27.MAI 2°26

FAR & SON HIBISCUS BIO 181 €82
alkoholfreier & fruchtiger Sprudel,
angenehmer Aperitif, feiner Speisebegleiter

GEDECK AB 18H im Restaurantbereich
Brotkorb, Amuse Bouche & Stoffserviette
COVER CHARGE FROM 6PM RESTAURANT AREA
bread, amuse bouche & napkin
€4,7

TAGESSUPPE/ SOUP OF DAY (= "= —2

AVOCADO-BASILIKUM KALTSCHALE
chilled avocado-basil soup
/G €85

VORSPEISE / STARTER

OKTOPUS CARPACCIO
Papaya-Fenchel Salat, Limetten-Avocado Dressing
octopus-carpaccio, papaya-fennil salad, avocado-dressing
B/M/N €220

HAUPTSPEISEN / MAINS

TAGLIATA vom BIO BEIRIED
Rucola, Pecorino Moliterno, Paradeiser, getriiffelte Crostini
organic beef'tagliata, rocket, pecorino moliterno
tomatos & truffled crostini
M/D/G/B € 38,0

NACHSPEISE / DESSERT

GEFULLTE ZITRONE
o Zitronensorbet, Himbeer
Hohlhippen, Pistazien

stuffed lemon, raspberry, pistachio
rolled waffles
JA/H/C/G € 12,0 ‘
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