NILS

AM SEE

Starters

Bread Basket A

Beef Tartare ‘from regional beef”
Pickled Seewinkel Vegetables / Miso Mayonnaise / Toast AGMO

Pan-fried Black Tiger Prawns ‘an unforgettable starter”
Grilled Garlic Bread / Salad / Lime ALGP

Soups

Beef Consommé with Liver Dumpling
Vegetables / Chives L

Salads

Mixed Garden Salad

Creamy Balsamic Dressing

Optionally
with fried Falafel ACGN
with grilled Black Tiger Prawn BG

“tossed in fragrant garlic butter with fine herbs”

with grilled Chicken Breast 160g G

“sous-vide cooked, perfectly seared”

3,90

22,90

19,90

13,40

13,00

21,00
24,00

21,00

ANKIUR]

Main Courses

Pappardelle with Wild Mushrooms
Grana GL

Grilled Salmon
Oven-roasted Beetroot / Cheese Purée DG

Wiener Schnitzel of Veal ‘the classic from Vienna’
Parsley Potatoes / Lemon ACG

Oven-roasted Goose
Potato Roulade / Apple Red Cabbage / Quince AG

Desserts

75 % Valrhona Chocolate ‘a dessert that makes history”

Lava Cake / Raspberry Ice Cream / Vanilla Espuma CG (15 min waiting time)

Kaiserschmarrn “a highlight that delights’
Apple / Plum ACG

Homemade Sorbet

‘three different fruits, aromatically refined”

I

19,70

28,90

32,00

32,90

16,00

16,00

12,00



14 ALLERGENS AN &UR\

A Gluten

B  Crustaceans
C  Eggs

D Fish

E  Peanuts

F  Soybeans

G Milk

H  Tree Nuts

L Celery

M Mustard

N  Sesame Seeds
O  Sulphur Dioxide and Sulphites
P Lupins

R Molluscs

OUR STAFF WILL BE HAPPY TO INFORM YOU ABOUT
ALLERGENIC INGREDIENTS IN OUR DISHES.



