
  

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

 
STARTER 
 
lamb’s lettuce soup G | smoked tofu | 215g CO2 | 10 
 
celeriac pear soup | braised onion | hazelnut | 192g CO2 | 10 
 
tabouleh G | chickpea cream | eggplant | sesame dressing | 263g CO2 | 12 
 
beetroot ravioli | almond cream | lentils | fried leek | 230g CO2 | 13  
 
pan fried radicchio | dates | tempeh | peanut sauce | 310g CO2 | 13 
 
 
additional serving of bread G | 2 per person  
 
 
MAIN 
 
sweet potato kumpir | red cabbage | chickpeas | curd | pomegranate seeds | leek | 
sprouts | 431g CO2 | 19  
 
liver loaf G | applekraut | potato noodle | sweet mustard | 452g CO2 | 21 
 
red cabbage roulade | lentils | soy mince | chestnut apple purée | fermented pumpkin |  
mushroom jus | 430g CO2 | 22 
 
lentil ragout | baked chicorée | nut parmesan crunch |  
cream sauce | 470g CO2 | 19 
 
pointed cabbage | tomato ginger sauce | tempeh | basmati rice |  
roasted sesame | 382g CO2 | 20  
 
pearl barley risotto G | king oyster mushroom | spinach | jerusalem artichoke chips | 
lentil parmesan | 340g CO2 | 21 
 
 
DESSERT 
 
fermented walnut ice cream | pumpkin | tahini | 220g CO2 | 11 
 
carrot cake | cardamom cream | ginger orange sauce | pecan nut | 242g CO2 | 13  
 
warm apple strudel G | rum raisins | vanilla foam | 198g CO2 | 11 
 


