
 

 

Welcome to the restaurant  

Poststation Zum alten Forstamt 
 

 

Let yourself be enchanted by culinary creations and  

exquisite wines. We wish you  

a wonderful evening! 

 

Your team from the Poststation 

 

 

 



 

 

MENU 
 

Choose from the following components  

your personalised menu 

STARTER 

Goat cheese 

avocado | fig | radish 

asparagus 

OR 

Scallop 

coconut | passion fruit  

asparagus | seaweed 

SOUP 

Beef consommé 

vegetables | egg garnish  

semolina dumplings 

OR 

Foam soup of  

roasted cauliflower 

dust from cauliflower leaf 

walnut 

MAIN COURSE 

Pink saddle of venison 

herb coat | port wine jus  

potato gratin | pointed cabbage  

asparagus  

OR 

Black quinoa 

smoked tofu | beetroot  

wild broccoli | asparagus 

DESSERT 

Strawberry sorbet 

chocolate | peta zeta  

vanilla | basil 

The price for the  

4-course menu is  

€ 61 per person. 



 

 

Goat cheese 16 € 

avocado | fig | radish | asparagus  

 

 

 

Tartare from local beef 18 € 

sous-vide cooked egg cream | black garlic  

tramezzini 

 

 

 

 

Scallop 17 €  

coconut | passion fruit | asparagus | seaweed  

 

 

 

Pickled fjord trout 17 € 

yuzu | caviar | asparagus | apple | avocado  

STARTER 
 



 

 

SOUPS 
 

Beef consommé 9 € 

vegetable | egg garnish | semolina dumplings  

 

 

 

Lemongrass and coconut soup 9 € 

shrimps  

 

 

 

Foam soup of roasted cauliflower 9 €  

dust from cauliflower leaf | walnut  

 

 

 

Cream soup of white asparagus 9 € 

croûtons | herb oil  



 

 

MAIN COURSES 
 

Pink saddle of venison 33 € 

herb coat | port wine jus | potato gratin  

pointed cabbage | asparagus 

 

 

 

 

Rump steak from local grazing cattle 35 € 

pepper sauce | herb butter | bacon beans  

duchess potato 

 

 

 

 

Rack of lamb 30 €  

peppers | courgettes | napkin dumplings  

 

 

 

Braised pork cheeks 29 € 

asparagus | celery | napkin dumplings  

 

 

 

Wiener Schnitzel  31 € 

asparagus | triplets potatoes  



 

 

MAIN COURSES 
 

Pikeperch 30 € 

white wine foam | wild broccoli| asparagus  

sweet potato 

 

 

 

 

Sea bass 30 € 

sauerkraut | carrot | red rice | beetroot jus  

 

 

 

Linguini 22 €  

truffle cream | tomato | spring leek  

rocket salad 

 

 

 

 

Black Quinoa 25 € 

smoked tofu | beetroot | wild broccoli  

asparagus 

 

 

 

 

Raw ham & cooked ham 25 € 

half a pound of asparagus | triplets potatoes  



 

 

DESSERT 
 

Lemon tart 11 € 

rhubarb sorbet  

 

 

 

Strawberry sorbet 13 € 

chocolate | peta zeta | vanilla | basil  

 

 

 

Cheese selection 18 €  

fig mustard | fruit bread  

 

 

 

  

  

If you have any questions about allergens and additives,  

please contact our service staff. 



 

 

OUR OFFERS 
 

 

DON‘T MISS ANY MORE EVENTS  

Follow us on Instagram 

poststation_zum_alten_forstamt 

Throughout the year, various events take place at the Hotel Kloster Haydau  

and in the Poststation Zum alten Forstamt.  

Simply scan the QR code: 

www.hotel-kloster-haydau.de 



 

 

ADRESS AND CONTACT  DETAILS 

Poststation Zum alten Forstamt 

Nürnberger Landstraße 13 

34326 Morschen 

 

info@hotel-kloster-haydau.de 

+49 (0) 5664 939 10-0  

POSTSTATION 
 

OPENING HOURS 

Tuesday to Saturday  

from 6.00 pm to 10.00 pm 

Kitchen closing time  

at 9.00 pm 

 

Individual opening hours  

on request 

 

CLOSING TIMES 

29.07.2024 to 11.08.2024 


