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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 
  € 4,7

V O R S P E I S E  /  S T A R T E R   KNUSPRIGE SAMOSAS
 Paradeiser-Gurkensalat & Pomelochutney 

crunchy samosas, tomato-cucumbersalad & pomelo-chutney  
A / M   € 17,0

H A U P T S P E I S E  /  M A I N 
   BIO-KALBSRÜCKENSTEAK

hausgemachte Olivenanocchi, Zucchini- Paprika Gemüse 

steak from the saddle of veal, homemade olive-gnocchi, 
zucchini-paprika vegetables 

A / G   € 35,0

N A C H S P E I S E
CREME BRÛLÉE

Beerenröster
  creme brûlée, roasted berries

 C / G   € 10,0

T A G E S S U P P E  /  S O U P

TOPINAMBURSUPPE  
Jerusalem artichoke soup 

G / L   € 8,0


