Dfiftermiible

GenussTradition

Menu

Pfistermihlen beef Tatar

Pickled mustard seeds | flamed pearl onions | chili mayonnaise | parisienne chip
DR

Peas mint foam soup

Ravioli | smoked paprika
FDO*R

Sous Vide cooked Organic egg & belper knolle

Potato espuma | marinated spinach
FDO*R

Seabuckthorn sorbet
Champagne foam

12204 TN

Twofold of veal

Filet and sweetbread | corn cream | pickled corn | balsamic vingegar shallots
DR

Mousse of passionfruit & mango

Coconut yuzu ice cream | yoghurt sponge | lime

eI

6-Course Menu 125 — Wine Pairing 79

5-Course Menu 110 (without peas mint foam soup) — Wine Pairing 65

Including Amuse-Bouche & Petits Fours

- tax included in EURO -



Dfiftermiible

GenussTradition

Menu | vegetarian

Variation of cauliflower

Cream | pickled | roasted | wild herb sorbet | pine nuts | panko

2204 T

Peas mint foam soup

Ravioli | smoked paprika
FDOER

Sous vide cooked Organic egg & belper knolle

Potato espuma | marinated spinach
FDOER

Seabuckthorn sorbet
Champagne foam

12204 TN

Miso eggplant

Parsley root | nut butter potatoes | tomato hollandaise | spring leek
DR

Mousse of passionfruit & mango

Coconut yuzu ice cream | yoghurt sponge | lime

e YR

6-Course Menu 115 - Wine Pairing 79

5-COUFSE Menu 100 (without peas mint foam soup) — Wine Pairing 65

Including Amuse-Bouche & Petits Fours

- tax included in EURO -



