11. SEPTEMBER 2°26

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

bread, amuse bouche & napkin
£47

frischer, weisser Sturm 741 €49
Kaltenbrunner, Unterdiirnbach, frisch-fruchtig
young, partially fermented grape musi-cloudy
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VORSPEISE / STARTER

AVOCADO-ROTE RUBEN SALAT
Steinpilze, Pecorino-Moliterno & Balsamico
avocado-beetroot salad, boletus mushrooms, Pecorino-Moliterno & balsamic
G/M €17,0

HAUPTSPEISEN / MAINS

GEGRILLTE FASANENBRUST im Speckmantel
Dorrpflaumen-Jus, gelbe Zucchini & Kraut-Paprika Gemiise
grilled pheasant breast coated in bacon, dried plum-gravy
yellow zucchini & cabbage-paprika vegetables
G/L/0 €31,0

NACHSPEISE / DESSERT

@ ZITRONENSORBET
in Frucktschale, Marillen und Lotusbliiten Chips

lemon sorbet in fruil peal R

apricots and lotus flower chips
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Preise inklusive aller Steuern und Abgaben. Prices include all taxes and fees.



