hneewe

Aperitif

Sparkling Rouge
8,90

Parmesan soup
with dehydrated tomatoes & artichoke leafs
7,00

Tartlette with goat’s cheese,
leek confit & apple
9,00

Sautéed chicken liver
with lamb’s lettuce, pancetta & Dijon potato
12,50

*

Homemade pumkin ravioli
with ricotta & herbs salad
14,00

Duckbreast with cauliflower
shallots & cous cous
23,50

Winter cod fish with savoy
horseradish & polenta chickpeas
24,00

Saddle of veal with celery,
kohlrabi ragout & Pomme Anna
26,00

%

Nougatparfait with hazelnut cake,
marinated pear & chocolate
9,50

Wine

Lagrein — Alois Lageder
0,11-6,80

Whispering Angel Rosé — Caves d’Esclans
0,11-6,00

For a detailed list of potential additives and/or allergens
please consult our service staff. If you suffer under
certain allergies/incompatibility please contact us.
We prepare your dishes,according to possibility, closely to your needs.
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