BUNTE-BETE-CARPACCIO

Tahina-Créme, Feldsalat, Macadamia,
Maracuja-Kaviar

RAVIOLO VOM BUTTERNUT

Troffelschaum, Waldpilze, gehobelter Comté,
KUrbiskerne

KARAMELLISIERTER CHICOREE

Mandarinen-Butter, Gremolata, Krdutersalat, Verjus

SORBET
Grapefruit, Rohrzucker, Absinth

TOPINAMBUR-RISOTTO

Champagner-Beurre-Blanc, Melanosporum,
Babyspinat

PINA CHOCOLADA

Ananas, mit Rum flambiert, Valrhona-
Schokoladencreme, Passionsfrucht, Kokos



ASSORTED BEETROOT CARPACCIO

Tahini creme, lamb's leftuce, macadamia,
passion fruit caviar

BUTTERNUT SQUASH RAVIOLO

Truffle foam, wild mushrooms, shaved Comtée,
pumpkin seeds

CARAMELISED CHICORY

Mandarin butter, gremolata, herb salad, verjus

SORBET

Grapefruit, cane sugar, absinthe

JERUSALEM ARTICHOKE RISOTTO

Champagne beurre blanc, Melanosporum,
baby spinach

PINA CHOCOLADA

Rum-flambéed pineapple, Valrhona
chocolate cream, passion fruit, coconut
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