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STARTERS

Roasted octopus
cauliflower-nutbutter mash, pickled wild cauliflower,
salt lemon and black garlic

18,80

Burger of beef tartare
brioche bun, mustard mayonnaise,
gherkin, roasted onions and truffle cheese

18,90

Lamb’s lettuce

in apple vinegar with crispy role of goat cheese and pomegranate

vegan on request

13,50

Tuna Tataki

caponata, crostini and salty ricotta

18,50

Stewed pumpkin

tahini labneh, pickled cherries and vadouvan-nut crumble

16,50



P DAMMUHKHLE

‘o
-ﬁ«ﬂ

H OTEL =~ RESTAURANINT

SOUP

Cream of Hokkaido pumpkin soup

styran pumpkin seed oil and roasted seeds (egan)

8,90

MAINSs

Crispy role of ewe’s milk cheese

dried tomatoes and parsley, sauteed baby spinach and pumpkin mash

22,50

Creamy mushroom risotto

king oyster mushrooms, shalott-fig confit and parmesan

vegan on request

24,50

Roasted cauliflower

cauliflower-nutbutter mash, cream of peanuts,

roasted peanuts and calamansi gel

25,50
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Salad falafel

leaf salad in apple vinegar, fried falafel with local green organic lentils,
avocado, pomegranate and chive dip

vegan on request

20,90

Roasted fillet of arctic char

beurre rouge, autumn vegetables and celery mash

32,70

Fillet of pike-perch roasted on it’s skin

creamy cabbage, black pudding praliné and mashed potatoes

31,90

Gently braised cheek of veal

braising sauce and creamy mushroom risotto

28,80

180 g fillet of beef

port wine jus, marrow dumplings, autumn vegetables and celery mash

44,90
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Crispy roast of suckling pig neck

own sauce, creamy cabbage and mashed potatoes

24,90

Lusty goulash of deer and venison

cranberry-juniper sauce, potato dumplings and sour cream salad

28,80

Truffled bolognese of veal

fettuccine and truffled cheese

26,50

Medium-rare roasted breast of Barbary duck

own sauce, creamy savoy cabbage, dauphine potatoes and plum

32,50

200 g Rump steak from the argentinean Angus

gratinated with café de Paris crust, port wine jus,

roasted potatoes and sour cream salad

36,90
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Breaded escalope of saddle of pork

french fries and sour cream salad

22,50

COLDs

Onion focaccia “Strammer Max”

mustard mayonnaise, black forest ham and two fried eggs

15,90

Cheese x3
wild flower cheese, Langres and Pont I'Evéque,

served with fig mustard, butter and baguette

17,80

Rose of smoked salmon

chive dip and crispy fried potato stick

19,50
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DESSERTs

Apple crumble

vanilla pudding and tonka bean ice-cream

preparing time 20 minutes
1080

Groats of berries

vanilla ice-cream and whipped cream

prepared with red wine
840

One ball of home-made ice-cream or sorbet

daily changing taste with crumble, fruits and deco

vegan on request
590

Blackberry & Oat

browned vanilla cream, blackberry-lavender sauce,

oat chips and blackberry sorbet
71,90

Chocolate Disaster

chocolate crémeux, chocolate ice-cream double chocolate crumble,

chocolate sauce, white chocolate yoghurt and chocolate pearls
12,50



