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4th Of NOV€mber 2025 Sous-vide tafelspitz| carrots | 32
bacon brussels sprouts | duchess potatoes |
APPETIZER pepper sauce

Salads and homemade dressings from 1§ or

the buffet Pumpkin gnocchi | broccoli | pine nuts | feta 22
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STARTER from our Showkitchen

Scallop | blood sausage | pea|apple 22 B CHEESE
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I International cheese 12
M and fresh fruits from the buffet
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Consommé | herb puffs | chives 7 A DESSERT fom the buffet
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G Semolina | berries | vanilla 14
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Chestnut | orange | puff pastry 7 }I{ or
T Redcurrant | poppy seed | yogurt 12

INTERMEDIATE COURSE

Iberico secreto | pimientos | 22
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tomato-papaya chutney | chorizo foam Z
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We will be happy to create a special menu for you on request, that
S pl nach dumph ng | onion lard | 14 is tailored to your allergens. We can also prepare a vegetarian or

vegan menu for you. Should you require this, please let reception

alplne cheese | chives know by 1 p.m. Minor menu changes are subject to change!

Our trained service team will be happy to provide you with information about allergens in the dishes.



