06. AVGUST

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

GURKEN-BUTTERMILCHKALTSCHALE Chismm =
Pesto-Rosso, Crostini
chilled cucumber-buttermilk soup,
pesto rosso, crostini
A/G €85

VORSPEISE / STARTER

LACHS-KABELJAU CARPACCIO
Rucola, Maracuja und Pinienkerne
salmon-cod carpaccio, rocket salad & passion fruit, pine nuts
D €19,0

HAUPTSPEISEN / MAINS

PULLED PORK BURGER
Coleslaw, SiiBkartoffel Pommes, Ananas Salsa & BBQ Sauce
pulled porc burger
coleslaw, sweet potato fries, pineapple salsa & bbq sauce
A/C/G/F € 26,0

NACHSPEISE / DESSERT

JOGHURT-PARFAIT
Erdbeer-Minz Salat, karamelisierte
@ Haselniisse b L 2

yoghurt parfait, strawberry-mint salad

caramelized hazelnuts
’ Jasc/c/a €10,0
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Preise inklusive aller Steuern und Abgaben. Prices include all taxes and fees.



