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* Yuzu, Rettich
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x Joghurt
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Kartoffel, Triiffel
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Avocado, Kohlrabi
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Limette, Minze
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N / Artischocke, Shiso, Ricotta
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X Zitronenverbene, Rose
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ZITRUS
* Weifte Schokolade, Pistazie
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9 Giinge € 198,- pro Person

*

Meniis inkl. aller Steuern & Abgaben, zzgl. Couvert € 5,20 p. P.

— THE GUEST HOUSE —

. BRASSERIE

TIME FOR DELIGHT



