16.JUNI 2°26

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

[ = T
KAROTTEN-INGWER SUPPE

carro%— inger soup
L €85

VORSPEISE / STARTER

ZANDER-BRUSCHETTA
Grapefruit-Rote-Riiben-Vinaigrette & Avocado
pike perch bruschetta, grapefruit-beetroot vinaigrette & avocado
A/D/M € 19,0

HAUPTSPEISEN / MAINS

BIO-HUHNER SUPREME
Kapern-Gremolata & Paprika-Bulgur-Gemiise
organic-chicken-supreme
caper-gremolata & paprika-bulgur-vegetables
A/G/L/0 € 34,0

BIO-KALBSRUCKENSTEAK
Sautierte Eierschwammerl, Griiner Spargel & Braterdapfel
organic-steak from the saddle of veal, sauteed chanterelles & fried potatoes
G/L/0 € 38,0

NACHSPEISE / DESSERT
ZITRONEN SORBET
® IN FRUCHTSCHALE ST

Heidelbeeren & Pistazien

lemon sorbet served in whole lemon shell,
blueberries & pistachios
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§ Preise inklusive aller Steuern und Abgaben. Prices include all taxes and fees.



