STARTER

white bean cream © | chicory | orange jelly | dark bread crunch
326gC0O,| 13

cashew cheese | pear carpaccio | homemade spruce-lemon-honey | roasted walnut |
250gCO2| 13

wild cauliflower | quinoa | yogurt tahini cream | chili vinaigrette |
279gC0O, | 14

soup of jerusalem artichoke | artichoke chips | spring onion | 184g CO- | 10
braised celery | green cabbage chips | onion confit | hazelnut | 362g CO- | 13

beetroot | feta | rocket salad | apple dressing | 336g CO- | 14

second serving of bread ¢ | 3

MAIN

lentil pumpkin swirl © | mashed turnip | brussel sprouts | pomegranate seeds |
rosemary beurre blanc | 358g CO- | 22

homemade matcha ravioli © | almond ricotta | mini carrot | carrot-green pesto |
395gC0O,| 20

stuffed onion | minced soy | potato mille feuille | green bean | pepper sauce |
525gC0O2 | 22

baked beetroot | hummus | herb oil | hazelnut tofu | afila| 470g CO, | 21

gnocchi | parsley cashew cream | cabbage | caramelized grape | 375g CO, | 19
fettuccine © | lemon tahini sauce | king oyster mushroom | homemade tempeh |
green cabbage 452g CO, | 20

DESSERT

hazelnut biscuit | caramel mousse | chocolate | 439g CO2 | 12

mille feuille © | almond cream | raspberry coulis | white chocolate | 418g CO> | 13
sweet potato creme brilée | red wine pear | red wine pear sauce | 277g CO2 | 11

tartlet © | pumpkin mousse | tangerine mousse | yuzu pearls | 281g 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.



