RESTAURANT

STARTER

\? CHANTERELLES TARTARE
FHLO

chive cream, pumpkin seed chip
17,90 €

BURRATA
F,GL,0

heirloom tomato, watermelon
wood sorrel

16,90 €

QUICHE
ACFEGLM,0,P

zucchini, frisée salad, chive
11,90 €

BEEF TARTARE
ACGM,0
artichoke, poppy seed, browned butter
23,90 €

SOUP

ICED CUCUMBER SOUP
G0
sheep’s yoghurt, radish, gin
9,90 €

BEEF CONSOMME
ACFG,LMP
boiled beef, root vegetables, watercress
10,90 €

COVER
AF,GM]P

seasonal butter & homemade bread

4,90 € per person

MAIN COURSE ——

\’ CAULIFLOWER
AERLMO

cauliflower foam, tempura, yuzu
19,90 €

HOMEMADE GNOCCHI
ACFEGLOP

fennel, hemp seed
20,90 €

with salmon trout (D)
27,90 €

PORK BELLY
ACEGLM,0P

Champagne cabbage, bread dumpling-soufflé
22,90 €

DRY AGED BEEF ENTRECOTE
G,LM,0

Madeira-jus, shallot, pommes frites

160g | 39,90 €
250g | 58,00 €

DESSERT

APRICOT DUMPLING
A,CEGM,0,P

shiso, vanilla
20 min. preparation time

11,90 €

"V’ APPLE STRUDEL
A, F,HM,P

vegan vanilla-sauce

8,90 €

”JUMI” CHEESE VARIATION
AFGHMP

fig mustard, walnut, sourdough bread
12,90 €

ALMANAC
CLASSICS

CAESAR SALAD
ACGLMO

brioche, caper, “Asmonte” cheese
15,90 €

with free range chicken breast (G)
24,90 €

HIGH CLUB SANDWICH
ACEGM,0

free range chicken breast, lardo
tomato, egg cream, salad

23,90 €

WIENER SCHNITZEL
ACFEGLM,0,P

potato - lamb’s lettuce salad
pumpkin seed oil, lingonberry, lemon

33,90 €

SNACK

ALMANAC FRIES
AG,G,M,0
”Asmonte” cheese, Dijon mayonnaise
8,90 €

CORDON BLEU BITES
ACFEGLM,0,P

alpine cheese, cooked ham
lingonberry, parsley

16,90 €

BEEF SLIDERS 3 PCS.
A,CFEG,LN,0,P
short rib, gherkin, black sesame, udon
22,90 €

VEGETARIAN SLIDERS 3 PCS.
ACEGLN,0,P

enoki, yuzu mayonnaise
gherkin, black sesame

20,90 €

ALLERGENIC INFORMATION: All dishes contain traces of gluten & nuts. Vegan V¥

A - Cereals Containing Gluten | B - Crustacean | C -Eggs | D - Fish | E ~Peanuts | F - Soy | G -Milk or Lactose | H - Nuts | L -Celery | M - Mustard | N - Sesame | O -Sulphites | P ~Lupin | R - Mollusc



RESTAURANT

VORSPEISE

\’ EIERSCHWAMMERL TATAR
FHLO
Schnittlauch-Creme, Kiirbiskern-Chip
17,90 €

BURRATA
F,GL,0

bunte Tomate, Wassermelone
Sauerklee

16,90 €

QUICHE
A,CFE,G,LM,0,P
Zucchini, Frisée Salat, Schnittlauch
11,90 €

SIMMENTALER BEEF TATAR
ACGM,0
Artischocke, Mohn, braune Butter
23,90 €

SUPPE

GEEISTE GURKENSUPPE
G,0
Schafsmilch Joghurt, Rettich, Gin
9,90 €

RINDER CONSOMME
ACFG,LMP
Tafelspitz, Wurzelgemiise
Brunnenkresse
10,90 €

GEDECK
AF,GMP

Saisonale Butter & hausgemachtes Brot

4,90 € pro Person

V’ KARFIOL
A,FLM,0

Karfiol-Schaum, Tempura, Yuzu
19,90 €

HAUSGEMACHTE GNOCCHI
ACFEGLOP

Fenchel, Hanfsamen
20,90 €

mit Lachsforelle (D)
27,90 €

SCHWEINEBAUCH
ACEGLM,0P

Champagnerkraut, Semmelknédel-Soufflé
22,90 €

DRY AGED RINDER ENTRECOTE
G,LM,0

Madeira-Jus, Schalotte, Pommes Frites

160g | 39,90 €
250g | 58,00 €

— NACHSPEISE———

MARILLENKNODEL
A,CEGM,0,P

Shiso, Vanille
20 Min. Zubereitungszeit
11,90 €

V’ APFELSTRUDEL
A, FHM,P

Vegane Vanillesauce

8,90 €

JUMI KASE VARIATION
AFGHMP

Feigensenf, Walnuss, Sauerteigbrot
12,90 €

HAUPTSPEISE ———

ALMANAC
KLASSIKER

CAESAR SALAT
ACGLMO

Brioche, Kaper, Asmonte-Kase
15,90 €
mit Freiland-Hendlbrust (G)
24,90 €

HIGH CLUB SANDWICH
ACEGM,0

Hendlbrust, Lardo, Tomate
Ei-Creme, Salat

23,90 €

WIENER SCHNITZEL
ACFEGLM,0,P

Erdépfel-Vogerl-Salat, Kiirbiskernol
Preiselbeere, Zitrone

33,90 €

SNACK

ALMANAC FRIES
A,C.GM,0
Asmonte-Kise, DijonfSenf—Mayonnaise
8,90 €

CORDON BLEU BITES
ACFEGLM,0,P

Bergkdse, Beinschinken
Preiselbeere, Petersilie

16,90 €

RINDER-SLIDERS 3 STK.
ACEGLN,0,P

Short Rib, Gewiirzgurke
schwarzer Sesam, Udon

22,90 €

VEGETARISCHE SLIDERS 3 STK.
ACEGLN,0,P

Enoki, Yuzu-Mayonnaise
Gewiirzgurke, schwarzer Sesam

20,90 €

ALLERGEN INFORMATION: Alle Gerichte enthalten Spuren von Gluten & Niissen. Vegan '\’

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 -Lupine | R - Weichtiere



