
Vegetarian 

 Vegan                  V

Zitrone, Petersilie, Croutons  
Cauliflower Cream Soup “Dubarry”, Lemon, Parsley, Croutons

Tatar vom norwegischen Lachs

2 Gänge 2 Courses         
Petite Dessert                

34
7.5

or

Avocado, Gurke, Dill, Dill Honig-Senf Dressing, Frisée   
Norwegian Salmon Tartare, Avocado, Cucumber, Dill, Honey-Mustard Dressing, Chicory Leaf

Blumenkohlcremesuppe Dubarry

Dijon-Senf-Sauce, Kartoffelpüree, Karottengemüse                                                                               
Skrei – Winter Cod, Dijon Mustard Sauce, Mashed Potatoes, Glazed Carrots

Kalbs-Paillard

or

Paprika-Zucchini-Gemüse, Rosmarinkartoffeln, Rotweinjus                          
Veal Paillard, Paprika & Zucchini Vegetables, Rosemary Potatoes, Red Wine Jus

Skrei – Winterkabeljau

Mango-Chili-Kompott
White Chocolate Mousse, Mango–Chili Compote

Weißes Mousse au Chocolat 

Semaine Gourmande 
Weekly Indulgence 

Week of 2 February 2026
Available Daily 12:00 - 15:00

Pennette Lisce Tartufo

or

Trüffelrahm, Grana Padano                      
Pennette Lisce Tartufo, Truffle cream, Grana Padano


