OUR RECOMMENDATION
SEA BREAM FOR 2 PEOPLE, FILLETED AT THE TABLE
ROSEMARY POTATOES, LETTUCE, BEURRE BLANC, BUTTER 80,~

BREAD BASKET WITH OLIVE OIL AND SPREAD 3.50,-
SPUNDEKASE WITH PRETZELS 10.-

GILLARDEAU OYSTERS NO. 2
WITH RED WINE VINAIGRETTE AND LEMON PIECE 6,-
FROM 4 PIECES

HANDKASE
SOUR MILK CHEESE
RED WINE ONIONS, BUTTER, CARAWAY 10,-

SAN DANIELE 15—
100G COLD CUT

WILD HERB SALAD
BOOTSHAUS DRESSING, ROASTED NUTS AND SEEDS,
BREAD CHIP 18,-
+ REDTAIL SHRIMP 12,~
+ CHICKEN BREAST 12,-
+ SMALL RUMPSTEAK 15,-

BEEF CARPACCIO
CEASARCREAM, ARUGULA, MINI YELLOW PEPPER 19,-

BURRATA 18,-
MARINATED TOMATOES, ROCKET SALAD, BRED CHIPS

TRUFFLED CHESTNUT CREAM SOUP
CHIVES, CROUTONS, CARAMELIZED CHESTNUT 14 -

PICKELD FJORD SALMON 21,-
BEETROOT CARPACCIO, DASHI, SESAME

BAKED PUMPKIN 19,
PUMPKIN CRACKER, STILTON, PLUMS

STARTER VARIATION FOR TWO PEOPLE 50,-
BAKED BEETROOT, CARPACCIO, PICKELD SALMON



DEER RAGOUT
CRANBERRY JUS, SPAETZLE, CHIVE 28-

TAGLIATELLE
CHANTERELLES, BELPER KNOLLE 26,

RAVIOLINI PLIN WITH PIEMONTES MEAT FILLING 21.~-
PARMESAN SAUCE, RADDICCHIO

GRILLED CABBAGE
PICKLED ONIONS, SESAMECREAM 18,-

GNOCCHI
ARUGULA PESTO, CHERRY TOMATOES 18-

ROASTED LABEL ROUGE SALMON FILLET
SAFRON RISOTTO, ESTRAGON FOAM, FRISEE 34.-

GOOSE LEGS 32,
RED CABBAGE, POTATO DUMPLINGS, ORANGE JUS

OX CHEEK 32.-
NUT BUTTER MASHED POTATOS, VICHY CARROTS

BOILED BEEF 29,~
STEAMED VEGETABLES, HORSERADISH

PORK FILET
MOREL CREAM SAUCE, KENYAN BEANS,
ROSEMARY POTATOES 32,

250G RUMP STEAK

POTATO GRATIN, BRAISED VEGETABLES, HERB BUTTER 36,-

TARTUFO 14,-

LUKEWARM CHEESECAKE
CANDY APPLE CREAM

CHOCOLATE LAVA CAKE 14,
PLUMS SHERBET, SPEKULATIUS FOAM

ITALTAN CHEESE SELECTION 14,-



