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	 Ve g e t a r i s c h 

    / v e g e t a r i a n
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	S c h w e i n e f l e i s c h   

    / p o r k

BIO CHAI LATTE  € 5,80 
Schwarztee, Zimt, Nelken, Ingwer, Rohrzucker 
black tea, cinnamon, clove, ginger, cane sugar 

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

COVER CHARGE FROM 6PM RESTAURANT AREA bread, amuse bouche & napkin 
  € 4,7

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

Melanzani-Hummus & Dukkah-Paradeiser
stuffed avocado, egg-plant-hummus & Dukkah tomatoes

A / N / H   € 18,0

H A U P T S P E I S E  /  M A I N
FISCH MIXED GRILL

 von Edelfischen, mediterranes Gemüse & schwarzer Knoblauch Crostini
mixed grilled fish

fish mixed grill, mediterranean vegetables & black garlic crostini
A / B / D / G / R  € 31,0

 

N A C H S P E I S E  /  D E S S E R T
 MARONIMOUSSE

Weichselröster & Florentiner
maroni mousse, roasted sour cherries 

& florentines
 A / C / G / H  € 10,00

T A G E S S U P P E  /  S O U P  
ZWIEBELSUPPE Käse-Croûtons 
onion soup with cheese croûtons 

A / G / L / O   € 8,0

 

 BIO-TOPFENSCHNITTE
karamelisierte Feigen & Vanillesauce
organic cheese cake, caramelized figs 

& vanilla sauce
 A / C / G  € 10,00


