O02.JUNI 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

KOHLRABI-CREMESUPPE (= ™y —

kohlrabi cream soup
JaG/L €85

VORSPEISE / STARTER

GEGRILLTER BUTTERFISCH
Spitzkohl-Papayassalat, Sesam & Soya-Ingwer-Chili Salsa
grilled oilfish fillet, cabbage-paw paw-salad & soy-ginger-chili-salsa
D/F/N € 19,00
HAUPTSPEISEN / MAINS

GEGRILLTES BIO-MAISHENDERL-SUPREME
Spargel-Risotto, getriiffelte Krauterbutter, Basilikum & Schmor-Paradeiser
grilled organic corn fed chicken supreme
asparagus risotto, truffled herb butter, basil & braised tomatoes
G/L/M/0 € 33,0

NACHSPEISE / DESSERT
PANCAKES
Beeren-Ricottacreme, Waldbeereneis
Y & gerosteten Mandeln
pancakes with ricotta-berries cream,
Jorrest berries ice cream

& roasted almonds
JAs¢/G/H €120 ‘
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Eﬁ EC Ei/egg Sellerie/celery / Vegetarisch

IRRTUM
D Fisch/fish M Senf/mustard /vegetarian

} 0 VORBEHALTEN .
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