
    
 

All menues offered for a minimum number of 20 people 
Prices per person in euro, incl. service. . 20.03.2024 
Products and prices are due to changes, because of the current price fluctuations. 
 
 

 

 

 

Menu 3/24 
 

Grilled bass fillet with artichoke tomato fondue, kenya beans and olive potatoes 

 

 

 

Pink saddle of veal 

(and a praline of ox cheek rogout in a cataifi coating) 

confit carrots, chanterelles and crispy polenta 

 

 

 

“Le crack” 

Coffee ice cream, chocolate brownie, vanilla cream and chocolate soil decorated with fresh 

berries 

  


