FIRST

’ CAFE&BIERGARTEN

TERRINE | leek + mushroom terrine, mache salad (ve)wr)
HUMMER | lobster salad, butter lettuce, pickled celery, creamy herb dressing (wr)
TARTARE | beef tartare, 63° egg yolk, pickled kohlrabi, mustard seeds, rye cracker (wr)

SECOND

AUSTERN | baked oysters, béchamel, speck

KASTANIEN CREPES | chestnut crépes, foraged mushrooms, onion soubise (vG)
ENTENCONFIT | wilted duck confit salad, chicories, lingonberries (wr)

THIRD

JAKOBSMUSCHELN | pan seared scallops, salsify purée, chicories, truffle, parsnip chips wr)
SHITAKE GRATIN | smoked shitake gratin, seitan, cashew creamed collards, sweet potatoes (vc)
FASAN | pheasant pot pie, hedgehog mushrooms, cipollini onion, fava beans

REH | denver leg of venison, root vegetable gratin, mustard greens, gooseberries (wr)

BEEF WELLINGTON | beef wellington, mushroom duxelle, baby carrots, potato puree

FOURTH

SORBET | vanilla bean + radish sorbet, lemon curd (ve)wr)
PAVLOVA| lavender pavlova, riesling-poached pears, fermented honey, lime curd v)wr)

GEWURZKUCHEN | spiced sunchoke cake, beet anglaise, fermented beet caramel,
candied sunchoke chips v)

MACARONS | pair of dark chocolate + foie gras macarons, fudge, chocolate curls (v)(wr)

(WF) wheat free | (V) vegetarian | (VG)vegan

EIN FROHES NEUES JAHR!




