
prices in € incl. VAT 

 
 

 
CROUSTADE   with apple and smoked tofu 

MACARON   with passion fruit and black walnut 

BRIK ROLL   with wild mushroom pâté and miso 

 

MENU VEGAN 

RADISH   with clear tomato stock and wasabi 

AUBERGINE   with cucumber, ponzu and oyster ice cream 

BRUSSELS SPROUTS with Jerusalem artichoke, hazelnut and shiso 

MUSHROOM   King oyster mushroom with its own jus, spring onion and kohlrabi 

SALSIFY   with Bernaise, beetroot and truffle 

 

CHOCOLATE   Chocolate with citrus and ginger and agave syrup 

     

raw milk cheese from Maître Affineur Bernard Antony  
(not vegan) 
instead of dessert 16 / as a supplement 26 

 

SWEETS    chocolate truffle - caramel biscuit - quince - passion fruit & quinoa 

 

 

MENU    159 

   119  (without aubergine, brussels sprouts) 

 

 

 

 

 

 

 


