10. JULI

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

1) BASILIKUM-GURKEN KALTSCHALE
chilled basil-cucumber soup Chuinn =

/¢ €85
2) RINDSSUPPE & Frittaten
beef broth & pancake strips

A/C/G/L €85

VORSPEISE / STARTER

BROKKOLI-ZIEGENKASE-FRITTATA
Paradeiser-Artischoken-Salat & Basilikum Pesto
brocceoli-goat’s cheese frittata, tomato-artichoke-salad & basil-pesto

c/G/M €170

HAUPTSPEISEN / MAINS

ROTE-LINSEN-MANGO-RAVIOLI
Currysauce & Okra
red-lentil-mango-ravioli, curry sauce & ocra

A/F/G/L € 25,0

NACHSPEISE / DESSERT

TOPFEN-KAISERSCHMARRN
frische Beeren & Mandeln
®  liced pancakes “Kaiserschmarrn, fresh b L 2

berries & almonds
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g Preise inklusive aller Steuern und Abgaben. Prices include all taxes and fees.
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