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COLD STARTERS
Salad with crunchy seasonal vegetables
Mint ‘vinaigrette’ and homemade creamy cheese made of yoghurt flavoured with
High quality olive oil and thyme

10 EUR
Salmon carpaccio

With parmesan and cold-pressed olive oil

9 EUR
Beef tartar a la SKETCH

With piment d'espelette, spring onions, capers, gherkin and golden Lithuanian vodka
12 EUR
Spicy goat cheese and honey cream
In a crispy dried olive pastry cylinder served with braised plums

11 EUR
Please ask the service staff for Information about the dishes containing allergies 

or intolerances causing ingredients

SOUPS
Creamy Kohlrabi soup 
7 EUR 
Carrot Cappuccino 

With whipped cumin cream and balsamic vinegar 

6 EUR 
HOT STARTERS
Tortellini with a savoury chicken and lemon filling

 In brown butter flavoured with oregano
8 EUR 
Gnocchi with gorgonzola cheese sauce
11 EUR 
Please ask the service staff for Information about the dishes containing allergies 

or intolerances causing ingredients
MAIN COURSES
Duck breast

With black currant sauce, savoy cabbage roll, ginger bread and honey glazed pineapple
23 EUR
Lamb chops

With a delicate rosemary sauce, carrot muslin, in salt backed and in balsamic vinegar marinated red beetroots and green asparagus
27 EUR
“Charolaise” beef entrecote

With a port and beef jus reduction, creamy celeriac pure, fresh forest mushrooms with fine bacon and a crispy Serrano ham chip
25 EUR
Sea Bass

Served with fresh forest mushrooms accompanied by a red cabbage and green apple salad

and a red wine sauce

24 EUR
Please ask the service staff for Information about the dishes containing allergies

or intolerances causing ingredients

DESERTS
Pistachio and ricotta cheese cake
With seasonal fruit compote
8,50 EUR
Pistachio and honey parfait

With apricots marinated in lemon and mint syrup

7 EUR
Apple strudel with vanilla ice cream
6 EUR
Please ask the service staff for Information about the dishes containing allergies 

or intolerances causing ingredients
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