Semaine Gourmande
Weekly Indulgence

Daily from 12:00 to 15:00

2 Ginge2 Courses 35
Petit Dessert 7.5

Two wines that pair well
Masseria Tagaro, Primitivo Cinquenoci, Puglia, Italy 2021 015 7
Leitz, Riesling, 4 Frankfurt, Rheingau, Germany 2024 0,15 7

Sylter Hummerschaumsuppe Crevetten, Muscheln, Saffron
Sylt Lobster Bisque prawns, mussels, saffron

or

Tomatensalat Fenchel Nektarine, Mozzarella, Basilikum 2/
Tomato Salad fennel nectarine, mozzarella, basil

Bandnudeln Pfifferlinge Schnittlauchrahm, Datteltomaten, Grana Padano £J
Fappardelle chanterelle mushrooms chive cream, datterini tomatoes, Grana Fadano

or

Rumpsteak Grass-Fed Sauce Café de Paris, Rote Spitzpaprika, Pimientos de Padron, Pommes Frites
Grass-Fed Rump Steak Café de Paris sauce, red pointed pepper, Padron peppers, French fries
or

Kabeljaufilet in Butter gebraten Blattspinat, Karotten, Dijon-Senfsauce, Kartoffelptiree
Butter-Roasted Cod Fillet leaf spinach, carrots, Dijon mustard sauce, mashed potatoes

Obstsalat Beeren, Buttermilcheis ¢
Fruit Salad mixed berries, buttermilk ice cream

Vegetarian e/

Vegan Vv
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