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the buffet Stuffed pointed peppers | couscous | 22

baby spinach | honeytomato-olive |
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STARTER from our Showkitchen

rocket salad | parmesan cheese

Vulcano ham |burrata | 22 B CHEESE
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tomato salad I International cheese 12
M and fresh fruits from the buffet
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Consommé | royal | chives 7 A DESSERT
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Pumpkin |lotus | pear 12
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Beef tataki | pumpkin | daikon | 22
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coriander ponzu c
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We will be happy to create a special menu for you on request, that
@ Feta | filo | hon ey | pepper | wild herbs 14 is tailored to your allergens. We can also prepare a vegetarian or

vegan menu for you. Should you require this, please let reception
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.



