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3 Hungarian goulash soup, delicately seasoned
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Soups

1 Soup of the day

4 Hessian potato soup with bacon, chopped ordadsadded pork sausage

Salads

7 Salad “Konigskeller” with mixed lettuces of theason, ham and cheese,
slices of boiled egg with fresh herbs

9 Salad “Turkey”, crunchy lettuce prepared witioRe Island Dressing,
with a peach fan array and chopped turkey bré&asty herbs and thin
slices of almond

71 “Chicken Salad Documenta” fried fillet of chickbreast with colorful
seasonal Salad

We serve baguette with all soups and salads, dgaaticette at an extra 4,00 €

Kassel's Specialities

16 “Handkase mit Musik”, German cheese preparel e onions,
greaves and farmer's bread

19 Portion “Ahle Wurscht” (North Hessian sausagecggity)
with farmer's bread, butter and pickled gherkin

17 Home-made Hessian meat “Weckewerk” with picljadrkin,
boiled potatoes and lettuce decoration

63 An Old Cassel ring of fried sausage with sawrkifried potatoes and
mustard

48 Knuckle of pork with sauerkraut and mashed petat

23 Hessian “Schnitzel” with sourcream, bacon, fpetatoes and mixed
Salad

Wholefood
Recommendation:

Fried mashed potatoes with stewed apples coathdswyar
and cinnamon
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Fish Dishes
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Breaded Calamari served in a bed of lettucdy garlic- or herbal sour
cream dressing and Baguette

Noodles “Capelletti”, noodles filled with cheese
Pollack fillet, naturally fried in herb saugpayrsley potatoes and mixed salad

Matjes Delfter Art (young herring)
with steamed apple slices, sour cream and chitesqes.

Fresh from Pots and Pans

56

70

34

35

31

36

37

40

41

65

Fried liver “Berliner Art” with fried onions, nséed potatoes and lettuce
with sour cream dressing

Cream goulash, with mixed pasta and salad witlh sream dressing

Pork roast, fresh from the oven, with potato glimgs, onion sauce and
salad of the season

Schnitzel “Vienna” with mixed salad and chips
Turkey Schnitzel “Vienna” with mixed salad arfdps
Escalope Chasseur with mushrooms or pepperschipls and salad

Austrian boiled rump topped with horseradisiceasteamed potatoes,
beetroot salad

3 pork fillets “Bon Paris” with herb butter afatest mushrooms,
Sauce Béarnaise, grated fried potatoes and a rmadad

Angus Rumpsteak (200g), “Gaucho” with herb but@asted onions on
top, fried potatoes and mixed salad

“Holzfaller Steak” Pork Steak in garlic buttesasted onions, bacon
strips, potato wedges and mixes salad

ordering fried potatoes instead of chips an extia %0 € will be charged

ordering another side dish 1,00 €

“Toast Hawaii”, with boiled ham, pineapple, che@u gratin, cranberry
cream and salad garnish.

“Gentleman Toast”, small Angus rump steak wehbhbutter and
roasted onions on top, lettuce decoration andehnadssh cream

Konigsplatz 32-34, 34117 Kassel, Telefon und Fa&103 88 55

www.koenigskeller-kassel.de
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