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Our Recommendations

Starters
Lentil and chestnut cream soup”

Rose of house-cured gravlax, herb brioche croutons
With dill mustard sauce

Gratinated goat 's cheese, beetroot, mixed salad, raspberry dressing*

Main Courses

Savoy cabbage malfatti (hand-shapped italian dumplings)
with ratatouille vegetables
Fine vensison ragout with red cabbage, spaetzle and cranberries

Venison loin medaillons with red cabbage, croquettes
and juniper-cranberry cream sauce

Veal Cordon Bleu with spicy ham and mountain cheese,
Croquettes and cranberry sauce

Freshly caught sea bream fillet with a herb crust, served with spinach,
Tomatoes and deep-fried thyme potatoes™

Dessert

Speculaas tiramisu with cherry ragout

Glutenfreie Speisen

Alle Gerichte in dieser Karte sind in Euro (inkl. Steuern) ausgewiesen.
Unsere Mitarbeiter informieren Sie gerne iber Allergene Zutaten in unseren Gerichten.
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