
G A R D E N 

Mar+ni Cocktail 

__________ 

Peanut 
Mont d´ Or 

__________ 

Vegetarian Caviar 
Olive Oil Soup 

__________ 

Pan con Tomate 

__________ 

Grissini | Oregano 

__________ 

Beetroot | Cabbage | Feta 

Broccoli | Papaya | Bergamot 

Morel Ravioli | Pea 

Wild garlic pearl-barley| Ar+choke  

Banan-Eggplant | Onion | Piri-Piri 

________ 

Parmigiano Reggiano | Balsamico 

________ 

Passion Fruit | Yoghurt 
Mango | Coconut  

Chocolate| Bergamot | Ginger 

__________ 

Strawberry| Lychee| Rose 
Rhubarb | Edel flower 

6 Courses Menu 250€ | Wine pairing 150€ 
5 Courses Menu 220€ | Wine pairing 130€ 
4 Courses Menu 190€ | Wine pairing 110€ 

Water and espresso are included


