ENTREE
%&M 27/(41{/%15 .
7 Ora King Salmon | beetroot | peas | 32
g J truffle potatoes | tomato foam
@; Lreer’
or
Sth. ]uly 2025 Veal loin | herb crust | carrot | yardlong 32
beans | duchess potatoes
APPETIZER
Salads and homemade dressings from 18 l/'\) “
the buffet H % Tempura vegetables | sweet potato | 22
1; peanut dip | guacamole
STARTER from our Showkitchen M
Tomato-mozzarella | vulcano ham 22 B CHEESE
E
I International cheese 12
M and fresh fruits from the buffet
SOUP .
T
Consommé | cheese dumpling | chives 7 A DESSERT fom the buffet
N
G Gooseberry | white wine | meringue 14
cr L
W
Potatoes | leek | croutons 7 }I{ or
T Coconut| pineapple | vanilla 12

INTERMEDIATE COURSE

Carabinero | zucchini - i Y
| | 22 Lor cur litlle y/m)/o there is a
bell pepper chutney | Z
coconut heutre blanc ///(/7/('(1/ cildren 5 menu
ar
We will be happy to create a special menu for you on request, that
Chanterelle g0 ulash | 14 is tailored to your allergens. We can also prepare a vegetarian or

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

quark bread dumphng | sour cream 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.



