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Tranchen von der Geflügelpastete,  
Vichyssoise, gebratene Pfifferlinge, 

Friséespitzen, Trüffel 
Slices of poultry pâté, vichyssoise, fried chanterelles, frisée tips, truffles 

€ 19,50 

*** 
Waldpilzessenz, Flädle, Gemüsekonfetti 

Wild mushroom essence, pancakes, vegetable confetti 
€ 12,00  

*** 
Geschmorte Rinderrippchen aus der Kupferpfanne, 

Pfeffermantel, Kaffee-Limetten-Butter, Kräuter, gegrillte 
Paprika, Zwiebelchutney, spicy Süßkartoffelpüree 

Braised beef ribs from the copper pan, pepper coating, coffee-lime butter, herbs, grilled peppers, 
onion chutney, mashed spicy sweet potatoes 

€ 35,00  

*** 
„Alles Beere“ 

Blaubeer-Eis, Brombeer-Gelee, Himbeerleder,  
Erdbeermouse, Kiwisauce, Baiser 

"All Berries"  
Blueberry ice cream, blackberry jelly, raspberry leather, strawberry mousse, kiwi sauce, meringue 

€ 14,50  

 
*** 

 
Menü € 78,00 pro Person 


