VORSPEISE | STARTER

Blumenkohlsuppe | Créme fraiche | Bio-Rapsol
Caulilflower soup | Créme fraiche | organic rapeseed oil

oder|or

Spinat-Ziegenkase-Quiche | halb-getrocknete Tomate | Mache-Salat
Spinach and goat cheese quiche | semi-dried tomatoes | Lamb's lettuce

HAUPTGANG | MAIN

Maispoularden Cordon Bleu | Schnittlauch-Kartoffelptree | junge Erbsen | Mohren | Zitronenbutter
Corn-fed chicken cordon bleu | chive mashed potatoes [ young peas [ carrots [ lemon butter

oder|or

Fischeintopf| Garnelen | Muscheln | Tagesfang | Kartoffeln | Hummerfond | Dill | Chilifaden
Fish stew | prawns | mussels [ catch of the day | potatoes [ lobster stock [ dill | chili thread's

oder/or

Pasta a la Chef| Aubergine | Tomate | Oliven | Kapern | Basilikum
Pasta a la Chef| eggplant [ tomato [ olives [ capers | basil

DESSERT

Schokoladenkuchen | Vanillesauce
Chocolate cake [ vanilla sauce

2 Gang | course 28
3 Gang | course 32

Inkl. Wasser und einer Kaffeespezialitat pro Person
Incl. water and one coffee specialty per person
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