22. 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

KOKOS-LINSEN CREMESUPPE
creamed coconut-lentil soup Clhine— =

vegan ()/ €8,5

VORSPEISE / STARTER

PROSCIUTTO & MELONE
Pecorino Moliterno, Rucola, Grissini
prosciutto & melon, pecorino moliterno
rocket salad & grissini
A/G/M €19,0

HAUPTSPEISEN / MAIN

HAUSGEMACHTE RICOTTA GNOCCHI
Salbeibutter, Baby Spinat, Melanzani-Paprika
homemade ricotia gnocchi, sage buiter, baby spinach
aubergine-bell pepper
/J A/¢/G6 €240

ERDBEER-TOPFEN KNODEL
Butterbrosel

® Vanille-Karamell Sauce b L g

strawberry-curd cheese dumplings,

butter crumbs, vanilla-caramel sauce
Ja/¢/G €12,0
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Preise inklusive aller Steuern und Abgaben. Prices include all taxes and fees.



