TASTING 6 COURSE MENU

LEAF SALAD
smoked goose breast, fennel, pomelo,
grapefruit, pomegranate
* 50 g Allergens: -

GRILLED DUCK FOIE GRAS
pear chutney, Tokaj wine jelly, brioche
* 50 g Allergens: 1,3,7,12

BAKED ZANDER FILLET
lotus root, spinach, coriander sauce, carrot-ginger mash
© 100 g Allergens: 4,7

RAVIOLI FILLED WITH PUMPKIN
Vrsatec cheese, pumpkin, valerian, pumpkin seeds
* 50 g Allergens: 1,3,7,8

VENISON TENDERLOIN SOUS-VIDE
roasted vegetable sauce, cranberries, chestnut stuffing
* 200 g Allergens: 1,3,7,9,10,12

CHOCOLATE BROWNIES
mascarpone mousse, sour cherries in chocolate,
sour cherry sauce
¢ 100 g Allergens: 1,3,7,12

TASTING 6 COURSE MENU 95,00 €





