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CHRISTMAS EVE A1 THE COLOMBI HOTEL 2026
AT ZIRBELSTUBE | FALKENSTUBE | HANS THOMA STUBE
START: 6.00 PM

APERITIF CHRISTMAS EVE MENU

Champagne HENRI MANDOIS AMUSE BOUCHE

— Hausmarke —

Blanc de Blancs | Brut ‘

TERRINE OF GOOSE FOIE GRAS

foie gras ice cream | salted caramel

@

BRETON LOBSTER
NES fennel | yoghurt |lemon
Your menu will be accompanied €

by three selected regional wines

MARINATED YELLOWFIN MACKEREL

orange sauce
trout caviar | Venere risotto

Bad Diirrheimer mineral water G

Espresso FILLET OF PASTURE-RAISED VEAL
truffled Sauce Albufeira

carrot | celery | confit salmon

(6

ICED VANILLA CREAM

mango & passionfruit in textures | meringue

((5

CHRISTMAS BISCUITS

EUR 240,00 PER PERSON

— incl. corresponding beverages —

Subject to change!

H

COLOMBI HOTEL | Am Colombi Park | 79098 Freiburg
Reservation and further information Tt + 49 — 761 — 2106 0 | E: restaurant@colombi.de



