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WILDFANG GARNELE & BELON AUSTER

Fenchel, Passe-Pierre-Algen, Gurke, Dill
wild prawn & Belon oyster, fennel, salicornia, cucumber, dill

BELPER KNOLLE

Melanzani in Salz gegart, Pak-Choi,

Shiitake, Petersilienwurzelsud
eggplant cooked in salt, pak-choi, shiitake, grated garlic cheese

ENTRECOTE VOM WAGYU-BEEF & OCHSENSCHLEPP
gerauchertes Knochenmark, Topinambur,

Knollenziest, Chicorée
sirloin of Wagyu-Beef & ox-tail, smoked marrow, Jerusalem artichoke, chicory

HAUSGEMACHTES GRANOLA
Kokos, Tahiti-Vanille,

Karottensorbet
homemade granola, coconut, vanilla, carrot sorbet

Menu €85
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14. Februar 2016



