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3-GANG MENU

Amuse Gueule

Rote Beete gebeizter Farder Lachs mit
Cassis Vinaigrette, Meerrettich Creme, Granny-Smith-Wasabi-Gel, frischer Granny Smith Apfel
und ofengegarte Rote Beete
Beet-cured Faroe Islands salmon with
blackcurrant vinaigrette, horseradish cream, Granny Smith-wasabi gel, fresh Granny Smith apple
and oven-roasted beets

oder

Gebackener Topinambur mit
Cassis Vinaigrette, Meerrettich Creme, Granny-Smith-Wasabi-Gel, frischer Granny Smith Apfel
und ofengegarte Rote Beete (vegetarisch)
Baked Jerusalem artichoke with
blackcurrant vinaigrette, horseradish cream, Granny Smith-wasabi gel, fresh Granny Smith apple
and oven-roasted beets
(vegetarian)
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Gebratene Maispoulardensupréme mit
Chinese-5-Spice-Gewlrzjus, Wokgemise, Duftreiscreme und frittiertem Reiscracker
Pan-fried corn-fed chicken supreme with
Chinese five-spice gravy, wok-fried vegetables, fragrant rice pudding, and deep-fried rice crackers

oder

Gebratener Tofu mit
Chinese-5-Spice-Gewirzjus, Wokgemise, Duftreiscreme und frittiertem Reiscracker
(vegetarisch)
Pan-fried tofu with
Chinese five-spice sauce, stir-fried vegetables, fragrant rice pudding, and deep-fried rice crackers
(vegetarian)
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Schokoladen Brownie mit Altlinder Kirschkompott, Sauerrahmeis
Chocolate brownie with cherry compote and sour cream ice cream

Menu € 77,00 pro Person




