ENTREE

langliirt
g 7 Eagle fish | shrimp | melanzani |asparagus|  3p
) peppers | Fregola Sarda
inner
or
10. Junezoz 5 Lamb | chives | Pommery mustard | 32
chanterelle mushrooms | beans | polenta
APPETIZER
. D or
Salads and homemade dressings from 1§ N
the buffet H % Baked potato | spinach | grilled vegetables| 22
l; sour cream |leaf salad
STARTER from our Showkitchen M
Vitello tonnato 22 B CHEESE
E
I International cheese 12
M and fresh fruits from the buffet
SOUP .
T
Consommé | semolina dumplings | 7 A DESSERT gom the buffet
chives N
G Sorbet variation 12
or L
\\%
Forest honey | chilli | puff pastry 7 II{ or
T Kaiserschmarrn 14

INTERMEDIATE COURSE

Pork belly | nectatines | spiked cabbage| 22 % iy little auests there &5 a
jalapefios | hollondaise . 7 -
/

magical dhildren 5 menu.

or

We will be happy to create a special menu for you on request, that

Spi nach dumpli ngs | onion lard | 14 is tailored to your allergens. We can al.so pr"spare a vegetarian 91‘
vegan menu for you. Should you require this, please let reception

alp cheese | chives know by 1 p.m. Minor menu changes are subject to change!

Our trained service team will be happy to provide you with information about allergens in the dishes.



