RESTAURANT RESTAURANT




VORSPEISEN

ONSEN EIl caL
Kartoffel-Mille-Feuille| Lardo | Senfkavier| Wildkrauter

FLUSSKREBS BISQUE cro

Estragon | Buchweizen

JUMI KASE acL
Aubergine | Granny Smith

HAUPTSPEISEN

LAMMBAUCH Lo

Topinampur | Harissa | Sanddorn

STOR baLo

Karfiol Variation | Vermouth | Mandarine

TAFELSPITZ RAVIOLI aceLmo

Brunnenkresse | Schnittlauchsauce

GESCHMORTES SPITZKRAUTGLo YV

Haselnuss | Velouté [Traubenkompott

ENTE IM SALZTEIG acLmo

Nashi Birne | Radicchio

NACHSPEISEN

MARMOR SOUFFLE ace

Vanilleeis

VALRHONA SCHOKOLADE acaco
Himmbeere | Kapern

LAZY TABLE BRUNCH

Inkludiert fiir 65,00 € pro Person

Friihstiicks Selection & Brunch Selection

+ Unlimitiert Mimosa, Sekt & alkoholfreie Getrinke

ALLERGENINFORMATION

A - Glutenhaltiges Getreide | B - Krebstiere | C - Ei | D - Fisch | E -Erdnuss | F - Soja

G - Milch oder Laktose | H - Schalenfriichte | L - Sellerie | M - Senf | N - Sesam | O - Sulfite
P - Lupinen | R - Weichtiere. Kann Spuren von Gluten und Niissen enthalten. Vegan '

STARTERS

ONSEN EGG coaL
potato-mille-feuille| lardo | mustard caviar| wild herbs

CRAYFISH BISQUE cLo

tarragon | buckwheat

JUMI CHEESE acL

aubergine | granny smith

MAIN COURSES

LAMB BELLYaLo

jerusalem artihoke | harissa | sea buckthorn

STURGEON bpgLo

cauliflower variation| vermouth | tangerine

BOILED BEEF RAVIOLI acaLmo

watercress | chive sauce

BRAISED CABBAGEGLo ¥V

hazelnut | velouté | grape compote

DUCK IN SALT BATTERAacLMO

nashi pear | radicchio

DESSERTS

MARBEL SOUFFLE aca

vanillaice cream

VALRHONA CHOCOLATE acco
rasperry | capern

LAZY TABLE BRUNCH

Includes for 65,00 € per person

Breakfast d la cart selection & brunch selection

+ bottomless miomsas, sparkling wine & non-alcoholic beverages

ALLERGEN INFORMATION

A - Cereals Containing Gluten | B - Crustacean | C - Eggs | D - Fish | E - Peanuts | F - Soy
G -Lactose | H - Nuts | L - Celery | M - Mustard | N - Sesame | O - Sulphites | P - Lupin
R - Molluscs. May contains traces of gluten and nuts. Vegan A'd
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