GOURMET MENU

TRADITIONAL & INNOVATIVE

OPENING
HOUSE-CURED SPECIALTIES
homemade farmhouse bread - spreads - salted butter - amuse-bouche

CURED CHAR FROM LAKE GRUNDLSEE
buttermilk infusion - cucumber - lime - chioggia beet | € 22

PORCINI MUSHROOM CONSOMME
venison tortellini - root vegetables | € 12

QUAIL & CHERRY
roasted quail breast - crispy quail leg - two variations of parsnip
pickled black summer truffle | € 28

ICED SHEEP'S MILK YOGURT
bergamot gel | € 5

MEDIUM-ROASTED LEG/HAUNCH OF ROE DEER
williams pear - two variations of cauliflower
pommes dauphine | € 46

VINEYARD PEACH
butter brioche - elderflower - white chocolate | € 15

SWEET FINAL

MENU
5 courses | €115

WINE RECOMMENDATION
Our wine list presents a fine selection of carefully chosen wines.
Our sommelier will be happy to recommend the perfect companion to your menu.



