DINNER

STARTER

bruschetta © | asparagus | strawberry | 261g CO?| 12

mushroom praline © | creamed peas | radish | miso | 361g CO?| 11

roasted bell pepper soup © | puff pastry | black sesame | affila | 367g CO?| 10

grilled fennel | citrus vinaigrette | spinach | hazelnut | 347g CO?| 11

farinata | flatbread of chickpea flour | tomato butter | wild herbs salad | 388g CO?| 10

eggplant | walnut | yogurt mint cream | pomegranate seeds | 421g CO?| 13

extra serving of bread © | 2 per person

MAIN

Spanish tortilla | chickpea flour | potato | onion | smoked tofu | romescosauce | salad |
631gC0O?| 18

homemade wild garlic ricotta ravioli © | white wine foam | melted tomato | 384g CO?| 20
baked cauliflower | miso cashew cream | green asparagus | lemon tofu | chili oil | 529g CO?| 20

white asparagus | potato lamb’s lettuce salad | wild garlic pesto | smoked tofu |
orange mustard | 306g CO?| 22

pak choi | celeriac purée | tempeh | quinoa | teriyaki | 371g CO?| 20

risotto | white asparagus | marigold | semi dried tomato | white bean | 291g CO?| 20

DESSERT

hazelnut mousse ¢ | wild berries | chocolate biscuit | coffee oil | 470g CO?| 12
lemon thyme mousse | white chocolate | almond crumble | 317g CO?| 11
rhubard curd | coconut foam | strawberry | coconut chips | 158g CO?| 11

cheesecake | strawberry | 299g CO?| 12

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



