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7 Tuna | pak choi | wok vegetables | 32

. ) basmati rice | teriyaki
@; LIE)

ar

7th of October 2025 Venison saddle | black salsify| 38

brussels sprouts with bacon | schupfnudeln

APPETIZER
. )
Salads and homemade dressings from 18 l/'\) “
the buffet H % Cabbage roll | buckwheat | 22
1; pumpkin-tomato sauce | sour cream
STARTER from our Showkitchen M wild herbs
Veal tartare | pumpkin | chives 22 B CHEESE
E .
I International cheese 12
M and fresh fruits from the buffet
SOUP .
. . T
Consommé | veal strudel | chives 7 A DESSERT fom the buffet
N
G Cranberry | hazelnut | hay 14
or L
w
Mushrooms | croutons | parsley 7 I or
R
T Chestnut | sour cherry | ginger 12
INTERMEDIATE COURSE
Sweetbread ragout | peas | spinach 18 . L .
gout|peas|sp | Lor cur litlle y/m)/o there i3 a
truffle | fleurons ”
magical children 5 mena.
4
We will be happy to create a special menu for you on request, that
S pl nach dumph ngs | onion lard | 14 is tailored to your allergens. We can al§o prépare a vegetarian f)r
. ‘ vegan menu for you. Should you require this, please let reception
alplne 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.



