Semaine Gourmande
Weekly Indulgence

Starting 5 August

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

Zucchinicremesuppe Champignons, CroGtons 2/
Zucchini Cream Soup mushrooms, croitons

or

Picandou Bltitenhonig, Rosmarin, Mesclun Pflticksalat, Sherry Dressing £

Picandou blossom honey, rosemary, mesclun salad, sherry dressing

Lachsfilet gegrillt Birlauchschaum, gebratener Blumenkohl, Kartoffelptiree
Grilled Salmon Fillet wild garlic foam, roasted cauliflower, potato purée

or

Piccata Milanese Kalbsschnitzel, Parmesan, Tomaten-Basilikum Sauce, Zucchini,

Tagliarini
Piccata Milanese veal escalope, parmesan, tomato &9 basil sauce, zucchini, tagliarini

or

Perlgraupenrisotto Safran, Harissa Sauce, Babyspinat, Gemiise Tempura ¢

Pear! Barley Risotto saffron, harissa sauce, baby spinach, vegetable tempura

Buttermilcheis & Rhabarber Sorbet

x
Buttermilke Ice Cream rhubarb sorbet
Vegetarian e/

Vegan Vv
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