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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
SUSSKARTOFFEL-KOKOSSUPPE mit Erdnuss Chuinn =

sweet potato-coconut soup with peanuts
vegan 0/E/L €85

VORSPEISE / STARTER

ROASTBEEF (Bio-Rind) Rucola, Grana Chips, Grissini
cold cut roast beef (organic beef), rocket salad, grana chips, grissini
G/M €21,0

HAUPTSPEISEN / MAINS

zart rosa gebratener BIO KALBSRUCKEN
Safranrisotto, Spinat-Gemiise
pink roasted organic veal steak, saffron risotto, spinach-vegetables
G/L/0 €370

ZITRUS-JOGHURT MOUSSE
karamelisierte Haselniisse

@ citrus fruit-yogurt mousse b L g

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



