25. JANUVAR 2°2¢

GEDECK AB 18H im Restaurantbereich

Brotkorb, Amuse Bouche & Stoffserviette

COVER CHARGE FROM 6PM RESTAURANT AREA bread, amuse bouche & napkin
€4,7

TAGESSUPPE/ SoUuP
MEERESFRUCHTESUPPE ,asiatisch®

sea food soup Asian style Chmm—

A/B/D/L/R € 8,0

VORSPEISE / STARTER

GRATINIERTER ZIEGENKASE
Kichererbsen Salat & Moosbeerenchutney
gratinated goat’s cheese, chickpea-salad & cranberry-chutney

G/M €170

HAUPTSPEISE / MAIN

GEGRILLTE BIO ENTENBRUST
Kohlsprossen-Krautgrost’l & Moosbeerenjus
grilled organic duckbreast, kale-cabbage roast & cranberry-gravy
ale G/0 €35,0

NACHSPEISE / DESSERT

TOPFEN-MOHNKNODEL
Zimtbrosel & Marillen-Sauce
curd cheese poppyseed dumplings, b
cinnamon crumbs & apricot-sauce
J4/¢/6/H €10,0
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