
Salads and Starters 
 

 

65  Mixed salad        €   6,00 

 

5  Lamb`s lettuce with raspberry dressing, 

apples and nuts, served with baguette     €   7,50 

  

 Big salad (lamb´s lettuce) with raspberry dressing 

18 with goat cheese au gratin with thyme and honey  €  12,50 

 or 

16 with chicken breast,  french bread    €  15,80 

 

4  Fried white mushrooms with 

sauce remoulade and green salad    €   8,50 

 

14 Beef carpaccio with rocket salad marinated 

with olive oil and red wine vinegar,  

parmesan and french bread      €  12,50 

 

21  Smoked salmon with horseradish 

and hash browns        €  11,80 

19      as an appetizer  €   8,50 

 

25 Ragout of chicken breast au gratin with cheese 

plus french bread       €  10,50 

52      small portion  €   6,50 

 

 

 

Soups 
 

 

1  Clear meat bouillon with pancake stripes and chives, 

  Served with bread       €   5,00 

 

3  Tomato soup with basil pesto and sour cream, french bread €   5,50 

 

12 Apple - horseradish soup  

with fresh horseradish and apple pieces, french bread €   5,50 

 

6  Duet of 2 soups 

tomato soup and horseradish soup with cream  and  

fresh horseradish        €   6,50 

 

 



 

Vegetable meals 
 

 

7 Pan of sprouts, tomatoes and potato noodles au gratin  

with Gouda, served with deep fried rocket salad  €  12,50 

 

69 Braised peppers and zucchini, mushrooms and olives 

 and grilled cheese, rice       €  13,50 

 

82  Steamed and baked vegetable with potato wedges  €  12,50 

 

89  Stewed fennel with olives and tomato 

as gratin with parmesan, potatoes     €  12,50 

 

53 Indian vegetable curry  

cooked with coconut milk, cashew nuts, ginger plus rice  €  11,50 

 

63 Fried eggplant cubes with chickpeas mash, roasted  

  cashew nuts and sweet potato slice    €  12,50 

 

 

 

Fish specialities 
 

 

38  Roasted pike-perch fillet 

along with balsamic-lentils-ragout and potato fritters €  18,00 

 

35  3 kinds of marinated herring with cream and fried potatoes €  12,50 

 

37  Pollack fried with cheese and egg 

along with braised vegetable and pasta    €  16,00 

 

93  Salmon filet with horseradish crust 

with spinach and fried sweet potato slice   €  18,00 

 

56  Grilled trout   or  

57  trout „au blue“(boiled) with lemononbutter,  

potatoes and salad       €  16,00 

 

 

 

 

 



Thuringian meals 
 

23  Pork aspic with remoulade sauce and pan fried potatoes €  10,50 

 

29  Omelet with potatoes, egg, onions and ham, sour pickle €   8,50 

 

15  Marinated pork ribs with spicy dip and bread   €  13,50 

 

22  Noll´s Dark beer roast 

Pork neck steak - stewed in dark beer, scalloped with mustard 

 and onions – along with coleslaw and pan fried potatoes €  12,50 

 

50 Thuringian beef roulade 

 filled with cucumber, bacon and onion  

served with red cabbage and potato dumpling   €  15,00 

 

24  2 Thuringian grilled sausages (Bratwurst) 

along with sauerkraut and pan fried potatoes    €  10,50 

 

26  Thuringian special plate 

Bratwurst, pork steak and grilled sausage 

along with sauerkraut and fried potatoes    €  16,00 

 

27 Escalope with bacon bits, onions, sour cream  

au gratin with cheese, fried potatoes, mixed salad  €  15,00 

 

Special „Noll“- meals 
 

34 Fried turkey liver with beetroot-apple-vegetables 

 and mashed potatoes      €  12,50 

 

30  Noll`s Bäckerbackofen 

Medaillons of ork and beef with herbed mushrooms and vegetables 

served in a pan, plus potato gratin    €  19,00 

 

31 Schnitzel (Escalope of pork) with fried white mushrooms, 

french fried potatoes served in a pan, mixed salad   €  13,50 

 

11  Noll`s Fitnessteller - Roasted chicken breast with salad  

variations and fresh fruits, herb butter and french bread €  14,00 

 

49  Noll`s Backhausgulasch - Goulash served in a bread  €  10,00 

 

55  Tomahawk pork steak with herb butter, along with  

pointed cabbage, carrot and apple, potato wedges  €  17,50 

 with extra portion garlic      € 18,50  



Meat specialities 
 

 

28  Sauerbraten (braised beef, marinated in vinegar)  

of young venison leg 

with red cabbage and potato dumpling    €  17,50 

 

36 Goulash of young venison, red cabbage  

and potato dumpling      €  18,00 

 

70  ½ roast duck, Brussels sprouts and fried potato dumpling €  18,50 

 

84  Prime boiled beef with horseradish sauce, pointed cabbage, 

carrots and apple, potatoes     €  16,50 

 

54  Grilled saddle of lamb 

with herb crust, beans and potato fritters    €  24,00 

 

33  Grilled steak from Argentinian Angus beef 

with herb crust, Brussels sprouts and potato gratin  €  23,00 

 

90  Chicken breast with indian vegetable curry,  

cashew nuts and rice      €  15,80 

 

32  Pork fillet fried with cheese and egg 

with spinach and baked potato fritters    €  15,50 

 

88  Pork steak au gratin with ragout 

along with beans and potato fritters     €  16,50 

 

85  Schnitzel (Escalope of pork) filled with feta cheese 

plus tomato, courgette and wedges     €  15,50 

 

  

 

 

 

 

 

 

 

 

 

 

 



 

 

Sweets 
 

 

61  Ice cream: 

vanilla, chocolate, amarena-cherry, hazel nut 

               1 ball (portion) € 1,20 

       portion cream €   1,20 

 

 

59 ice cream Vanilla   

with cherry ragout and cream     €   6,50 

97 with apple puree, egg liquor and cream    €   6,50  

 

 

86  Chocolate ice cream with egg liquor and cream  €   6,50 

 

 

43  House made cherry jelly with ice cream  and cream  €   7,00 

41                       small portion  €   3,00 

 

 

79 Mousse au chocolate  

with spice apricot and vanilla ice cream    €   7,50  

87            small portion  €   3,00 

 

 

40 Cream from spiced biscuit   

with caramelized nuts and orange fillets   €   7,50 

94        small portion €   3,00 

 

 
 
Cheese 
 

 

9  Fresh fruits au gratin with cheese      €   7,50 

 

 

17  Different kind of cheese with bread and butter   €  11,00 

 

 


