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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
TAGESSUPPE/ SOUP OF DAY

KOKOS-LINSEN CREMESUPPE

creamed coconul-lentil soup [ (= TR o
vegan ()/ €8,5

VORSPEISE / STARTER

LACHS-KABELJAU CARPACCIO
Zitrus Vinaigrette, Balsamico Kaviar
salmon-codfish carpaccio, citrus vinaigrette
balsamic vinegar caviar
D/0 €20,0

HAUPTSPEISEN / MAIN

HAUSGEMACHTE RICOTTA GNOCCHI
Walniisse, Baby Spinat, Melanzani-Paprika
homemade ricotta gnocchi, walnuts, baby spinach
aubergine-bell pepper
J A/¢/G/H €250

PAVLOVA
frische Beeren & Mandeln

@ pavlova with fresh berries S TE

almonds

’ JAasc/G/H € 10,0
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Preise inklusive aller Steuern und Abgaben. Prices include all taxes and fees.



