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A - Char fillet | tomato | broccoli | 32
potato and leek ragout | white wine foam
ewvening
or
30.04.2025 Barbarie duck breast|wilted cabbage | pear| 32
herb stringlings | potato leaves
APPETIZER

Salads and homemade dressings from 1§ or

the buffet Hash brown | hour egg | green asparagus | 28

two kinds of spinach | truffle foam

STARTER from our Showkitchen
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Goat's cheese | asparagus | beetroot 22 B CHEESE
E
I International cheese 12
M and fresh fruits from the buffet
SOUP .
T
Consommé | Berner rolls | chives 7 A DESSERT fom the buffet
N
G Semolina | nougat | passion fruit 14
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Tomato cream | coconut | 7 I or
v | R
Panne Carasau| basil T )
White chocolate | yogurt| strawberry 12

INTERMEDIATE COURSE

Suckling pig chops | potatoes | radishes| 22

bor cur little y/m)//o/ there i a

pumpkin seed oil
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We will be happy to create a special menu for you on request, that
% Asparagus fisotto | pepper | 14 is tailored to your allergens. We can also prepare a vegetarian or

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

strawberries | chervil 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.



