
  

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

STARTER 
 
white bean tomato soup | rosemary oil | 203g CO2 | 10  
 
cold green goddess soup | tahini | chickpeas | 211g CO2 | 10 
 
lettuce | tomato | cucumber | radish | apple | apple balsamic dressing | walnut |  
230g CO2 | 12  
 
feta yogurt cream | pickled lemon | caramelized grape | oregano | olive oil |  
301g CO2 | 13  
 
brie | baked peach | marigold honey | thyme | 297g CO2 | 14 
 
watermelon | pickled fermented tofu | cucumber | mint | 311g CO2 | 13  
 
additional serving of bread G | 2 | per person  
 
 
MAIN 
 
vegetable quiche G | lettuce | pumpkin seeds | 401g CO2 | 18 
 
gnocchi G | parsley pesto | grapes | pointed lettuce | hazelnut | 389g CO2 | 21 
 
hummus | tofu gyros | bell peppers | green olives | 430g CO2 | 18 
 
cauliflower steak | mashed green peas | lemon yogurt | harissa oil | almond crumble | 
444g CO2 | 20  
 
watermelon sashimi | sushi rice | carrot ginger salad | cucumber sesame salad |  
wasabi mayo | 396g CO2 | 21 
 
lemon rosemary risotto | herb oyster mushroom | zucchini | pine nuts | 468g CO2 | 23 
 
 
DESSERT 
 
currant sorbet G | crème pâtissière | hemp seed shortbread | 218g CO2 | 13 
 
yogurt lime mousse | chocolate | forest berries | 218g CO2 | 12 
 
black forest cake dessert | 239g CO2 | 12 
 
blueberry mousse G | olive oil cake | lemon | 207g CO2 | 13 
 


