
Valentine´s Day Menu

1. Course

 Braised Beets  

Thai mango, pineapple vinegar

  Beef Tatare Crostini 

 Mustard caviar, truffle mayonnaise 

 Scallops Carpaccio 

Cucumber, Yuzu, red beet, avocado

  

 2. Course 

 Duo of Cod Pave 

 Fine De Claire oysters, baby zucchini, Riesling foam,

samphire, trout caviar

 3. Course

 Black Feather Chicken 

 Black truffle, broccoli, radishes, Szechuan jus

4. Gang

 Churros „corazón” 

Grand Cru chocolate, dulce de leche

Öfferl Saur Dough Bread, with butter and seasonal

pesto 5€



1. Course

 Arancini 

Chive mayonnaise, mozzarella, mint 

Pumpkin Crostini

Homemade ricotta, Piment d'Espelette

Floating Island

Jerusalem artichoke, black truffle, confit egg yolk,

egg white dumplings

 2. Course

Braised Beets

 Thai mango, pineapple vinegar 

 3. Course

Artichoke Barigoule

Saffron, heirloom vegetables, buckwheat

4. Course

 Churros „corazón” 

Grand Cru chocolate, dulce de leche

Öfferl Saur Dough Bread, with butter and seasonal

pesto 5€

Valentine´s Day vegetarian Menu 


