20. FEBRUAR 2°2¢

GEDECK AB 18H im Restaurantbereich
Brotkorb, Amuse Bouche & Stoffserviette
COVER CHARGE FROM 6PM RESTAURANT AREA bread, amuse bouche & napkin
€4,7
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SUSSKARTOFFEL-KURBIS- (= s =
GEMUSE SUPPE & CROUTONS
sweel potato-pumplkin-vegetable soup & crotitons
vegan Q/A €8.,5

VORSPEISE / STARTER

GEBEIZTER LACHS
Honig-Senf Marinade & Moosbheerenchutney
pickled salmon, honey-mustard marinade & cranberries
D/M €200

HAUPTSPEISE / MAIN
MIXED GRILL (GARNELE/SKREI/LACHS/MAKRELE)
Paprika-Spinat Nockerl & Basilikum Pesto
mixed grill (prawn/skrei,salmon,mackerel),
paprika-spinach dumplings ,Nockerl“ & basil-pesto
A/B/C/D/G/L € 36,0

NACHSPEISE / DESSERT
NUSSPALATSCHINKEN
karameliseirte Haselniisse, Schokosauce &
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pancakes with hazelnut filling, caramelized

nuts, chocolate sauce & whipped cream
A/c/G/H € 11,0
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