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. Redfish | shrimp | young leek | 32
) honey tomato | herb tarhonya
inner
or
12. May 2025 Veal boiled fillet| market vegetables | 32
potato doughnuts | chimichurri
APPETIZER
. D or
Salads and homemade dressings from 1§ N
the buffet H % Stuffed pointed pepper | couscous | feta | 22
l; rocket salad | tomato and olive ragout
STARTER from our Showkitchen M
Tempura | softshell crab | 24 B CHEESE
cabbage salad | chilli mayonnaise E . ol eh
I nternational cheese 12
M and fresh fruits from the buffet
SOUP .
T
Consommé | bacon dumplings | chives 7 A DESSERT gom the buffet
N
G Malakoff tartlets 12
or L
A\
Creamy soup of sweet potato | chips 7 II{ or
B Yoghurt | basil | elderflower 14

INTERMEDIATE COURSE

Goat kid| potato salad | 22
wild garlic capers | Bozen sauce
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/
magical dhildren 5 menu.

or
We will be happy to create a special menu for you on request, that
is tailored to your allergens. We can also prepare a vegetarian or

Baby cauliflower | polonaise | 14

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

parSley mousseline | 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.



