Cafe
du Congo

Menu du Congo KW 46 from 11/11/25
Soup / starter

* Clear forest mushroom essence with pancakes | sesame | chives ¥ € 10,90

+ black pudding praline + € 4,-

% Chestnut cream soup pumpkin seed oil | pumpkin seeds | chives ¥ € 10,90

% Burgundy escargots (6 pieces) Homemade herb butter | Baguette € 12,90

% Tuna tataki Pointed cabbage salad | Sesame | Soy € 17,90

% Homemade duck terrine Duck breast | Poultry liver |

Pork belly ‘Duke of Berkshire’ | Calvados | Green pepper | Pistachio € 17,90
Salad

* Congos colourful salad - wild herb and leaf salads

Balsamic-pomegranate or honey-mustard dressing v € 10,90

* Salade au fromage de chévre - salad with gratinated goat's cheese v € 15,50

* Salade avec poitrine de poulet - salad with chicken breast € 15,90

* Salade de crevettes grillées - Salad with fried black tiger prawns € 17,90

* Lamb's lettuce orange beetroot dressing | Croutons '€ 10,90

* Lamb's lettuce with fried duck breast cubes

Grape seed oil | Orange beetroot dressing | red grapes |

roasted seeds | croutons € 16,90

+ bread basket for 1: € 2,- / bread basket for 2: € 4,-

Mussels
* Fohr mussels Root vegetables | Onions | Garlic bread
- ‘Rheinische Art’ White wine | Garlic bread € 21,90
- ‘Cozze alla marinara’ White wine | Tomato | Paprika | Garlic bread € 22,50
- ‘Moules a la Provencale’ Red wine | Tomato | Olive | Capers € 24,50
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Pasta

* Spaghetti Bolognese Finest minced beef | Parmesan € 15,90
- Alternatively with wholemeal pasta + € 1,60

* Homemade goat cheese ravioli

Brown butter | Walnut | Fig | Parmesan from € 23,40

Main courses
* Congos tabouleh
Couscous salad | fine ratatouille | salad bouquet v € 18,90
- Swiss chard croquettes | Tomato salsa " € 23,90
- with chicken breast fillet marinated in lemon € 24,90
* Vegan mushroom paté
Sweet potato cream | sautéed Brussels sprouts | walnuts v € 19,90
% Pan-fried pike-perch fillet
Sweet potato cream | pak choi | white wine beurre blanc | chive oil € 28,90
% Coq auvin
Sweet potato cream | Pinot Noir | shallots | bacon | mushrooms € 28,90
% Wild boar ragout
Dumplings | red cabbage | cranberries € 28,90
% Crispy goose leg
Dumplings | red cabbage | goose jus € 32,90
+ Marzipan apple + € 4,90

Dessert / cheese / bread

* Homemade Kaiserschmarrn Plum compote | Icing sugar v € 13,90

* Chocolate mousse Gingerbread crumble | Wild berries | Cinnamon' € 9,90
* Organic cheese platter (EC organic) v three varieties € 16.90

Bre de SAONE | Blue d'Auvergne | Meule de Savaoi | Comté Supréme AOP

* Two kinds of bread from Myska bakery three dips | pickled olives v € 13.90
+ breadbasket for 1: € 2.- / breadbasket for 2: € 4.-

(v =vegetarian; vn = vegan) If you have any questions about allergenic ingredients, please contact us.



