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Chef de Guisine SBoris (Rommel recommends
Ao, Ghef”

COuglhp!” of unstuffed goose liver
Dot wine and rhubarh
S¥00 Euro
é\f/ﬁamgw soup
Ghar and wild herbs
538 00 & uro
Qbcatlop

Bergamol, caviar and celery

48 00 Euro
CSBraton monkfish
CGoulash juice and aromatics
46,00 / $8 00 Euro
‘Ciriio of lamb
Asparagus and morels
64 00 Euro
Crepe Qduzelte
Q&trawberry and buttermilk
5200 Euro

ChMenu in 6 courses 248 00 uro
CAenu in S courses without monkfish 228,00 uro



Mernu , Légumes”

Créen asparigus
CGuavi and SSelperknolle

5800 & uro
Wil garlic soup
ChMorels and pecan
5400 uro
Celery 'Guarbonara”
g polk and pecorine
56 00 K uro
White asparagus
Slderberry and herbs
$S¥00 Euro
avlic fruils
Ravlova and coriander

5400 Euro

ChMenu 18% 00 Euro



SDesserts

Grepe Qduzelte
Q&trawberry and buttermilk
5200 Euro

* %%

aolic fruils
Ravlovia and coriander

5400 Euro

* % ot

Gheese selection from our CMaitre A ffineur OX altmann
Chutney und ~sfruit bread
5200 Euro



CWe are happy 1o accommodite allergies, inlolerances and preferences
CSfor your informdation, we also have a menu avatlable at all times
with the allergens that are subject lo identification.

Al prices include the statulory value added lax



