
CUISINE PASSION LÉGÈRE ©

golvetrestaurant

Welcome ... You have come to the right place.

A firework of inspirations, experiments and restless searching.
He has been called an avantgardist, an artist,  

a tight-rope walker and a mad man.

There is no stopping this bundle of energy called Schnurr.
You can experience the small daily miracle at

Peter Maria Schnurr`s GOLVET Restaurant.

Thank you for coming to GOLVET. Have fun!

Yours, Peter Maria Schnurr and team.



SPECIAL MENU 
CUISINE PASSION LÉGÈRE ©

FIRST BITES

JEUNESSE DORÉE PRINTEMPS & ÉTÉ 2025
Banana baked black in the oven : Hazelnut : Elderflower whey

Caviar Royal Premium 10g
full version Caviar Royal Premium 25g + 33 Euro

FROZEN FOIE GRAS SHAVINGS 
Fennel : basil : red Gamberoni 

BLUE LOBSTER FROM BRITTANY 
poached in cocoa butter 

Rhubarb : Sour clover

LOCH DUART SALMON MILDLY COOKED 
asparagus : cardamom butter infusion   

STRAWBERRY DELIGHT ‘‘SERVED ICE COLD’’ 
Gariguette Strawberries : Harissa : Olive oil  

LAMB RUMP FROM THE PYRENEES  
Beans : Licorice : Mustard seeds  

BETTER THAN BOTOX…. 
Burrata : Tahiti vanilla 

Aloe vera : Rice ice cream flavored with fennel pollen 
Kiwi : Cumquat 

CANDY SHOP

279 Euro incl H2O 

THE! CLASSIC 

LANGOUSTINE << ANNIKA MARIA >> 2006
green Apple : Lardo di Colonnato : Crème Cru

Caviar Royal Premium
150 Euro



FLOWERS : LEAVES : FRUITS : ROOTS
VEGETABLE LOVE

CUISINE PASSION LÉGÈRE ©

FIRST BITES

BUGS BUNNY 
Young carrots seasoned with passion fruit 

Cucumber jam & cabbage 

HOMMAGE A ‘‘TRESOR’’ TUNA GARDEN VERSION 2.0 
Stem beet : belgian endive : Coconut Crème : Charcoal 

smoked paprika mayo  

HOT SALAD WHO COOKS THAT? 
cantaloupe melon : frozen Shepherd‘s cheese 

Jalapeño 

WHITE ASPARAGUS 
Green cardamom : Egg yolk cream 

STRAWBERRY DELIGHT ‘‘SERVED ICE COLD’’ 
Gariguette Strawberries : Harissa : Olive oil 

BEANS BEANS BEANS! 
Capers : Peanut 

Papaya fresh & dried 

BETTER THAN BOTOX…. 
Burrata : Tahiti vanilla 

Aloe vera : Rice ice cream flavored with fennel pollen 
kiwi : cumquat 

CANDY SHOP

279 Euro incl H2O 

THE! CLASSIC 

LANGOUSTINE << ANNIKA MARIA >> 2006
green Apple : Lardo di Colonnato : Crème Cru

Caviar Royal Premium
150 Euro




