15. FEBRUAR 2°2¢

GEDECK AB 18H im Restaurantbereich

Brotkorb, Amuse Bouche & Stoffserviette

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

TAGESSUPPE/ SsoupP

KICHERERBSEN-CURRYSUPPE [ (= TR
curried chickpeas soup
vegan Q'/L €8.,5

VORSPEISE / STARTER

ROTE RUBEN-LACHS-TATAR
Avocado, frittierte Lotuswurzel, Kartoffel-Blini
beetroot-salmon tatar, avocado, fried lotus roots, potato blini
A/¢/D/G €200

HAUPTSPEISE / MAIN

GEGRILLTE BIOENTENBRUST
Kraut-Spinatgnocchi, Moosheeren-Chutney & Jus
grilled organic-duck breast
cabagge-spinach gnocchi, cranberry chutney & gravy
ale A/C/G/L/M/0 € 35,0

NACHSPEISE / DESSERT

CHEESECAKE
Karamellsauce, Vanilleeis & Marillenroster
cheesecake with caramel sauce,
W vanilla ice cream L L, =]
& apricot roaster
A/C/G €11,0

A Gluten F Soja/soy P Lupinen/lupins " o) Schweinefleisch
B Krebstiere G Laktose/lactose O Sulfite Ipork
E -r .E ?crl;s'taceans H Nuss/rALut? I;Welchnerj/‘rfwllusc ale Jalcohol
ﬁ 9 i/egg L Sellerie/celery Vegetarisch IRRTUM
l? Iiisch/fish M Senf/mustard 0 /vegetarian VORBEHALTEN L |
E Erdnuss/peanuts N Sesam/sesame VeganVegan errors exeluded .

W Prepss inklnsne aller Slemern wmsl Abpakben. Prices inchole sl bxes annl fees



