MENU

Marinated deep-sea carabinero &
yellowfin tuna @

Charentais melon | green almonds |
chilled bisque

Freshly caught wild sea bream @
Smoked Bomba rice
Young peas | Bouillabaisse broth

Secret fillet of acorn-fed pork
Confit tomato | Aubergine
Black garlic cream

BBQ flavours

Maibock from the Ederbergland
Mountain cheese dumplings | May
turnip hash made from pork leg |
Pearl onions

Delicacies featuring apricot & yoghurt

Granola | Apricot confit
Elderflower | Yoghurt ice cream

or

or

or

or

159 €

Pan-fried foie gras from
Alsace
Heart cherries | Buckwheat cream |
Pimontaise hazelnuts
additional charge 20 €

Spaghetti “PASTIFICIO DEI CAMPI"

with Bouchot mussels from Meski |

Oscietra caviar | Spinach leaves
additional charge 42 €

Glazed bread dumpling

Assortment of young vegetables

& chanterelles in cream sauce
additional charge 10 €

Tranche of turbot
Artichokes | Oxtail ravioli | Black
winter truffle

additional charge 30 €

Sorbet medley
Marinated garden fruits | Ginger
sabayon

Additional charge 12 €

5-Gang-Menu p. P.

A selection of French cheeses from affineur René Tourette in Strasbourg
Quince chutney | Fruit bread

22 € | to share 28 €

® We recommend 10 g of Oscietra caviar to accompany these dishes 24 €
We reserve the right to make changes on a daily basis



