6 COURSE CHEF’'S CHOICE MENU 75
WINE PAIRING 49

SMALL

CIMA DI RAPA | SALSICCIA | RICOTTA

HUMMUS | CASTELEFRANCO | BLOODORANGE | SUNFLOWERSEEDS
LAKE TROUT | GOLD TURNIP | RICE | WASABI

CAULIFLOWER | TOMATO-CURRY | SESAME

COLD

PARSLEY ROOT | SOUR CHERRY | CHIPOTLE CHILI | WALNUT
CHAR TATAR | CRESS | RADISH

CELERY | GREAVES | WILD GARLIC | BREAD

WARM

MUSHROOM STEW | BRAISED OVEN ONION | MARJORAM
STURGEON | CABBAGE | SAFFRON | HAZELNUT

VEAL TONGUE | AGNOLOTTI | WHITE BEANS | MONK’S BEARD
LAMB BELLY | PURPLE CARROT | HARISSA | CASHEW

DRY AGED ONGLET | CHICOREE | APPLE | BROWNED BUTTER

SWEET

ORANGE | ALMOND | | OLIVE | CHOCOLATE
RHUBARB | SORREL | CHURROS

PINEAPPLE | POPPY SEED MISO | VERBENA

SNACKS

CHILI CHEESE SAUSAGES | HOT MUSTARD | PICKLE

GREEN & BLACK OLIVES

Y% LOAF OF ,OFFERL“ SOURDOUGH BREAD & RAW MILK BUTTER
ALPINE CHEESE | CHIVE BUTTER | POTATOES
,HOLLERSCHMID" PROSCIUTTO & SMOKED HAM

PRICES IN € & INCL TAX

ABOUT ALLERGENIC INGREDIENTS OUR SERVICE TEAM IS HAPPY TO INFORM YOU
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