTICHOKE 29

SPINACH ¢ EGG YOLK e YOUNG LEEK

EGGPLANT BRAISED WITH MISO 30
TERIYAKIBOUILLON © HORSERADISH o HERBS e LIME

MUSHROOM RISOTTO 32
OAT ROOT e EGG YOLK ¢ MIMOLETTE o HERBS

BULGUR BOWL
QUINOA e AVOCADO e CURRY e CHICK PEAS 22
ADDITIONALLY WITH MARINATED FJORD TROUT 26

IN CASE OF INTOLERANCES WE WILL PROVIDE YOU OUR ALLERGY
CARD.



RESTAURANT & BAR

BOOTSHAUS

" BINGEN

FROM THE FISHING BOAT

ARCTIC CHAR 34
MUSTARD SEED VINAIGRETTE  LETTUCE « NORTHSEA SHRIMPS

FILLET OF PIKE PERCH 36
RED WINE BREW e HERBED BARLEY e OXTAIL PRALINE

GURNARD FILLET 38
PAELLASUD e ARANCINI e EGGPLANT o PULPO

FROM THE FARM

ROASTED PORK BELLY 28
FROM THE KRAICHGAU - 36 HOURS SLOWLY COOKED
TERIYAKIJUS o CABBAGE WITH KIMCHI e DIMSUM o MUSHROOMS

RIED CHICKEN FROM OCHSENSCHLAGER FARM 36
MOLEJUS e CHICK PEAS e SPICED CARROTS

VEAL FILLET & CHEEKS 39
SAUCE STROGANOFF e PARSLEY ROOT e LEEK PUREE
AFTERWARDS

CHOCOLATE FONDANT 26
BANANA & YUZU e BASIL SORBET ¢ GUACAMOLE

PLUM DONUT 25
SHISO SORBET e PRESERVED PLUMS ¢ GANACHE

DESSERT OF THE DAY 18
THREE RAW MILK CHEESES 25

FROM AFFINEUR KOBER e FRUIT BREAD FROM ERBEL BAKERY
FRUIT CHUTNEY

OUR PRICES ARE QUOTED IN EURO AND INCLUDE VAT.



