MENU

Amuse bouche

Bavarian Shrimp
Butternut Squash | Chayote from Kaiserstuhl

Wild-caught turbot
Beurre Blanc | Potato | Capers | Parmesan

Beetroot from Lindenbrunnenhof
Goat cheese | Fermented mirabelle plum

Trio of Venison from Local Hunt
Sauce Poivrade | Bitter Salads | Pickled Blackberries | Celery

Pear Helene
Poached Kaiserstuhl pear | Vanilla emulsion | Pear sorbet

Cheese selection by Maitre Antony

Petits Fours
Menu in 6 courses 177 €
Menu in 5 courses without cheese 158 €

Winepairing 6 courses/5 courses 92€/85€



