
 

PLEASURE meets TRADITION! 

Amuse-bouche 

 
 

Chanterelle tartar 

duck breast | balsamic cherries 

 
 

Cream of Tyrolean small red radish  

home-smoked suckling pork cheek 

 
 

Brown trout fillet 

buckwheat gnocchi | sage butter 

 
 

Fillet of veal 

morel cream | linguine pasta | wild broccoli 

 

 

Dream of strawberry, curd and bisquit  

To start we offer 
a SPARKLING aperitif 


