RESTAURANT
e/

Bluefin Tuna
Soy | bergamot

widts
Scallop

Cauliflower | Miso

2.

Monkfish
Olive | Kohlrabi

s

Campari
Champagne | Mandarin

2.

Sweetbreads
Truffle | Celery

wiiss
Rack of lamb

Radicchio Trevisano | Shiitake mushrooms

2,

Yogurt
Herbs | Honey

2,

Nut butter
Port wine | Raspberry

8-Course Gala-Diner € 230,- |

5-Course Gourmet-Menu € 195,- (without Campari, Sweetbreads & Yogurt / Herbs)

You are also welcome to order the menu courses a la carte.
If you have any intolerances, please contact the service staff-.

a la carte

€48,

€ 38.-

€47.-

€ 15,-

€52,-

€ 68.-

€ 15.-

€ 28.-



