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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
GEBRATENE BUTTERFISCH-MAKRELE
Avocado-Linsensalat & Pepperonata
grilled oilfish fillet, avocado-lentil-salad & pepperonata
D €20,0

HAUPTSPEISEN / MAINS
GEGRILLTES BIO-MAISHENDERL
Kiirbis-Risotto, Haselnuss-Rucola & Portweinjus
grilled organic corn fed chicken
pumpkin risotto, hazelnut rocket salad & port wine gravy
G/H/L/0 €32,0

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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