
STARTERS

TUNA TARTARE
miso mayonnaise | avocado | lime | sesame

or

BEETROOT CARPACCIO  (vegan)

lemon wasabi cream | hazelnut pesto | arugula

MAIN COURSES

SAINT-PIERRE (JOHN DORY FISH)
port wine sauce | wild broccoli | celery purée

or

VEAL LOIN
pomegranate crust | jus | chestnuts | pointed cabbage | potato patties

or

MISO-GLAZED EGGPLANT  (vegan)

black garlic | sesame | chickpeas | pak choi

DESSERT

CHOCOLATE MEETS CHERRY  (vegetarian)

mousse | sorbet | cherry compote | cherry coulis | mint | vanilla

CANDLE LIGHT 
DINNER

Our menu for Valentine‘s Day
February 14th from 5:00 pm

3 courses | 49,90 Euro per person
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