
All prices in EUR including all taxes 

 

 
 

DEAR GUESTS OF GASTHOF ZUFRIEDENHEIT, 

we are pleased to welcome you in our restaurant!  According to a German saying “Everything new starts in May” in our house we change 
it this year to December. We accompany you with a selection of meals that focus on regionality and seasonality through the last days of the 
old year and starting hopefully in 2023. All our wines recommended to the dishes on this menu, are from our regional vineyards in Saale 
and Unstrut. 

 

 STARTERS AND INTERMEDIATE COURSE  WINE ACCOMPANIMENT 0,1l 

Triple variation of carrot 17,- ’21 Blanc de Noir | Gussek 6,50 

ox cheek | Pumpernickel | red onion 
 

Crème Brûlée from Altenburgian goat cheese 18,- ’22 Gutedel | Klaus Böhme 6,50 

lambs lettuce | walnut | chicory 
 

Smoked catfish from Schkölen  21,- ’21 Sauvignon Blanc | Hey 6,- 

pumpkin | horseradish | mustard ice cream 
 

Winter salad with mulled wine vinaigrette 18,- ’21 Alles Rosa | Klaus Böhme 6,- 

lambs lettuce | nuts | orange fillet | bacon 

 
Soup of Hokkaido-pumpkin 14,- ’21 Grüner Silvaner | Gussek 6,- 

ginger | Gingerbread | seed oil 
 

Beef Consommé  16,- ’21 Blauer Zweigelt Barrique | Pawis 6,50 

chestnut ravioli | vegetable pearls 

 

 MAIN COURSE   

Beetroot and yellow beet dumplings 19,- ’21 Weisser Hey | Hey 6,- 

parsnip | celery foam | pak choi    

Fried winter cod 28,- ’21 Riesling Weischütz | Hey 6,50 

pumpkin risotto| pointed cabbage | beetroot   

Duroc pork fillet under a nut crust 31,- ’19 Spätburgunder | Böhme & Töchter 7,- 

port wine jus | parsnip | brussels sprouts leaves | carrot    

Fillet of German heifer 36,- Roter Dachs | Gussek 6,50 

Béarnaise sauce | potato Baumkuchen | vegetable patch   

Viennese Schnitzel 28,- ’21 Weißburgunder | Böhme & Töchter 6,50 

cucumber salad | braised lemon | parsley potatoes  



All prices in EUR including all taxes 

 

 

 
  

 DESSERT 

 
 White chocolate 14,- ’18 Kerner Auslese | Klaus Böhme  8,- 
 rosemary | salted caramel | Rum berries   

 “Winter Flavors“ 15,-  ’21 Cuvée Rosé | Böhme & Töchter 6,- 
 mulled wine | speculoos | marzipan 
 
 Almond cream caramel 15,- ’18 Pinot 126 ° | Hey  7,- 
 sesame ice cream | spice brownie | orange 
  

 Cow- and goatmilk cheese of regional cheese dairy’s 20,- ’20 Riesling Auslese | Hey 9,50 
 quince chutney | pumpernickel   

   

 
   from the Diptychon „Naumburger Dom“ by Christopher Lehmpfuhl, 2016 

 Vegetarian dishes are marked by the green leaf. 

 Menu Wine accompaniment 0,1l | 0,05l 
 
 

 three courses  starter or soup | main | dessert 54,- per course 0,1l 21,- 

 four courses starter | soup | main | dessert 64,-  per course 0,1l 26,- 

 five courses two starters | soup | main | dessert 76,- per course 0,1l 31,- 

 six courses two starters | soup | main | two desserts 87,- per course 0,05l 32,- 

 nine courses three starters | soup | three main | two desserts 148,- per course 0,05l 45,- 

Please let us know if you are allergic to certain products or have food intolerances. Our friendly service staff will advise you with a 
special menu with marked allergens, so the kitchen is able to adjust on the choice of ingredients and preparation of your courses. 


