20. 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 CBhum— =

GURKEN-BASILIKUM KALTSCHALE
chilled cucumber-basil soup
/G €85

VORSPEISE / STARTER

LACHS-KABELJAU CARPACCIO
Linsen-Mango Marinade, Grissini
salmon-cod carpaccio, lentil-mango marinade, grissini
A/D €20,0

HAUPTSPEISEN / MAIN

ROTE LINSEN-CURRY TEIGTASCHEN
Joghurt-Minz Sauce
red lentil-curry ravioli, yoghurt-mint sauce
A/G/L €240

ERDBEER-TOPFEN KNODEL
stiie Broseln & Vanille-Sauce

® strawberry-curd dumpling Lo L

sweet breadcrumbs, vanilla ice cream

’ Ja/c/6 €120
A Gluten Soja/soy P Lupinen/lupins
s

F ] Schweinefleisch
B Krebstiere G Laktose/lactose O Sulfite Ipork
E -r .E jf‘rl;s'taceans H Nuss/rALut? I;Wezchnerj/‘rfwllusc ale Jalcohol
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E Erdnuss/peanuts N Sesam/sesame VeganVegan errors excluded @

u:
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g Preise inklusive aller Steuern und Abgaben. Prices include all taxes and fees.
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