
 

M O N D A Y ,  0 5  D E C E M B E R  2 0 2 2

PUMPKIN-RICOTTA RAVIOLI
 lemon & sage-seasoned brown butter  A / C / G

 SPICY VEAL PATTIES
 potato puree, mustard sauce, roasted onions    A / C / G / M / O

T U E S D A Y ,  0 6  D E C E M B E R  2 0 2 2 
 

MEXICAN-STYLE STUFFED SWEET POTATO
 avocado-coriander dip G / L

PINK-ROASTED SESAME-GINGER-SEASONED VEAL-STRIPS
 kimchi rice F / N

W E D N E S D A Y ,  0 7  D E C E M B E R  2 0 2 2

DEEP-FRIED EGGPLANT
cheese, parsley potatoes, garlic aioli  A / C / G

BRAISED 'HÜFERSCHWANZEL' (PART OF HIP)
 beetroot dumplings, horseradish   A / G / L / O

T H U R S D A Y ,  0 8  D E C E M B E R  2 0 2 2 

HOLIDAY RECOMMANDATION

F R I D A Y ,  0 9  D E C E M B E R  2 0 2 2

PUMPKIN-SPINACH 'STRUDEL' (LAYERED PASTRY) 
pumpkin-seasoned sour cream  A / G

GRILLED GILTHEAD SEABREAM
 gnocchi, sala nero, parpika-seasoned sour cream  A / C / G  

 
EACH DISH OF THE DAY € 15,60

	


