OSTERBRUNCH

VORSPEISEN

7 .
\& Saisonale Blattsalate A5 D E HI-H9, N K

Toppings | Verschiedene Dressings

N\ Brotauswahl der Backerei Schiiren A145. f. HI-H%.N.G
Dip | Butter

N\’ Miso Suppe
Kimchi | Gyoza | Soba Nudeln | Frihlingslauch

Fine-de-Claire-Auster B A1-45D.KN

Chester-Brot | Zitrone | Eingelegte rote Zwiebel
Tasmanischer Bergpfeffer

Geriucherte Forelle A5 D
Kaviar | Pak Choi | Glasnudeln

Rinder Carpaccio # A1 N

Rucola | Olivendl | Parmesan

Teriyaki Schwein A58 K LN

Chinakohl | Poulardenstreifen | Yuzu | Shiso Kresse
N\ Caesar-Salat aus dem Parmesanlaib ,LIVE* ATAS EKLN
Croutons | Hihnchenstreifen | Sardellen

KEINE ALLERGENE

\ Ziegenka
genkdsecreme
Limettenmarmelade | Papadam | Sakura-Kresse

HAUPTGANGE
Roastbeef ,LIVE" &DATAS LN
Rosmarinkartoffeln | Grillgemuse | Chimichurri | Béarnaise

Hirschragout AT-A5 |,H1-H9, DE LN

Romanesco | Blumenkohl | Spatzle

Maishahnchenbrust & & H1*H.D
Mohren | Kartoffel-Triffelptree | Petersilie

Limetten-Wildlachs A™4> D F 1.8

Gruner Spargel | Gnocchi | Safran
\ Steinpilz-Ravioli A1-45 F. H1-49,D.G N

Truffel | Parmesan | Baby-Spinat

\& SiiBkartoffelgratin KFINEALLERGENE
Kokos | Chili | Honig

DESSERTS
\& Schokoladenbrunnen 4145

Saisonales Obst | Marshmallows

N Eierlikor-Créme A5 | FHIHI. G N
Erdbeeren | Pistazien

N Rhabarber-Crumble A145: 1 F H-H9, G N
Vanille | Mandel

N Windbeutel A5 F H1-H9, G N
Zartbitter-Schokolade | Cru de Cacao

&
\J Nougatmousse AT-AS, |, F, HI1-H9, G N

Haselnuss | Maracuja

MEHR ERFAHREN | TISCH RESERVIEREN
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EASTER BRUNCH

STARTER
\& Seasonal Leaf Salads A5 B:E HI-H9.F N
Toppings | Various Dressings
\& Bread Selection of the Bakery 'Schiiren' A145 F,HI-H.N.G
Dip | Butter
\’ Miso Soup
Kimchi | Gyoza | Soba Noodles | Spring Leek
Fine de Claire Oyster B A4S DK N

Chester-Bread | Lemon | Pickled Red Onion
Tasmanian Mountain Pepper

Smoked Trout A58 F D
Caviar | Pak Choi | Glass Noodles

Beef Carpaccio F AT N
Rocket Salad | Olive Oil | Parmesan Cheese

Teriyaki Pork AT#5EKLN
Chinese Cabbage | Chicken Strips | Yuzu | Shiso Cress

\ Caesar Salad From The Parmesan Loaf ‘LIVE A% EK LN
Croutons | Chicken Strips | Anchovies
N’ Goat Cheese Cream KENEALLERGENE

Lime Jam | Papadam | Sakura Cress

MAIN COURSES
Roastbeef ,LIVE" & BATAS LN
Rosemary Potatoes | Grilled Vegetables | Chimichurri | Béarnaise

Venison Ragout AT-AS |, HI-H9, DE LN

Romanesco | Cauliflower | 'Spaetzle'

Corn-Fed Chicken &F 2.0

Carrots | Potato-Truffle Mash | Parsley
Lime-Wild Salmon A5 D F:1B
Green Asparagus | Gnocchi | Saffron
N\ Porcini Ravioli A1-45 FH1-H#9,D.G N
Truffle | Parmesan Cheese | Baby Spinach

\& Sweet Potato Gratin KENEALERGENE

Coconut | Chili | Honey

DESSERTS

\& Chocolate Fountain 4145
Seasonal Fruit | Marshmallows

N Egg Liqueur Cream A1A5 . HI-H9.GN
Strawberries | Pistachios

N’ Rhubarb Crumble 4145 1. H1-#9,G N
Vanilla | Aimond

N Profiteroles 415\ F. H-H0.G N
Dark Chocolate | Cru de Cacao

N Nougat Mousse A1A45 1 F H1H9, G N
Hazelnut | Passion Fruit

LEARN MORE | RESERVE A TABLE
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