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I R RT U M  

V O R B E H A LT E N 

e r r o r s  e x c l u d e d

GEDECK AB 18H im Restaurantbereich 
Brotkorb, Amuse Bouche & Stoffserviette  

COVER CHARGE FROM 6PM RESTAURANT AREA
bread, amuse bouche & napkin 

  € 4,7

N A C H S P E I S E  /  D E S S E R T 
BANANEN-NUSSKUCHEN

Kokos & Schlagobers
lemon sorbet in fruit peal

banana-nutcake, coconut & whipped cream
 A / C / G / H   € 10,0

frischer, weisser Sturm 1/4l   € 4,9 
Kaltenbrunner, Unterdürnbach, frisch-fruchtig 
young, partially fermented grape must-cloudy

 

V O R S P E I S E  /  S T A R T E R

AVOCADO-ROTE RÜBEN SALAT 
Marillen Chutney, Pecorino & Basilikum Croutons

avocado-beetroot salad, apricot chutney, Pecorino-Moliterno & basil croutons 
G / A / M / N   € 17,0 

H A U P T S P E I S E N  /  M A I N S 

BIO HENDL SUPRÈME
Sellerie-Mais Püree, Paradeiser-Fisolen, Chimichurri

organic chicken supème, celery-corn puree, tomato with green beans 
and chimichurri

G / L / O   € 29,0

1 2 .  S E P T E M B E R  2 0 2 6

T A G E S S U P P E
ZUCCHINI-KRÄUTER CREMESUPPE  

creamed courgette-herbs soup
G / L   € 8,5


