VEGETARIAN MENU STARTERS EUR

AMUSE BOUCHE SURPRISE PICKLED VEGETABLES 30

sweet potato | beet root | wild herbs

PICKLED VEGETABLES ROASTED ARTICHOKES 32
sweet potato | beet root | wild herbs tomato jus | peas | fava beans
OR
MAIN DISHES
ROASTED ARTICHOKES
tomato jus | peas | fava beans CONEFIT KOHLR ABI 42
sautéed morels | parsley | kohlrabi salad
CONEFIT KOHLR ABI SAUTEED CHANTERELLES 48
sautéed morels | parsley | kohlrabi salad escabeche | pointed cabbage roulade

oven-roasted peppers | grilled green asparagus

SAUTEED CHANTERELLES DESSERT
escabeche | pointed cabbage roulade .
oven-roasted peppers | grilled green asparagus WHIPPED VALRHONA CREME 21
“INSPIRATION FRAMBOISE”
WHIPPED VALRHONA CREME :;rr;hoidaltj filled raspberries | chocolate chi
“INSPIRATION FRAMBOISE” T EE 1 TS Topherties T chocotate chips
air chocolate | caramel gel | filled raspberries | chocolate chips STRAWBERRY CHARLOTTE 21
tarragon | mascarpone
CHEESE SELECTION rFrOM KASE RUCKER CHEESE SELCTION FROM KASE RUCKER  from 20
PETIT FOURS
6 COURSES EUR 169,00
S5 COURSES EUR 152,00 From six people we only setve one uniform menu.

4 COURSES EUR 125,00
3 CO[JRSES EUR 98 ’OO Please contact our staff

for a list of the ingredients and allergens of our dishes.



