
tartare of smoked salmon
 avocado | lemon-dill crème | radicchio

burrata
grilled zucchini | tomato dressing | orange | pine nuts

pâté en croûte
marinated apricots

starter

seared duck breast fillet
red port sauce | green asparagus | potato rösti

pearl barley
mushrooms | pine nut salsa | deep-fried cauliflower | scallop

main dish

sharing heart dessert 
cheese platter to share

dessert

pumpkin soup
crispy onion | green herb cream

intermediate dish

Joyeuse Sai� -V� � tin

choice per course:

*vegetarian possible

€ 61.5 p.p.


