1%. 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

GURKEN-MINZ KALTSCHALE
chilled cucumber-mint soup (= =

/G €85

VORSPEISE / STARTER

BURRATA
mit Balsamico-Feigen un Rucola
burrata with balsamic-figs and rocket salad
G/o/M € 18,0

HAUPTSPEISEN / MAINS

SCHAFKASE-HOKKAIDO SCHNITTE
gebratene Weintrauben, Babyspinat und Kiirbiskern-Rahm
sheep cheese-hokkaido “layered pastry”, roasted grapes
baby spinach and pumpkin seed-cream

4/€/G/0 €250

NACHSPEISE / DESSERT
® BEEREN PAVL.OVA T

Mandeln & Karamellsauce

berries pavlova, almonds & caramel sauce
Jasc/G/H €10,0
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