
 

DINNER 

 

 
Lime and coconut soup / green peas / coriander / chilli / fried prawns optional vegan  14.00 € / 16.00 €    

         

 
         

  
Fried pike-perch filet / red onions / turmeric / vanilla oil / dill crunch   34.00 € 

        

Salmon filet / wild garlic sauce / purple potatoes / radish / root vegetable   36.00 €  

 

Veal saddle steak / truffle polenta / young spinach / Borettane onions   39.00 €  

 

Potato gnocchi / pointed morel / braised cherry tomatoes / green asparagus optional vegan  29.00 € 

with corn-fed chicken breast                                                                                            + 10.00 € 

with beef filet                                                                                                                     + 13.00 € 

with salmon filet                                                                                                                + 11.00 € 

 

Tagliatelle turned in a loaf of parmesan cheese with seasonal truffle    
Starter portion            19.00 € 
Main course portion           27.00 € 
 
Prawns du Chef / pepper confit / roasted bread  
Small portion (5 pieces)          18.00 € 
Large portion (7 pieces)          24.00 € 
 
 
 
 
 
 

Starters 

Soup 

Main courses 

Special  
 

Dessert 
 
 

White chocolate mousse / biscuit / rhubarb compote / sweet woodruff 12.50 € 
 
Crème Brûlée / mango / coconut ice cream 12.50 €    
   
Green apple sorbet / champagne / ginger / mint 16.50 €    
    

 
Lettuce / roasted panko / seed oil / kefir vinaigrette / shaved comté / chives   16.00 €  
 
Marinated char / navette / passion fruit cashew mustard seed stock / bread chip optional vegan 19.00 € 
 
Beef tartare / baked capers / mustard mayonnaise / herb salad / toasted sourdough bread    
Starter portion            20.00 € 
Main course portion           29.00 € 


