
DUCK AND GOOSE
CREAM OF CHESTNUT SOUP (VEGETARIAN)

chestnuts | herb oil | croutons | cream
•

8,90 Euro

LAMB‘S LETTUCE WITH SMOKED DUCK BREAST
cranberry compote | diced potatoes | yogurt dressing

•
15,50 Euro

PAN-SEARED DUCK BREAST, SERVED PINK
warm red cabbage salad | walnuts | onion and quince chutney

•
19,90 Euro

FRESH PAPPARDELLE
confit goose meat | wild mushrooms | quince | red wine sauce

•
23,50 Euro

GOOSE LEG
apple red cabbage | caramelized chestnuts | potato dumpling | goose jus

•
36,90 Euro

WARM APPLE AND NUT CRUMBLE  (VEGAN)

cinnamon cream | chocolate-cardamom sauce
•

11,50 Euro
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