
 
 

Vorspeisen 
 

 

Roasted beetroot/cured Aperol salmon/mango chutney/peanut pesto €18 

 

Melon salad/lemon oil/mint/feta cheese/apple sorbet €16 

 

White garlic soup/Taleggio croquette €11 

 

Burrata/cold clear tomato essence/vegetable strips €18 

 

Hauptspeisen 

 

Truffle Pasta/Green Asparagus/Pastrami/Parmesan €25 

 

Gnocchi/Rabbit Ragout/Oyster Mushrooms €26 

 

Gnocchi/Corn-Fed Chicken Breast/Snow Peas/Parmesan Cream €25 

 

Roasted Swordfish/Clam Ragout/Paccheri Pasta 

with Basil Pesto (Peanuts) €29 

 

Parma Pork Loin Steak/Stuffed with Sun-Dried Tomatoes, Arugula, Provelone Cheese/Truffle-Leaf 

Spinach/Marsala Potatoes €29 

 

Crispy Chicken/Truffle Gnocchi/Shimeji Mushrooms €26 

 

Sardinian Pork Tenderloin/Mango/Pistachio Mozzarella Crust/Truffle-Leaf Spinach/Marsala 

Potatoes €28 

 

Sea bream fillets/pastrami/truffled spinach leaves/Marsala potatoes €29 

 

Lamb fillet with Mediterranean seasoning/green beans/rosemary potatoes €32 

 

Dessert 

 

Cold Strawberry Soup/Chocolate Cake/Vanilla Ice Cream €12 

 

Profiterol (small profiteroles filled with vanilla cream, topped with chocolate mousse) Dark 

Chocolate/Fruit/Mango Sorbet €12 

 


