
 

 

 

 

 

 

 

 

 

 

 

 

Welcome dear moms and Mother’s Day guests, 

we’re delighted having you with us on this special day. 

Enjoy your time in Aying! 

 

YOUR FAMILY INSELKAMMER WITH ALL EMPLOYEES 

 

We are open 

Wednesday to Sunday from 12 to 2 and from 6 to 10 p.m. 

 

AYINGER APERO 

 

Schnitt Ayinger Maibockl (beer with a layer of foam) - 3,70 € 

 

 

Deichselschieber | sparkling wine / wheat beer / lemon 0,1l - 7,00 € 

Theresia | Aperol / Jahrhundertbier / Ginger Ale 0,1l - 9,50 € 

 
Strawberry Punch 0,2l - 11,50 € 

 

Champagne André Roger / Grand Cru / brut 0,1l – 17,00 € 

 
Echter Secco from Juliusspital (sparkling wine) / Franken 0,1l - 8,50 € 

 

2019 Assmannshäuser | Winzersekt Rosé, Weingut Künstler, Rheingau 0,1l - 12,00 € 

 

Trauben - Secco, Sekthaus Raumland, Rheinhessen, Deutschland 0,1 - 9,00  € 

 

 

 

Please note, that we charge a cover price of 4,50 € per person for our homemade bread and butter 

 



 

MOTHER’S DAY MENU 

 

STARTERS | PLEASE CHOOSE ONE 

 
SPRING SALAD 

FROM OUR OWN GARDEN 

Baquieu, Altöttinger Großkopfada, Rubinette and Maikönig, sour cream mint dressing and spring radish 

 

CHAR & RADISH 

FROM FISHFARM BIRNBAUM 

Raw marinated with verbena-cucumber broth, radishes, cream cheese with woodruff and crispy strudel dough 

 

ASPARAGUS & VEAL 

Marinated green and white asparagus with yellow carrot vanilla vinaigrette and baked veal head 

 

INTERMEDIATE COURSES | 5-COURSE MENU COMES WITH SCALLOPS 

 
ASPARAGUS 

Creamy soup with smoked eel and chives oil 

 

SCALLOPS 

Fried in nut butter, artichoke-strawberry salad and lukewarm basil zabaione 

 

MAIN COURSES | PLEASE CHOOSE ONE 

 

YOUNG PEAS & MORELS 

Stuffed pouches with pea-basil foam, pea-morel ragout and dried tomatoes  

 

TROUT 

Poached in a herb coat with cherry blossom-rhubarb broth, grilled spring onions and spinach-ricotta gnocchi 

 

BEEF 

Braised cheek with tarragon jus, apple confit, onion streusel and two types of broccoli 

 

DUCK 

Pink seared breast, blueberry-balsamic jus, braised fennel, Georgia turnip and beetroot puree 

 

FROM THE AYINGER PATISSERIE | PLEASE CHOOSE ONE 

 
MOTHER’S DAY ROSE 

Sponge roll with strawberry-vanilla cream, elderflower rose and rose sorbet 

 

NUT CARAMEL 

Peanut slice with almonds and caramel, pecan streusel, banana gel and aerated chocolate 

 

4 COURSES (79 €) OR 5 COURSES (89 €) 


