Welcome to “Blauer Hase”

Our concept focuses on shared enjoyment and
culinary variety:

Instead of classic starters and main courses, you can look
forward to a diverse selection of small cold and warm dishes
as well as snacks in a tapas-style format. These are perfect for
sharing and can be combined freely according to your taste
and appetite.

You decide the order of the dishes yourself — with no fixed
courses and no time pressure. This creates a relaxed, informal
atmosphere that leaves room to discover different flavours and
enjoy the moment together.

In the kitchen, we live true craftsmanship: carefully selected
ingredients, traditional preparation, and creative ideas that
honour the old while daring the new.

We invite you to join us on this culinary journey.
For questions about allergens or intolerances, please speak to
our staff —we are happy to advise you!

All prices in Euro incl. VAT.
Card only — no cash!

We wish you a delightful evening!
Andrea, Raik & the team
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Our team

Service:
Noah
Ennie
Sandra
Lucy
Pia
Isabella
Kuche:
Sebastian
Jan
Nisa
Nazim

Our partners & suppliers

Schaffler Brau | Allgduer Alpenwasserl Vulini Wein |
XWineglas | HOSP Weine
Gebhard FuB Capeweine | Weinaffin
Ammann-Summer-Rieder Weine | Purschwarz Kaffee
Oberland Auster | Allgaduer Eichelschwein
Backerei Waginger Sonthofen | Der Bienenkorb

Hoimat Genusskéserei Eschach | Artemisia
Maigrun Microgreens | FuB | Frachte Frick

Bergfischzucht Gunzesried | Forellenhof Vogel Oberstaufen
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Aperitif

With alcohol

»3chloss Immenstadt” Rieslingsekt
Bernhard Massard, DE, Rheinland-Pfalz, Trier 0,11

»Spannenlanger Hansel“ Secco Cuvée
2024 Weingut Benjamin Lanz, DE, Bayerischer
Bodensee, Nonnenhorn 0,11

Hausaperitif
Aperol Spritz
Lillet Wild Berry

Gin Tonic
Heerschild Gin from Seeg & Thomas Henry Tonic Water

Negroni
Heerschild Gin from Seeg, Campari, Wermut vom Weingut Aufricht

Espresso Martini
Espresso from purschwarz, Absolut Wodka, Kaluha Kaffeelikor

Without alcohol

Manufaktur Jorg Geiger ,,Rotfruchtig® 0,2l

Field fruits, red currant, cherry

Manufaktur Jorg Geiger ,,WeiBduftig” 0,2l

Field fruits, elderflower, herbs

Manufaktur Jorg Geiger ,,Rosenzauber® 0,21
Apple, rose, mint

Aperol Spritz alcoholfree
San Bitter Spritz
Crodino Spritz
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Snacks

Fresh bread from Backerei Waginger 4

+ whipped Allgdu salted butter | chives 3

+ hummus | Hoimat organic cream cheese |
herboil 5

Pickled flower sprouts 5
(vegan)

Beef ham prepared
in our smoker 7

Wild boar croquettes | cranberry 9
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Oysters

Oysters ,,Bayerisch Spezial“ from
Oberland Auster in Wiggensbach close to Kempten -
Bavaria’s first oyster manufacture
Per piece:

Naturalllime 5

Apple vinaigrette | leek oil 6

Fried | black garlic mayo 6
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Cold Dishes

One to two dishes equal a classic starter:

Salsify | cherry | forest mushrooms 11
(vegan)

Chicory salad | mandarin vinaigrette |
roasted nuts 6
(vegan)

Bavarian shrimp | Bellota ham [ tomato 17

Cured Char | chawanmushi (japanese egg dish) |
radish | ginger 12

Beef tartare (hand-cut) | homemade brioche |
eggyolk 13
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Warm Dishes

Two to three dishes equal a classic main course. Feel free
to order in stages.

Organic emmer risotto | mountain cheese |

honey radicchio 9
(vegetarian)

Cabbage | miso | garlic | chestnuts 11
(vegan)

Trout | white beans | butter | sage 13

Bulgur | raisin | melange noir | yoghurt |

preserved lemon 9
vegetarian — also possible to serve as vegan
t L blet

Shortribs | soy | peanut |
cilantrol chili 17

Pithivier from artichoke (puff pastry tarte) |

jerusalem artichoke | verjus | wood sorrel 15
(vegetarian)

Ragout of veal tongue | root vegetables |
pearl barley | horseradish 14
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Cheese

Allgdu cheese | homemade nut bread | compote 16

20 month aged organic mountain cheese from Hofkaserei
NuBbaumer
Organic Beschwipste Anna von der Schaukéaserei Wiggensbach
AlpenruB from Hoimat aus Eschach
Organic Rote Fluh from Hoimat aus Eschach
“Black sheep” from ,,d‘r Senn — Allgauer Kasekunst*

Dessert
Apple lvanilla | pecan 11

Sake lrice | plum I miso 11

Coffee from purschwarz

Espresso 2,90
Double Espresso 4,90
Americano 3,60

Affogato with homemade vanilla ice cream 5,90
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