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

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

  € 4,7

N A C H S P E I S E  /  D E S S E R T  JOGHURT-KOKOS PANNA COTTA
mit Mango 

 yogurt-cocunut panna cotta with mango 
G   € 10,0 

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

LACHS TATAR
 knusprige Garnele, Rote Rüben, Artischoken & Schwarzbrot-Chips

salmon tartare, crunchy prawn, beetroot, artichokes & bread crisps
A / B / C / G / M   € 20,0

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

RICOTTA-ERBSEN TEIGTASCHERL
weißer Spargel, Paradeiser & Haselnüsse 

ricotta-pea ravioli, white asparagus, tomatos & hazelnuts
  A / C / G / H  € 24,0

T A G E S S U P P E /  S O U P  O F  D A Y

PARADEISER-CREME SUPPE
 & CROÛTONS 

creamed tomato soup & croûtons 
v e g a n    A / L / N  € 8,5


