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Appetizer

Meze
Crispy Prawns, Curry Mango Dip | Mum’s Kéfte, Spiced Tomato Sugo |
Cucumber Ayran | Hummus, Beetroot, Grapes | Fig Carpaccio, Pomegranate, Goat’s Cheese
Pogaca, Wagyu, Coriander | Cig Kéfte, Romaine Lettuce, Sumac |
Baba Ghanoush, Mulberries, Sesame Seeds | Charcoal-Grilled Octopus, Fregola Sarda, Sucuk Parsley
35 € per person, at least 2 persons

Samosa
Courgette | Feta | Pointed cabbage and cranberry salad
29 €

Smoked Pepper Foam Soup
Dolma | Sweet Pepper Drops | Croutons
24 €

Confit Salmon Trout
Purple Radish | Granny Smith | Kefir
32€

Main

Tortellini
Muhammara | Yoghurt | Black Walnut
36 €

Yellowfin Tuna
Lentils Cream | Young Kohlrabi | Ponzu
45 €

Simit Bread Dumplings
Chanterelles | Spinach | Belper Tuber Cheese
36 €

Roasted Challans Duck Breast
Pumpkin Ginger Cream | Bimi | Smoked Almonds
45 €

Black Angus entrecéte
Oriental Style Mashed Potatoes | Button Mushrooms | Gravy
Serves 2
pro Person 79 €

Dessert

Variation of Homemade Ice Cream and Sorbet

Renekloden Roaster

16 €
Spiced Panna Cotta
Quince | Caramelised Nuts | Nougat Ice Cream

18 €

Mocha Tartlets

Mango | Passion Fruit | Vanilla

18 €

Cheese Selection Tolzer Kas’Laden with Chutney
25€

Each additional bread basket will be charged at € 4.50
Chef Christian Wurmsam — Sous Chef Hannes Stempfle



