
 

PLEASURE meets TRADITION! 

Amuse-bouche 

 
 

Chanterelle tartar 

duck breast | balsamic cherries 

 
 

Cream of Tyrolean small red radish  

cured pork cheek 

 
 

Brown trout fillet 

buckwheat gnocchi | sage butter 

 
 

Chicken in a corn field, filled with truffle-cream Cheese 

popcorn | baby corn | polenta | thyme jus  

 

 

Moonlight coconut 

white chocolate | pineapple yelly | coconut flakes & chips   

To start we offer 
a SPARKLING aperitif 


