03. AVGUST

GEDECK AB 18H im Restaurantbereich
Brotkorb, Amuse Bouche & Stoffserviette
COVER CHARGE FROM 6PM RESTAURANT AREA
bread, amuse bouche & napkin

€4,7

TAGESSUPPE

ROTE RUBEN KALTSCHALE Walnuss-Crostino (= e —
chilled beetroot soup, walnut crostino
J A/G/H €85

VORSPEISE / STARTER

LACHS-KABELJAU CARPACCIO
Rucola, Maracuja-Vinaigrette
salmon-cod carpaccio, rocket salad, passion fruit vinaigrette
D €19,0

HAUPTSPEISEN / MAINS

ROSA GEBRATENE BIO LAMMKRONE
dreierlei Grillgemiise, Erdbeeren-Tomaten Vinaigrette
pink-roasted organic lamb crown
triplet of grilled vegetables, strawberry-tomato-vinaigrette
G/L/0 €38,0

NACHSPEISE / DESSERT

@ JOGHURT-PARFAIT marinierte Mango, T =
Schoko-Haselnussschaum . ‘

yoghurt parfait, marinated mango,choco-
late-hazelnut foam
Jasc/c/a €11,0
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