
Meal I

Greetings from the kitchen

Coconut curry soup with grilled shrimp kebab       

Chicken piccata milanese served on balsamico jus and rucola spaghetti            

Panna cotta with fresh fruit                    
 
                     

Meal II

Greetings from the kitchen

Cream of horseradish soup with grilled beef kebab       

Salmon tartare served on potato and vegetable rösti with cream of chives     

Veal saltimbocca served on tomato risotto and romanesco broccoli            

"A sweet treat"
Small panna cotta served in a glass with fruit sauce & crème brûlée with raspberries   

                  

Meal Suggestions



Starters

Main courses

Salmon tartare on potato and vegetable rösti           

Norwegian salmon carpaccio                         

Grilled scallops served in cream of chives with tomato concasse & tagliatelle    
             
Oriental couscous salad with warm fi llet of lamb          

Red lentil salad with smoked duck breast                                   

Fennel salad with shrimp tails served on orange vinaigrette     

Lamb's lettuce with bacon and croutons served on raspberry vinaigrette    

Vitello tonnato                      

Fillet of beef carpaccio           

Grilled water melon served on goat's cheese         

Veal sirloin steak in a parmesan crust with grilled tomatoes & tomato spaghetti          

Medium-rare roast duck breast served on orange-thyme sauce, fennel & couscous      

Veal schnitzel served with creamy sauce and home-made spätzle               

Roast entrecôte with Bordelaise sauce & potato and zucchini gratin           

Wiener schnitzel with fried potatoes             

Roast beef marinated in red wine with dumplings & red cabbage with apples                                   

 Medium-rare saddle of lamb in a pistachio crust with bacon-wrapped green beans and 
potato cakes   

Stewed veal Tafelspitz served on thyme jus with creamy savoy cabbage dumplings and fried 
polenta chips    

Create your own meal

Create your own meal



Fish dishes

Vegetarian

Desserts

Crispy fried zander fi llet served on tomato and leek vegetable mix and potato cubes           

Salmon fi llet with Pernod mousse, tomato concasse & tagliatelle             

Grilled shrimp served on tomato and pepperoni compote & basil spaghetti             

Grilled gilthead seabream in parsley marinade, fresh leaf spinach & potatoes tossed in butter        

Fried oatcakes served on tomato sauce & fragrant rice                

Vegetable lasagne served in tomato and rosemary sauce         
 
Chick pea balls served with a yoghurt-mint dip, basmati rice and grilled vegetables           
                 
 Vegan "cordon bleu" with tofu and stuff ed button mushrooms, served on tomato and 
pepperoni compote & garlic spaghetti                

Grilled vegetables in coconut curry sauce with noodles                    

Honey and almond fi gs with zabaione        

Chocolate poppy-seed cake served in a glass       
 
Vanilla ice cream with warm raspberries        
 
Mascarpone cream with Amarena cherries       

Raspberry tiramisu           

Apple strudel with vanilla ice cream & cream          
  

Create your own meal

Create your own meal

Create your own meal


