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¥ CREME BRULEE VOM ZIEGENKASE

. Granny Smith, Wasabi, Gurke *
£ ,
x
< TORO \\
. Thunfisch, Dashi, Rettich, Shiso *\N\%
& /?/ N
x I\
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x * Haselnuss, Schwarzer Triiffel * .
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.ox Safran-Velouté, Fenchel, Orangenol X x
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%Z ROSA GEBRATENES RINDERFILET /
é * Rote Riibe, Holunder, Sellerie /\\/
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\\ SELLERIE STEAK *
Triiffel Polenta, Portweinzwiebel
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/\“// CHAMPAGNERSORBET
/ N Zitronenverbene, Rose
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* VALRHONA-SCHOKOLADE
Tonkabohne. Passionsfrucht, Salzkaramell *
*

7 Génge € 175,- pro Person
Menti inkl. aller Steuern & Abgaben, zzgl. Couvert € 5,20 p.P.

— THE GUEST HOUSE —

* BRASSERIE & BAKERY /

TIME FOR DELIGHT



