<

22. FEBRUVAR 2°2%

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

KICHERERBSEN-CURRYSUPPE
curried chick peas soup
vegan 0/ €38,0

Chuimme— =

VORSPEISE / STARTER

GEBRATENE SARDINEN Buchweizensalat
grilled sardines & buckwheat salad
A/D €19,0

HAUPTSPEISE / MAIN
BIO-KALBSKOTELETT Artischoken-Risotto, Rosmarin-Jus

organic veal cutlet, artichoke risotto, rosemary gravy
G/0 €36,0

NACHSPEISE / DESSERT

& PINA COLADA EISBECHER
Kokoseis, Ananas
& Schlagobers

. . g
pifia colada ice cream coup s
coconul ice cream, pineapple & cream
A/G € 11,00

E -r E A Gluten E Erdnuss/peanuts M Senf/mustard / Vegetarisch

B Krebstiere F Soja/soy N Sesam/sesame .
. r /vegetarian @

/crustaceans G Laktose/lactose P Lupinen/lupins 0/

L : . Y Veganlegan

- C Ei/egg H Nuss/nuts O Sulfite/alcohol @ Schweinefleisch
45 E - D Fisch/fish L Sellerie/celery R Weichtier/molluscs

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



