STARTER

onion soup © | puff pastry | cheese | 225 g CO, | 10

cheese-leek-soup | smoked tofu | 213gCO, | 9

stuffed baby pumpkin | whipped tofu | apple mustard relish | watercress | 276 g CO2 | 13
eggplant tatar © | garlic bread | tomato foam | baked capers | 282 CO, | 12

autumn salad | beetroot | radicchio | pomegranate seeds | orange dressing | sumac

baked chick peas | 232gCO.| 12

second serving of bread © | 2 per person

MAIN
stuffed onion © | “minced meat” stuffing | romanesco | mashed potato | jus | 394 g CO, | 20
lentil dal | brown rice | mango chutney | yogurt | cilantro | 367 g CO, | 18

fried oyster mushroom € | celeriac pear puree | brussel sprouts | hazelnut | miso butter |
345gC0O2| 20

baked celeriac © | coffee red wine marinade | pumpkin puree | green beans | minced tofu |
417gC0, |21

pumpkin risotto | swiss chard | lentil parmesan | tempeh bacon | 399g CO, | 19

pointed cabbage | macadamia cream | white bean | apple mustard sauce | 368g CO, | 19

DESSERT
baked pear | mascarvone cream | salted caramel | oat crumble | 217g CO2 | 13
baked apple compote | cinnamon cream | almond sables | 221g CO, | 12

homemade plum ice cream | caramelized walnut | chocolate sauce | 231gCO- | 11

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



