
Monatskarte
Monthly Menu

Die Allergeninformation finden Sie ganz hinten.
Please find the allergen information on the last page.

Hokkaido-Kürbis-Cremesuppe (I,F) 	 12,00 €
Pumpkin Cream Soup
Ingwer | Kokosmilch | Kürbiskernöl
Ginger | Coconut milk | Pumpkin seed oil

Sushi-Törtchen (A1,B,F,I,K)	  18,00 €
Sushi Tartlet
Knuspergarnelen | Sushi-Reis | Avocado | Algensalat |  
Hokkaido-Kürbis-Chutney
Crispy prawns | Sushi rice | Avocado | Seaweed salad | Pumpkin chutney

Kürbis-Ravioli (A1,D,F,G,I)	 20,00 € 
Pumpkin Ravioli
Lammragout geschmort | Wurzelgemüse | Parmesan-Chips |  
Pinienkerne | Thymian
Braised lamb ragout | Root vegetables | Parmesan chips | Pine nuts | Thyme

Lammkotelett (A1,F,G,I,L)	 33,00 € 
Lamb Cutlet
Kartoffelgratin-Törtchen | Hokkaido-Kürbis-Spalten |  
Grüner Spargel | Barolo-Sauce
Potato gratin tartlet | Roasted pumpkin wedges | Green asparagus | Barolo sauce

Himbeersorbet (L)	 14,00 € 
Raspberry Sorbet
Prosecco | Frische Beeren
Prosecco | Fresh berries


