
  

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

DINNER 
 
 
STARTER 
 
watermelon gazpacho | cucumber tomato salsa | basil | 287g CO2

 | 10 
 
roasted bell pepper | feta | pine nut seeds | parsley | 312g CO2

 | 11 
 
kohlrabi carpaccio G | smoked tofu | arugula | olive | lentil parmesan | 330g CO2

 | 11 
 
whipped tofu G | lavender | thyme | red onion | romanesco | bread chip | 300g CO2

 | 14 
 
homemade mozzarella | grilled peach | tarragon foam | spinach | balsamic | 310g CO2

 | 13 
 
lukewarm oxheart tomato | kefir | chive oil | sprouts | 315g CO2

 | 12 
 
second serving of bread G | 2 per person 
 
 
MAIN 
 
wild broccoli | mashed sweet potato & coconut | rice | tempeh | peanut sauce | spring leek |  
487g CO2

 | 21  
 
eggplant | homemade tofu ricotta | tomato sauce | baked polenta | 360g CO2

 | 19 
 
stinging nettle dumpling G | white wine foam | king oyster mushroom | lentil parmesan |  
417g CO2

 | 22 
 
hummus | grilled vegetables | lentil balls | mint yogurt | pomegranate seeds | 510g CO2

 | 19 
 
homemade beetroot ravioli G | pea cream | smoked carrot | walnut sauce | sugar snap peas | 
 420g CO2

 | 21  
 
rice noodles | vegetables | gochujang sauce | sesame | 715g CO2

 | 17 
 
 
DESSERT 
 
baked fig | homemade vanilla ice cream | caramel | roasted pistachio | 502g CO2

 | 13 
 
white chocolate mousse | wild berries | stinging nettle | 450g CO2

 | 12 
 
chocolate parfait G | peach | brownie croûtons | coconut chips | 425g CO2

 | 12 
 
banana arancini | mango coulis | passionfruit | mint | 324g CO2

 | 12 


