
Valentine’s Day menu

APERITIF

Kir Royal

CLASSIC

Salmon tartare 
Gin-marinated salmon, crème fraîche, salmon caviar,  

quail’s egg, pumpernickel crumbs, cucumber salad, dill

Stuffed veal breast
Dumpling filling, sherry cream sauce, parsnip purée,  

champignons, honey and thyme carrots

Tonka bean panna cotta
Vanilla, sweet raspberries, nut brittle

VEGETARIAN

Aubergine tartare
Olives, capers, sun-dried tomatoes, quail egg,  
pumpernickel crumbs, teriyaki, sesame seeds

Linguine al tartufo
White truffle cream sauce, winter truffles, chervil, Parmesan cheese

Tonka bean panna cotta
Vanilla, sweet raspberries, nut brittle

3-COURSE MENU . . . . . . . . . . . . . . . . .  44 Euro

3-COURSE MENU with aperitif … 49 Euro


