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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
€47
TAGESSUPPE / souP

ZWIEBELSUPPE Kise-Crotitons Chuismn— =

onion soup with cheese croiitons
JA/G/L/O €380

VORSPEISE / STARTER
GEFULLTE AVOCADO
Melanzani-Hummus & Dukkah-Paradeiser
stuffed avocado, egg-plant-hummus & Dukkah tomatoes
A/N/H € 18,0

HAUPTSPEISE / MAIN

FISCH MIXED GRILL
von Edelfischen, mediterranes Gemiise & schwarzer Knoblauch Crostini
mixed grilled fish
Jish mized grill, mediterranean vegetables & black garlic crostini
A/B/D/G/R €31,0

NACHSPEISE / DESSERT BIO-TOPFENSCHNITTE

MARONIMOUSSE karamelisierte Feigen & Vanillesauce
Weichselroster & Florentiner organic cheese cake, caramelized figs
maroni mousse, roasted sour cherries & vanilla sauce
& florentines A/¢/G € 10,00

A/c/G/H € 10,00

E -r E A Gluten E Erdnuss/peanuts M Senf/mustard / Vegetarisch
i T B Krebstiere F Soja/soy N Sesam/sesame Jvegetarian
/crustaceans G Laktose/lactose P Lupinen/lupins 0/
c iy , 0 s y YV VeganVegan
Ei/egg H Nuss/nuts ulfite/alcohol @ Schweinefleisch
E = D Fisch/fish L Sellerie/celery R Weichtier/molluscs

/pork
Preise inklusive aller Steuern und Abgaben. Prices include all taxes and fees.




