02%. AUGUST

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

AVOCADO-GURKENKALTSCHALE Clii— ==
mit Ziegenkése & Grissini
chilled avocado-cucumber soup,
with goat's cheese, grissini
A/G €85

VORSPEISE / STARTER

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

HAUPTSPEISEN / MAINS

GEBRATENES LAMM KOTLETTS
geschmorte Malenazani, Quinoa Salat & Kokos-Minzjoghurt
roasted lamb cutlets
braised eggplant, quinoa salad & coconul-mint joghurt
F/G/L/0 € 37,0

NACHSPEISE / DESSERT

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

yoghurt parfait, marinated mango &
chocolate-hazelnut foam
Jasc/c/a €11,0
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Preise inklusive aller Steuern und Abgaben. Prices include all taxes and fees.



