WALDSCHLOSSCHEN

DAGOBERTSHAUSEN

Dage BBQ

On every sunny weekend, we fire up our original OFYR “Fyron” with
plancha and kamado cooking unit. Enjoy this special BBQ experience
on our summer terrace.

Pure and authentic. No compositions, no sauce plating, no frills just

the way it should be done: quality cuts on the grill, a touch of coarse

pepper and sea salt, the finest olive oil, a squeeze of lemon and your
BBQ enjoyment is complete.

Slow-cooked US beef brisket Grilled halloumi
from our ,Bastard Grill“ wrapped in zucchini (veggie)
glazed with honey BBQ sauce with homemade tomato salsa
46 € 28 €
Boneless chicken thighs Grilled king prawns
in.a honeysmustard style with lemon and chili
34€ 44 €
Dessert

Grilled pineapple from the OFYR
with’orange caramel sauce
and/pina colada ice cream

14 €
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BBQ Wine Recommendations

White Wine

2024er Turk Griiner Veltiner
»vom Loess* 0,751

Kremstal / Austria
33€

2022er Pieropan ,,Calvarino“ 0,751
Veneto / ltaly

AWdeﬁ and Tvebbione
39 €
2022er Conde de Valemar

»Alto Cantabria“ 0,751
La Rioja / Spain

Perfect with gulled shellfich and) white meat,
memmwmw

42 €

Rosé

2024er Chateau Réal d‘Or
Cotes de Provence Rosé 0,751
Provence / France

Delicately fruity anch efpeshing — the perfect

32€

Red Wine

2018er Heraclio Alfaro
Rioja Crianza Reserva 0,751
La Rioja / Spain
AWSpmhm- ‘J”anpmn%
atdxﬁmm

39 €

2015er Chateau Pouchaud-Larquey
Bordeaux 0,751
Bordeaux / France
Sfcgamf notes Gf blackcuwmant,
aged; i sak bawiels.
32 €

2022er Argiolas ,,Costera“ 0,751
Sardinia / ltaly
spicy and seductive.
42 €

2016er Quinta de Valbom
LVinhas Velas* 0,751

Douro / Portugal

Heowal cak notes withy a complexs shucture

and.along fic

85 €




