
 

 

 

Dishes 

 
 

 

 
 

 

 

 

 

 

 

 

 



Everything at a glance: 
 

 

Starte rs  -  Cold:  page :  

 

Schaars chmid t´s  S l i c e  t o  Ch er i sh  1  

V i t e l l o  T onna t o  1  

Carpa c c i o  o f  Ch i cke n  L iver  2  

Carpa c c i o  o f  Bee f  F i l l e t  2  

 

 

Starte rs  -  Warm: 

„Ho me le s s“Escar go t s …  3  

L i t t l e  Lamb  F i l l e t s  3  

Some th ing  Cr i spy  3  

 

 

Soups:  

Saxon ian  po ta t o  S ou p  4  

Saxon ian  F ores t  Mush ro o m Soup  4  

 

Salads :  

Mixed  Sa lad  5  

Scho pska  Sa la d  5  

Ch i cor ee  Sa lad  5  

 

Fish:  

Fi l l e t  o f  P ike - Perch  „S pree wa ld“  St y l e   6  

Sa lmo n  F i l l e t   6  

A L ove  Af fa i r  b e tween  Sa l mon  and  Pike -Perc h  6  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

From Pot  and Pan :   page :  

Zuc c h in i  b oa t s  7  

„Kohl rab i  C i r cus “  7  

Fi l l e t   „G oh l i s ”  S t y l e  7  

Pi c ca t ta  à  l a  Mi lana i s e  8  

F i l l e t  o f  P ork  “ Mou tarde “  8  

 

The  Classic s  out  o f  the  Oven:  

Saxon ian  Bee f  O l i v e  9  

Ox-Ta i l  i n  Burgu ndy  9  

 

A Head of  Game: 

Pheasan t  10  

Hare  „Laus i t z“  s t y l e  1 0  

 

 

Steaks:  

Rump Stea k  1 1  

F i l l e t  S t eak  1 1  

Cha t eau  Br ian d e  1 1  

En t re c ò t e  D oub l e  1 1  

 

 

Something Cold :  

Cheese  B oard  12  

Ta ta r e  12  

 

Dessert :  

Crème  Bru l é e  13  

Sof t  Curd  Cheese  Pancakes  13  

Saxon ian  Che rry  Du mpl in gs  13  

Ic e  Crea m W a f e r  „ Kar l ovy  V ary ”  S ty l e  13  

Goh l i s e r  Gu l l e r  (Go h l i s  Ba l l )  14  

Crèpes  Su ze t t e  14  

Pepper  Ch err i e s  14  

 

 

 

 



 

Starters - Cold 

 

Minced Young Herring  

Schaarschmidt’s Slice to Cherish  

 

Vitello Tonnato

 

 

 

 



Starters - Cold 

Carpaccio of Chicken Liver 

    

       

 

Beef Carpaccio – a little bit different this time:  

 

  



Starters – Warm 

“Homeless” Escargots… 

 

Little Lamb Fillets  

Something Crispy 

 

Mushroom Heads 

 

 



 

Soups 

 

 

 

 

Saxonian Potato Soup 

Saxonian Forest Mushroom Soup 

 

 



 

Salads 

 

 

Mixed Salad 

 

Schopska Salad 

 



Fish 

  Fillet of  Pike-Perch “Spreewald” Style  

 

Salmon Fillet   

 

 

A Love Affair between Salmon and Pike -Perch 

 



From Pot and Pan 

 

Zucchini boats 

“Kohlrabi Circus”  

 

Fillet  “Gohlis” Style  

 



 

 

 

From Pot and Pan 

 

Piccata à la Milanaise 

 

Fillet of Pork “Moutarde”  



 

 

 

From Pot and Pan 

Saxonian Beef Olive 

 

Ox-Tail in Burgundy 

 



A Head of Game 

 

Pheasant

 

 

Hare “Lausitz” style  

 

 





Steaks 

Rump Steak 

Fillet Steak 

Chateau Briande    

Entrecôt Double     

 

 



Something Cold 

The Blue one from Gohlis  

Cheese Board

Tartare

 

 

 



Sweet Temptations 

Crème Brulée

Soft Curd Cheese Pancakes

Saxonian Cherry Dumplings

Ice Cream Wafer “Karlovy Vary” Style  

A little Gurgle

Still more for those with a “Sweet Tooth”  

Gohliser Guller

 

 

 



Baked Strawberries? 

Pulsnitzer Mandeleiskrapfen 

Flambées –  prepared for you at your table:  

Crêpes Suzette

Pepper Cherries

 

 

 

 

 

 

 

 

 



De säggsche Lorelei     

 

A Fischgahn gimmt aus dr Tschechei  

Drin sitzt  ne Familie gemiedlich,  

Nun sin`se schon an dr Bastei.  

 

Un ohm uffn Bärche, nu gugge, 

Da gämmt sich a Freilein Ihr`n Zobb.  

Se schtriechelt`n glatt,  hübsch mit  Schbugge.  

Dann schtäktsn als Gauz uffn Gobb.  

 

Dor vater da unten im Gahne  

Glotzt  nuf bei des Weib gans entzickt.  

De Mudder ment draurisch: „Ich ahne,  

Die macht unsern Babbah verr ickt“.  

 

Nu fängt die da ohm uffn Fälsn  

zu sing och noch an –  ä Gubbleh  

Dr Vader im Gahn dud sich wälsen  

Vor Lachen und jodelt: „Jucheh!“  

 

„Bis st i lle!“, schreit  ängstl ich Ottilche.  

Schon gibblt  gans furchtbar dr Gahn.  

Un blötzl ich,  versinkt de Familche….  

Nee, Freilein, was hamse gedan!  

 

 

 Lene Voigt 


