STARTER

roasted red cabbage | yogurt feta cream | hazelnut | apple | miso butter | 206g CO, | 14

savoy cabbage rolls © | mushroom | bulgur | peanut sauce | pomegranate seeds | 271g CO, | 14
lamb’s lettuce | pear | flambéed goat cheese | red onion | cashew lime dressing | 517g CO2 | 13
raw zucchini ravioli | almond ricotta | tomato | herb oil | 214g CO, | 13

roasted tomato soup | sour cream | pine nuts | 261g CO; | 10

carrot ginger soup | quinoa sun flower seeds granola | 114g CO2 | 10

Second serving of bread ¢ | 3

MAIN

duck a 'orange © | orange jus | fennel | potato dumpling | 441g CO2 | 23

mushroom ragout ¢ | spatzle | 375g CO, | 19

wellington © | creamed savoy cabbage | mashed potato | carrot | 434g CO2 | 23

beet root dumpling © | green cabbage | melted butter | lentil parmesan | 316g CO, | 19
gnocchi © | walnut sauce | melted tomato | sage | 456g CO- | 20

miso eggplant | lemon rice | tofu in sesame crust | spring onion | 612g CO- | 20

pumpkin gnocchi | pumpkin seed oil | lentil parmesan | roasted pumpkin seeds | 289g CO-, | 19

DESSERT

cinnamon panna cotta | baked apple | marzipan sauce | 283g CO, | 11
caramelized pear © | hazelnut mousse | chocolate sauce | crumble | 340g CO2 | 12
plum dumpling © | melted butter | cinnamon almond crunch | 340g CO, | 11

trio of dates | cocoa ice cream | 616g CO, | 13

All prices in Euro and inclusive of valid tax.
G = contains gluten
Most dishes can be prepared gluten-free. Please ask your server.



