CHEERS To A
BALANCED EVENING



dinnher

wir empfehlen 3-U gerichte pro person

kKys auster - tomate - thaibasilikum
sauerteigbrot - chipotle & lauch butter

'salty snacks'

austernpilz - reiskoji

grunkohl - xo

sonnenblumenkern : spitzpaprika

steinpilz - ‘chawanmushi*
physalis - spinat

miesmuschel - bohne -
lardo - barigoule

girella - kurbis - tomme -
quitte - hanfsaat - hefe

'silverstream’ forelle - tomatillos -
radieschen - petersilie

sellerie - feige -
kaffee - gerste - haselnuss

secreto - rote zwiebel -
schwarzes reismiso - laura kartoffel

jersey kase, camembert - brioche -
birne - walnuss

toffee - joghurt -
heidelbeere - kernol

'sweet shacks'
profiterol - rubenkraut
parfait - zwetschge
esmeralda U2% - kirsche

Preise in € inkl. MwSt.

Allergene und/oder Unvertraglichkeiten? fragt gern unser Team
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dinner

we recommend 3—U dishes per person

Kys oyster - tomato - thai basil

sourdough bread - chipotle & leek butter

'salty snacks'

oyster mushroom - rice koji
kale - Xxo

sunflower seed : pepper

porcini - 'chawanmushi' -
physalis - spinach

mussel - bean -
lardo - barigoule

girella - pumpkin - tomme -
guince - hemp seed - yeast

'silverstream’' trout - tomatillos -
radish - parsley

celery - fig -
coffee - barley - hazelnut

secreto - red onion -
black rice miso - laura potato

jersey cheese, camembert - brioche -
pear - walnut

pumpkin seed miso - blueberry -
goldenrod - beet syrup

'sweet snacks'
profiterole - beet syrup
parfait - plum
esmeralda U42% - cherry

Prices in € incl. VAT

Allergens and/or intolerances? Please feel free to ask our team
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