VA

BOUTIQUE HOTEL

Sourdough baguette | ciabatta | pumpkin grissini
Salted herb butter

Beef Carpaccio | tartare sauce | southern poplar mushroom | herb salad | sourdough bread chips |
“Alter Herrmann Bio” cheese

Rosted Hokkaido pumpkin soup | Alpine curry | roasted pumpkin seeds | pumpkin seed oil

Carnaroli Risotto | apple | leek | farmer’s bacon

Chestnut Tagliatelle | bisque | shrimps | crispy chestnut crumble

Williams pear | clear schnapps | cardamom

Bio salmon confit | tomato soup | artichoke | endive salad

A5 Wagyu Roast beef | wild cauliflower | friggitelli | Merlot jus
-
Chestnut mousse | strawberry grape gel | almond crumble | kaki sorbet
et

surprise
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€130

with wine pairing €165
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