MENU

CLASSIC

WM@ @

STARTER

TRANCHE OF HOME-MARINATED
FJORD TROUT

chicory - Granny Smith apple - citrus flavours

MAIN-COURSE

PINK ROASTED SADDLE
OF VEAL

king oyster mushroom - thyme fregola
turnip-variation - apricot vinegar jus

DESSERT

BAUMRUCHEN TARTLETS

raspberry - white chocolate

79€ per Person
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MENU

VEGETARIAN

STARTER

PUMPRKIN IN TEXTURES

chicory - Granny Smith apple
citrus flavours

MAIN-COURSE

DUET FROM POINTED CABBAGE

king oyster mushroom - thyme fregola

turnip-variation - apricot vinegar jus

DESSERT

BAUMRUCHEN TARTLETS

raspberry - white chocolate

69€ per Person
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