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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

SUSSKARTOFFEL-KOKOSSUPPE mit Erdnuss
sweel polato-coconul soup with peanuts Chume— ==

vegan O/E/L €8.,5

VORSPEISE / STARTER

ROASTBEEF (Bio-Rind) Rucola, Grana, Eierschwammerlvinaigrette
cold cut roast beef (organic beef), rocket salad, grana, chanterelle vinaigrette
G/M €21,0

HAUPTSPEISEN / MAINS

BIO KALBSRUCKENSTEAK
Safran Risotto, Pistazienpest, gratienierte Paradeiser, Grana Chips
organic veal steak, saffron risotto, pistachio pesto, grana chips
G/H/L/0 €3,0

PAVLLOVA
Vanilleeis, frische Beeren,Mandeln

pavlova with vanilla ice cream,fresh b L 2

berries, almonds
JA/7¢/G/H €10,0

A Gluten F Soja/soy P Lupinen/lupins " o) Schweinefleisch
B Krebstiere G Laktose/lactose O Sulfite Ipork
E E /crustaceans H Nuss/rALuts I;Weichtierj/mollusc ale Jalcohol
C Ei/egg L Selle}rle/(,elery Vegetarl:s(,h IRRTUM
D Fisch/fish M Senf/mustard /vegetarian VORBEHALTEN

E Erdnuss/peanuts N Sesam/sesame VeganVegan errors excluded

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