ABENDKARTE <& EVENING MENU

18.00 BIS 22.30 UHR - 6 PM TO 10:30 PM

VORSPEISEN <& APPETIZERS

Topinambur €19,50
Schalotten, Lauch, Haselnuss

Jerusalem artichoke
Shallots, leek, hazelnut

Pulled Beef € 22,50
,Buchtel“, Habanero Mayonnaise, roter Spitzpaprika, Ziegenkése

Pulled beef
“Buchtel”, habanero mayonnaise, red pointed bell pepper, goats cheese

HAUPTSPEISEN & MAIN COURSES

Pochierter Seeteufel € 36,00
Sellerie, Griunkohl, Beurre blanc

Poached monkfish

Celery root, kale, beurre blanc

Coq au Vin € 28,00
Rollgerste, Karotte, Shiitake

Coq au Vin
Pearl barley, carrot, shiitake

Gansl-Bratwurst € 23,50
Orangensenf, Laugenweckerl

Goose-Bratwurst
Orange-mustard, lye bread roll

DESSERTS

Feige €11,50
Cassis, Salzmandel, Tonkabohne

Fig
Cassis, Salted Almonds, Tonkabean

— THE GUEST HOUSE —

BRASSERIE & BAKERY

TIME FOR DELIGHT



