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GEDECK AB 18H im Restaurantbereich 
Brotkorb, Amuse Bouche & Stoffserviette  

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

 

V O R S P E I S E  /  S T A R T E R 
BÜFFELMOZZARELLA

Balsamico-Erdbeeren, Rucola & Pinienkerne
buffalo-mozzarella, balsamic-strawberries, rocket, pine nuts

G / M / O   € 18,0

H A U P T S P E I S E  /  M A I N 
BÄRLAUCH TASCHEN

Paprikagemüse, Pecorinio-Moliterno 
wild garlic ravioli, bell pepper-vegetables, pecorino-moliterno

A / C / G  € 25,0

N A C H S P E I S E  /  D E S S E R T  
TOPFEN KRINGEL

Limoncello-Karamell. Zwetschkenröster
sweet quark rings

limoncello-caramel, stewed plums 
A / C / G / O  a l c   € 10,0 

T A G E S S U P P E  M I T  S I N N /  S O U P 

KOHLRABI-CREMESUPPE & CROÛTONS 
creamed turnip cabbage soup & croûtons

 A / G   € 8,5 


